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Heideboden Weiss 2016

Osterreichischer Qualitatswein

Austria, Neusiedlersee, Andau
Osterreichischer Qualitatswein
Heideboden

plains

Sauvignon Blanc 40 % | 12 - 20 years
3500 - 5500 plants/ha | 3500 - 5500 liter/ha
WeiBburgunder 40 %

Chardonnay 20 %

117 m

gravelly | large | top soil

sandy | medium | sub soil

continental, pannonic

handpicked
manual
no

partly spontaneous

steel tank | 18 day(s) | temperature control:
yes | 18-20 °C

steel tank | 6 month(s)

2 week(s)

4 month(s)

Still wine | white | dry
13.5%

3 g/l

5.9 g/l

sulfites

10-12°C

medium (5 years)
2017 - 2019

90
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