attlerhof

GAMLITZ, SUDSTEIERMARK

GRASSNITZBERG SAUVIGNON BLANC 2015

Origin: Austria, Stidsteiermark, Gamlitz
Quality grade: Qualitatswein
Site: Hochgrassnitzberg
Varietal: Sauvignon Blanc 100 %
Soil: calcareous

marl
CELLAR
Harvest: handpicked
Malolactic Fermentation: yes
Fermentation: spontaneous

steel tank
Maturing: steel tank
DATA
Wine Type: Still wine | white | dry
Allergens: sulfites
Drinking Temperature: 11-13°C
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