
WEISSER BURGUNDER 2022
S Ü D T I R O L

Grape variety: Pinot Blanc

Location: Matschatsch 630 m.s.l.

Yield: reduced 80 dz/ha

Alcohol content: 13,5 Vol. %

Acidity: 6,3 g/l

Residual sugar: 1,8 g/l

Description: The relatively high altitude of the
growing location gives this wine a crisp acidity
with strong aromas of citrus fruits, pineapple and
quince.
The subtle scent and taste of oak wood develops
through storing a third of the young wine in new
oak barrels for five months. This gives our fruity
Pinot Blanc a strong body with a long, mineral
finish.

Recommended with: This wine is a perfect
accompaniment to fish, poultry, light meat, risotto
and light pasta dishes.

Serving temperature: 9° - 11°C 

Price: 12,50 Euro 
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ENVIRONMENTAL DISCLAIMER
 F O L L O W  T H E  G U I D E L I N E S  O F  Y O U R  C I T Y  O R  C O M M U N E


