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Nr. 10 -

Sauvignon Blanc

Halbstuck

Landwein, Wineland
Organic Farming

Vineyard Management

Grape material from various
sites in St. Margarethen - Leitha
limestone soils - gentle pruning -
organic compost

Cellar

17 58
ESTERHAZY

WINE:
VINTAGE:
NUMBER:

10
2022
001/230

VARIETY

SAUVIGNON BLANC

OENOLOGY

wild yeast, 207 whole derries, barvel fermentad

OENOLOGY 2

4 months battonage

AGEING

5 months tonneaux

TOTAL ACIDITY

68 g/L

RES. SUGAR

10 g/L

Hand-picked - several hours of
maceration - fermentation with
10% whole berries in used
Leithaberg oak - regular
battonage - 5 months in wooden
barrels - unfiltered

Profile and Characteristics

Lychee juice - fresh pineapple -
subtly aromatic - fresh acidity -
light tannin - compact

Varietal
Sauvignon Blanc

Flavor

dry

Alcohol
11.5%

Residual Sugar
1 g/l

Acid

6.8 g/l

Drinking Temperature

10-12°C

Optimum Drinking Year
2023 - 2028
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