
 

WIENER GEMISCHTER SATZ NUSSBERG DAC 2017

 

Origin: Austria, Wiener Gemischter Satz DAC 
Quality grade: Österreichischer Qualitätswein 
Site: Nussberg - Weißleiten
Site Type: terraces 
Varietal: Chardonnay | 41 years

Weißburgunder
Grauburgunder

Geografical Orientation: north east 
Soil: karg

calcareous
Muschelkalk
weathered soil
sandy
loam
loess

Cellar 

Harvest: handpicked
Fermentation: spontaneous
Malolactic Fermentation: yes
Maturing: steel tank
Time on the Fine Yeast: 5 month(s)

Data 

Wine Type: Still wine | white | dry
Alcohol: 13.5 %
Residual Sugar: 3.5 g/l
Acid: 6.4 g/l
Allergens: sulfites 
Drinking Temperature: 10 °C
Aging Potential: medium (10 years)
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