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The noble sweet specialty from Burgenland. Subtle sweetness

on the nose, with hints of honeysuckle and raisins, on the palate

this is creamy and soft, offset by elegant acidlity.
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vinification: Mashed berries rest for 2 days, are then pressed,
preclarified, fermented in oak barrels.
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food pairing: Goose liver, blue cheeses, desserts with chocolate,

thick plum jam or poppy.
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Pinot Blanc, Welschriesling, Sauvignon Blanc

A FEHBIX [cru: St FNA Y )IVAR
St. Georgen/Rust
T8/ soil: LRV IR B
sandy, light soil
7 DR vines: 214E-244F Jahre/years
IS/ output: I L F4572/60 hi/ha
selective, manual harvest 600 I/ha
7V a—VE alcohol: 12% Vol.
RAG maturity: 20084 - 20144

BEHIREE temperature: 8°C

EAN Code: 9.008.230.526.001
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