
Vineyard name: Neusiedlersee Burgenland
Elevation: 396 feet
Yield/acre: 3.2 tons
Harvest time: September
First vintage of this wine: 2003
Bottles produced of this wine: 25,000

Varietal composition: 100% Chardonnay
Fermentation container: Stainless steel tank
Fermentation temperature: 62.6 °F
Malolactic fermentation: No
Fining agent: Vegan
Type of aging container: In bottle
Length of aging before bottling: 55 months on the lees

Alcohol: 13%
Residual sugar: 4.8 g/L
Acidity: 5.3 g/L

Szigeti Gustav Klimt Blanc de Blancs Brut 2012
W I N E  D E S C R I P T I O N
A classic example of Blanc de Blanc, with an Austrian flair. Bright gold with a green tinge and
racy mousse.

T A S T I N G  N O T E S
Fresh creamy apple and peach aromas, touch of pineapple and freshly sliced mango. Dry, fresh
vibrant structure of crunchy apple over juicy peach and more mango, very refined acidity over
balanced fruit intensity and a lean, crisp apple finish, very elegant.

F O O D  P A I R I N G
Enjoy as an aperitif, to mark an occasion or to accompany shellfish.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Peter Szigeti
Winemaker: Krisztian Szücs

Estate founded: 1991
Winery production: 25,000 Bottles

Region: Burgenland
Country: Austria
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