
 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

Variety 

Cultivation 

Best 

Origin 

Soil 

Disgorgement 
 

Harvest 

Maturation 

Taste 

Values 

Cap 

Comment 

Blaufränkisch 

 
organic sparkling wine 
controlled organic production, BIOwein AT-BIO-402 
 

Mittelburgenland, Horitschon  

 
clay 

 
September 2017 

 
Fermentation and storage in stainless steel tanks  
for 4 months on the yeast without additives.  
Thereafter second fermentation in the bottle  
and others storage of 2 years on the yeast. 
 
 
April 2020 
 
delicate light pink, lively perlage 
Peach, apricot, mead aromas 
full-bodied, round, powerful 
 
 
13,5 % vol alcohol 
6,5 g/l total acidity 
1 g/l zero dosage 
approx. 7 bar pressure 
no added sulfur 
 
natural cork 
 

Ready to drink: 2021  – 2027 
Temperature: 6 – 8°C 

 
This sparkling wine is a special drinking pleasure for discerning connoisseurs.  
This is a completely natural sparkling wine from bottle fermentation and  
without additives. Tip: use a large wine glass. 

Brut Nature 2017 
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