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Winery Biologischer Weinbau Demeter Weingut Doris &
Hager Matthias

Wine area Kamptal, Austria

Wine type Sparkling wine

Grape varietal Zweigelt (Blauer Zweigelt)

Quality level Sekt

Sweetness dry

Contents 0.75 liter

Alcohol level 11.5 vol%

Vineyard site Seeberg

Closure Natural cork

Soil Schist

Drinking temperature 8 °C - 10 °C

For the sparkling wine Traube PUR, grapes of the Zweigelt variety were harvested
and pressed immediately after harvesting, which is why the sparkling wine is a rich
straw yellow with a delicate pink hue. The grapes come from the Seeberg, a very
poor primary rock soil at about 320m above sea level. After spontaneous
fermentation, the basic sparkling wine was stored in wooden barrels for 1 year and
filled into sparkling wine bottles at the next harvest in 2018 and provided with a
fresh, sweet storm to initiate the second fermentation in a completely natural way,
without sugar, without yeast, without added sulfur. The sparkling wine then sat on
the yeast for at least 36 months before it was disgorged without dosage. The result
is a mineral, stimulating sparkling wine with a very fine perlage and a long, creamy
finish. It is therefore well suited as a meal companion

Sekt Traube PUR - Zweigelt blanc de noir 2017


