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PINOT BLANC »Tatschler«

GroBhoflein Neusiedlersee-Hiigelland, trocken
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The ripe Pinot Blanc from a great Burgundian site. Partially aged in large
wooden casks, this is sappy and mouth-filling with a dense structure.
The single vineyard “Tatschler” with its gentle basin-like shape stretching
between GroBhéflein and Kleinhéflein and boasting sandy loam soils
ranks among Austria’s greatest sites for Burgundian varietals.
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vinification: whole-bunch pressing, cooled fermentation at 20°C,

12 weeks on the lees with malolactic fermentation.
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food pairing: shellfishes, seawater fishes, poultry, mild cheeses.

T RODESE variety: ¥/ 732> Pinot Blanc

S EMX/cru: FyFal)l VYA-RTz—T71M4Y
Tatschler, GroBhéflein

ET/soil: WE. ARELE
warm, sandy & chalky soil

TRID K vines: 22%/years

N/ output: R UFHEA/30 hi/ha

selective, manual harvest 30 hl/ha

73—V alcohol: 13% Vol.

BB temperature: 9 = 11°C

EAN Code: 9.008.230.143.109
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