
Weißburgunder 2007 
(Pinot Blanc)

Weingut Sepp Moser, Apetlon
Wine region Neusiedlersee

Vineyard site: Siebenmahd Apetlon
Soil: Tschernosem: deep and dark soil
Harvesting date: beginning of September 
Grape processing: destemming and crushing before 
direct pressing
Fermentation: spontaneous fermentation in stainless 
steel tank
Maturation: stainless steel
Bottling: mid December 2007
Alcohol: 12.5 %vol.
Acidity: 5.8 g/l.
Residual sugar: 1.5 g/l.
Characteristic: green-yellow brilliance; fine perfume of 
sugar-melon and quince; on the palate vivid, with well 
balanced nice fruit and a playful aftertaste
Food matching: poultry and fish
Aging potential: 2011


