Origin:
Quality grade:
Site:

Site Type:
Varietal:

Geografical Orientation:
Sea Level:
Soil:

Cellar

Harvest:

Grape Sorting:
Malolactic Fermentation:
Sulfur Added:

Mash Fermentation:

Fermentation:

Filter:
Disgorgement:

Maturing:
Bottling:

Data

Wine Type:

Alcohol:

Certificates:

Allergens:

Drinking Temperature:
Aging Potential:
Optimum Drinking Year:

Product Codes

EAN:
EAN / carton 6:

CLAUS PREISINGER

Ordinaire 2020

Austria, Burgenland
Perlwein aus Osterreich
Vineyard selection
hillside

Gruner Veltliner 50 %
Pinot Noir 50 %

south east

180m

lime gravel | large

handpicked
manual

yes

no

Pinot Noir | Carbonic fermentation | Stems: 100 % | open

fermentation vat | 5 day(s) | 50 %
spontaneous

steel tank | 3 day(s)

unfiltered

Feb. 4,2020 | warm | manual
Storage Time: 5 months

bottle

crone cap

Pet Nat | rose | dry
11.5%
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Claus Preisinger | GoldbergstraBe 60 | 7122 Gols | Austria


https://www.clauspreisinger.at
https://www.clauspreisinger.at
https://www.respekt-biodyn.bio
https://www.respekt-biodyn.bio
https://www.respekt-biodyn.bio
mailto:wein@clauspreisinger.at
http://www.clauspreisinger.at
https://www.instagram.com/c__laus/
https://www.google.at/maps/place/Weingut+Claus+Preisinger/@47.9081574,16.9081345,17z/data=!3m1!4b1!4m5!3m4!1s0x476c68e1df262429:0xf1e42712a7c847bb!8m2!3d47.9081596!4d16.9103316
https://www.google.at/maps/place/Weingut+Claus+Preisinger/@47.9081574,16.9081345,17z/data=!3m1!4b1!4m5!3m4!1s0x476c68e1df262429:0xf1e42712a7c847bb!8m2!3d47.9081596!4d16.9103316

	Ordinaire 2020
	Cellar
	Data
	Product Codes


