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Sekt extra brut - Blaufrankisch Rosé 2006

1. Variety: Blaufrankisch
2. Vintage: 2006
3. Soil: calcareous loam and loess

4. Region/micro zone: Mittelburgenland/Deutschkreutz
hilly country around Neusiedlersee, Péttelsdorf

5. Vineyard and microclimate: warm, south-facing slopes, but also a bit cooler southeast-
facing vineyards on the plateau

6. Harvest date: 24 September 2006

7. Age of the vines: 22 - 40 years

8. Vinification: Selection in the vineyard, juice runoff (saignée) of the Blaufrankisch mash,
coarse sedimentation, spontaneous fermentation, in large wooden barrels (1.200 litres).

This vintage sparkling wine is ageing on yeast for at least 1.5 years. “Methode champenoise®

bottle fermentation.

9. Wine description: Strawberry — raspberry, rose blossoms, rich and elegant at the same time.
Combines the freshness and the bouquet of a white wine with the fruity softness of a red wine.

Food pairing: terrines, oysters, scampi salad, seafood
10. Serving temperature: 8°C — 12°C

11. Technical data:

Alcohol: 13 % vol

Residual sugar: 3 g/l

Acidity: 5,5 g/l
Bottling date: November 2008 (disgorged in small batches)



