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HEIDEBODEN PINOT BLANC 2017

Varieties, blend:

Region:

Climate:

Vineyards:

Soil:

Harvest:

Vinification:

Bottling:

Bottles produced:

Cases:

Alcohol:

Total acidity:

Residual sugar:

Maturity:

Serving temperature:

Tasting notes:

Food pairing:

100% Pinot blanc
Neusiedlersee, Burgenland

Continental (,,Pannonian”) climate, hot summers and cold winters, flat sites on eastern
side of lake Neusiedl, close to Hungary, generally dry (< 500mm of rain/year).

Vineyards near lake Neusiedl: mostly flat (plain)

Sandy clay with gravels

Harvest and selection by hand, middle of September 2017
Biodynamic methods, member of RESPEKT.

Spontaneous fermentation, aged in temperature-controlled stainless steel tanks.
January 31%, 2018

6.000

12 x 750 ml

12.3 %vol.

6.2 g/l

1.0 g/l

2018 - 2028

9-11°C

Fresh smell of citrus and stone fruits, fine complex fruit, floral notes. Balanced acidity,
elegant finish.

Fish, poultry, light meat, pasta
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