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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 A T S

For  Andreas ,  the  measure  of  a l l  th ings  i s  nature .  Everyth ing  in  th is  wor ld  i s  natura l  and  st i l l  noth ing
can be  taken for  granted .  He  puts  great  emphas is  on  the  f ind ings  of  b iodynamics ,  which  makes  i t
poss ib le  to  t reat  nature  wi th  the  greatest  respect .  The  methodology :  support  instead  of  exp lo i tat ion ;
s t rengthening  the  immune system of  the  p lants ,  so i l s  and  microorganisms that  make our  so i l s  fer t i le .
Nature  expresses  i ts  grat i tude  by  prov id ing  authent ic  wines  fu l l  o f  f inesse .  Handmade with  care  and
qual i ty .

The v ineyard is  located in  Burgenland ,  ad jacent  to  the Danube River ,  with  a  so i l  type of  loamy
sand and l imestone inc lus ions  on top of  f looded Danube River  gravel .  A l l  o f  our  v ineyards  are
farmed b iodynamical ly .  The Sauvignon Blanc parcel  undergoes nat ive  fermentat ion with  10 days
skin  contact .  The Weissburgunder  and Neuburger  f ru i t  are  both fermented with  nat ive  yeasts  in
sta in less  steel  tanks .  The wine is  then b lended and matured for  6  months  on the f ine  yeast  lees  in
tank .  A l l  spontaneously  fermentat ion ,  no  yeast  added ,  no  su l f i tes  added .  Fermentat ion took p lace
in  steel  tank .  Th is  b lend is  a l lowed to  undergo 100% natura l  malo lact ic  fermentat ion in  tank .
There  is  no  oak inf luence in  th is  wine ,  mainta in ing f ru i t  pur i ty  and freshness  of  aromas .

This  wine shows an intense f ru i ty  nose with  gooseberr ies  and l ime b lossoms.  The palate  is  herbal
and fresh ,  with  a  great  ac id i ty  and a  ju icy ,  long f in ish .

WINEMAKER  ANDREAS GSELLMANN
VARIET IES

 
55% CHARDONNAY,  15% SAUVIGNON BLANC,  10%

WEISSER BURGUNDER,  20% SCHEUREBE

APPELLATION  BURGENLAND
CLOSURE  SCREW TOP
ALCOHOL  12.5%
SUGAR  1 .6 G/L
TOTAL ACIDITY  5.3 G/L
BIODYNAMIC  YES
VEGAN  NO
VEGETARIAN  YES
TOTAL SULPHUR  60 MG/L
CASE SIZE  6


