
 

Bundschuh Sauvignon Blanc / Emil Bauer &

Sohne / 2020 / Pfalz / Germany
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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

This family business is  on its  f i fth generation of  winemakers ,  after  brothers Alexander and
Martin took over from their  father Norbert  in 2011.  They set  out on a radical ,  even
controversial  path to show German wines in a new and irreverent l ight .  Their  names and
labels of  course captured the imagination – their  wines have featured pit-s ide at  the
German Grand Prix  – but natural ly  the wines taste bri l l iant too.

From grapes grown on loess-loam soi ls  on s ite around Nussdorf.  'The Bundschuh '  is  a 500
year old symbol  of  the rural  peasants '  upris ing to claim their  independence from the feudal
system. The Bauer-brothers '  Bundschuh represents Home,  Handicraft  and Tradit ion -  off  the
beaten track.  Stainless steel  v inif icat ion keeps l ike wine fresh and clean -  just  the way we
l ike our Sauvignon Blanc.  No.  No.

A youthful  and down-to-earth Sauvignon Blanc.  Aromas of gooseberry,  raspberry,  and
l ime.  Crisp and fruit-forward with a gentle glace of sweetness -  just the way we l ike it .
Equal ly suited to creamy pasta dishes or simple f ish or scal lop dishes,  not forgetting
Sauvignon Blanc 's  soulmate;  goat 's  cheese!

WINEMAKER  ALEXANDER BAUER
VARIETIES  100% SAUVIGNON BLANC
APPELLATION  PFALZ
CLOSURE  SCREW TOP
ALCOHOL  12.5%
SUGAR  4.9 G/L
TOTAL ACIDITY  6.8 G/L
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  -  MG/L
CASE SIZE  6


