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A fine-bubbled sparkling wine made of 100% Pinot Noir grapes accor-
ding to the classic champagne method. Elegant, subtly nuanced aromas;
the palate displays alluring freshness with discreet apple and citrus
flavors; rich texture and harmonious length.
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Harvestlyield: selective, manual harvest, 30 hi/ha

Vinification: classic champagne method, 18 months on the lees.
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Recommended food pairings: aperitif, fish and seafood, desserts.

7 R OfdH variety: ¥/ /7 =)V Pinot Noir

REHLIX Jeru: Yo h L —F Y IV EIvia,
St. Margareten, Hartmisch

+H/soil: B ARKE, IRV S G AT T
sandy, calcareous, mineral

7 F DR/ vines: 16 £F/years

IS F/ output: HEI L F4%4/30 hi/ha

selective, manual harvest 30 hl/ha

7V a—)VE alcohol: 13% Vol.

RAG maturity: 20084 - 20104

fEHR E  temperature:  8°C

EAN Code: 9.003.634.346.729
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