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Pinot Blanc classic 2017

Classic stands for freshness, fruit- driven wines of typical Styrian origin. It is
produced of grapes cultivated in numerous small hill vineyards in the growing
area in south of Styria and in our own vineyards.

Soil: Sandy loam with lime included.

Characteristic:

Fruity aromas of lime blossom and dried apples and nuts, brilliant with good
substance, juicy and open, beautiful spiciness on the palate, immensely
animating.

Vinifikation: hand harvest and single berry Pitiot Blanc Classic 2017

selection harvest early in the morning at very stefermark/Austria
. . Cualitiitswein aus Osterreich 1-5 3189016

COOI temperatures to retain as much fFUIt Typical Burgundian nose with nuts and bread crust

. . . aromas. Characterized by a well-defined balance of
character as possible, 6h-maceration period, acidity and fruft with'a long, pleasant finish:
temperature controlled T R
Maturation: in temperature controlled stainless ALC.12.0% BY VOL

MET CONT. 750 ML
steel tank PRODUCT OF AUSTRIA
. CONTAINS SULFITES 11 4
Serving temperature: 8-10°C ’
. . PRODUCED & BOTTLED BY

Alc: 12,0 %, Residual sugar: 2,6 g, Acid: 5,8 g/| K&G STRALISS WEIN GMBH, A-8462 GAMLITZ

IMPORTED BY ARTISANAL CELLARS, WHITE RIVER JUNCTION, VTasoom
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Food pairing: Serve with simply prepared fish, | GG seonist o e ris oe st s

. . . . . (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY
chicken or pork dishes. Pairs well with a wide 10 DAIVE A CAR OR DPERATE WACHINERY, AND MAY CAUSE AEALTH

PROBLEMS,
range of foods.
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Weingut Karl & Gustav Strauss

Steinbach 16 | A-8462 Gamlitz /(g i ;

offlce@we.mgut-strauss.at CAMLITZ
www.weingut-strauss.at

. 7 UPC: 8726331100, 12 bl/cs layer: 17 cases pallet: 51 cases
kwselection. com Klaus Wittauer, T: 703-624-6628, kwittauer@gmail.com




