
Cuvée: Welschriesling, Pinot Blanc, Kerner (old vines)

Vintage: 2017

Vinification/Ageing: base wines fermented in amphorae and aged on the

skins for several further months

Origin: Eppan Berg, Buchholz

Soils: porphyry, limestone

Lees ageing: at least 72 months

Ageing potential: up to 10 years after disgorgement

Pairing: versatile food wine, meditation wine

Net content: 0.75 l

Dosage: 2 g/litre

Alcohol: 12.5 % vol

An extraordinary sparkling wine, produced from carefully selected grapes sourced from
very old vines. The grapes are fermented with their skins in amphorae, where they
mature for several months. After the second fermentation, an extended ageing on fine
lees follows: this is how Phineas develops its unmistakable bouquet, paired with a
timeless structure and defined by layers of refined elegance. An amber-coloured
sparkling wine, full of character, depth and with a grand finale.
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