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 we: PUR PET.NAT.   2018 

degustation: This sparkling wine from  red wine grapes St. Laurent, Zweigelt and 

PinotNoir was produced by bottle fermentation sulfur-free and yeasty 

unfiltered (Petillant Naturel), its lively mousseux and its bright pink go 

along with berry fruits. Lightness and animating body and acidity allow 

carefree enjoyment 

 

analysis: Alk 11,1 %  acid 6,0 g/l    sugar 3 g/l  

Weinbergslage: 

 

Singlevinyard "Hammer", a slope with deep soil at the eastern part of the 

vinyards of community Fels am Wagram 
 

soil: 21 m deep sandy clay ("Löß"), classic terroir of Wagram  

vinyard: More than 25 years old vines with deep roots, high slim leafwall. Different 

old clones of RoterVeltliner. Certified Biodynamic production (Demeter). 

ROTER VELTLINER is a century-old old traditional grape of our region 

"Wagram", it is father of many other regional grapevarieties. It needs not 

very much water, loves poor soils and sunny places and also in very hot dry 

vintages it does not loose its elegance and spicyness. 

 

yield: 31 hl / ha, September picked by hand in boxes of 300 kg  

cellar: Soft crunching, 12 h contact to skins, pressing, sedimentation, slow 

fermentation in with own native yeast, botteling during 

endfermentation,stays in bottle on fine yeast, no sulfur, unfiltered. 

 

development: Now already  to consume, raising fruit until more and more, storeable 

around 7 years 
 

optimum: für aperitiv, oysters, seafood, good to combine with sweet dishes  

 


