
 Muskat Ottonel 2018

 

Origin: Austria, Burgenland, Andau 

Quality grade: Österreichischer Qualitätswein 

Site: Seewinkel

Site Type: plains 

Varietal: Muskat-Ottonel 100 %

7000 liter/ha

Soil: dry

stony

mineral

Cellar 

Harvest: handpicked

Malolactic Fermentation: yes

Fermentation: spontaneous

steel tank | temperature control: yes | 16 - 18 °C

Maturing: steel tank

Data 

Wine Type: Still wine | white | dry

Allergens: sulfites 

Drinking Temperature: 10 - 12 °C

Optimum Drinking Year: 2019 - 2021
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