MULLER THURGAU *INVADER" 2020

Wein aus Osterreich

Orrigin: Wagram
Quality grade: Wein aus Osterreich
Varietal: Muller-Thurgau 100 %
Wine Type: Still wine | white | dry
Alcohol: 115%
Residual Sugar: 0.4 ¢/l
Acid: 4.3 g/l
Allergens: sulfites
Drinking Temperature: 14-15°C
HARVEST AND MATURING
Fermentation: spontaneous
Malolactic Fermentation: yes
Mash Fermentation: destemmed and squashed | Stems: 0 % | steel tank | 12 - 14
IUASION OF | E day(s) | temperature control: yes | 19 - 20 °C
Fermentation Process: pump over | 3x day | Duration: 14 days
W OE Foos Filter: unfiltered
Maturing: steel tank | 7 - 8 month(s)
Time on the Fine Yeast: 7 - 8 month(s)

WINE DESCRIPTION

Miuiller-Thurgau is considered a sparkling, fruity white wine. Not only, but that's why it is also
suitable for a naughty vinification on the mash. Elated, fleet-footed and refreshing, virtually
the ideal entry-level wine into the world of “Orange” wines!

WEATHER / CLIMATE

Climate: continental

Eschenhof Holzer | HauptstraBe 30 | 3471 Grossriedenthal | Austria
www.eschenhof-holzer.at/ | kontakt@eschenhof-holzer.at | ‘3 | www.facebook.com/eschenhofholzer | www.instagram.com/

eschenhofholzer/


http://www.eschenhof-holzer.at/
mailto:kontakt@eschenhof-holzer.at
https://www.google.com/maps/place/Eschenhof+Holzer/@48.4835458,15.8663455,17z/data=!3m1!4b1!4m5!3m4!1s0x476d63b947f3e2e5:0xb3eba4b2e0c20d09!8m2!3d48.4835458!4d15.8685342?hl=de
https://www.google.com/maps/place/Eschenhof+Holzer/@48.4835458,15.8663455,17z/data=!3m1!4b1!4m5!3m4!1s0x476d63b947f3e2e5:0xb3eba4b2e0c20d09!8m2!3d48.4835458!4d15.8685342?hl=de
https://www.facebook.com/eschenhofholzer
https://www.instagram.com/eschenhofholzer/
https://www.instagram.com/eschenhofholzer/

	Müller Thurgau "Invader" 2020
	Harvest and Maturing
	Wine Description
	Weather / Climate


