2023 KOPFSPRUNG

Grape Variety(s): Gelber Muskateller
Alcohol: 12%vol

Acidity: 5,7 g/l

Residual sugar: 5,6 g/l

contains sulphites

Description:

An intense bouquet of elderflower unfolds on the nose,
accompanied by delicate hints of orange and citrus fruits. On
the palate, the wine is spicy and firm, with a beautiful, dense
texture and a subtle touch of honey. A long, expressive finish
and a persistent aftertaste make this orange wine a truly special
pleasure — pure drinking enjoyment.

An orange wine that’s simply great fun to drink!

Vinification:

The grapes were fermented on the skins for three weeks, similar
to the process used for red wine production. This was followed
by gentle pressing. The young wine then matured for 16 months
on the lees in used barriques, gaining complexity and structure.
Shortly before bottling, it was carefully racked to preserve its
clarity and aromatic expression.

Serving temperature: 6-8 °C



