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Blanc de blanc brut 2021 
 
 

 Variety 
Chardonnay, weissburgunder, 
sauvignon  
VINTAGE 
2021 

SOIL  
Leithakalk – Chalk and Limestone  

HARVEST 
End of September, In the Early 
Morning hours to keep the acidity 
and freshness 
 
VINIFICATION 
Stainless steel tanks  
Charmat method 
 
DRINKING WINDOW 
2021-2025 
 
DRINKING TEMP 
5-8 (we like it cool) 

ALCOHOL 
12,5% 
ACID 
6 
RESIDUAL SUGAR 
1,5g 

FOOD PAIRING 
Goes well as an aperitivo and with light appetizers  

VINTAGE 
One of my favourite vintages in last 15 years, warm, ripe but with great balance 
between ripeness and acidity  
TERROIR 
combination of Limestone, southern aspect and cooling winds in the evenings 
give the wines it’s unique, salty, Mineral character 

 


