Omar Test3 N.V.

Y —— WINE ESTATES—

Wine Description

B Alcohol: 1.12 %
5 Residual Sugar: <1lg/l
[ Acid: 3 g/l

Certificates: organic

Drinking 19-22°C
Temperature:

Optimum Drinking 1988 - 3000
Year:

Award

AWC Vienna: seal of approval

Vineyard

Normal ler Cru, ler Cru

Classification:

Harvest and Maturing

Grape Sorting: mechanical
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Juice Extraction: yes | 30 % | Alicante Bouschet
yes | 14 % | Blauer Wildbacher
56 %

Fermentation: spontaneous with pied de cuve
Pre Clarification: yes | strong | Enzymes Used:
yes
Alicante Bouschet | small wooden barrel | 150
L | new barrel | 1 - 2 day(s) | temperature
control: yes | 23-25°C| 20 %
Fermentation Stop: By cooling At Residual
Sugar 1 g/L
Pre Clarification: no
Blauer Wildbacher | stainless steel tank | 12 L |
used barrel | 3 - 4 day(s) | temperature control:
yes|12-13°C|55%
Pre Clarification: yes | soft | 10 hours |
Enzymes Used: no
Blauburger | large wooden barrel | 500 L |
used barrel | 3-4 month(s) | 12-13°C| 40 %
Fermentation Stop: By cooling At Residual
Sugar 2 g/L

Pet-Nat: Residual sugar at bottling - density 12 on Jan.
26,2019

Riddling: manual
Filter: layer filtration

Maturing: 12 % | steeltank | 12 L | used barrel | 12 - 12
month(s) | Alicante Bouschet
87 % | small wooden barrel | 12 L | used barrel

| 12 - 122 month(s) | Blauer Wildbacher
90 % | large wooden barrel | 500 L | used
barrel | 10 month(s) | Blauburger
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Time on the Fine 5 - 5 month(s) | Alicante Bouschet
Yeast: 4 - 5 day(s) | Blauer Wildbacher

1-11 week(s) | Blauburger
Deacidification: no

Certification: Yes

Buying Sources

Product Codes

EAN / carton 6: 333

Winery

headline text
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