
 

FASSRESERVE PFARRWEINGARTEN 2007

 

Origin: Austria, Südsteiermark, Gamlitz 
Quality grade: Lagenwein 
Site: Pfarrweingarten
Normal Classification: Reserve 
Varietal: Weißburgunder 100 %
Geografical Orientation: south 
Sea Level: 365 m
Soil: Muschelkalk

coral lime
clay
marl
silt
sand

CELLAR 

Harvest: handpicked
Fermentation: spontaneous
Malolactic Fermentation: yes
Maturing: barrel
Time on the Fine Yeast: 84 month(s)

DATA 

Wine Type: Still wine | white | dry
Alcohol: 13 %
Residual Sugar: 1.6 g/l
Acid: 5.9 g/l
Allergens: sulfites 
Drinking Temperature: 11 - 13 °C

AWARDS 

Falstaff: 96
Robert Parker: 95
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