Lasting Masterpieces }@V

Single vineyard cru NAGELSFORST;§68

Feierwerk

Crémant Baden Cuvée Prestige
extra brut

VINEYARD
The vineyards are situated in the Baden-Baden wine country in the villages of Varnhalt and
Neuweier. The terroir consists of residual granite soil with clay and schist deposits.

YIELD
42 hl/ha; Sugar content at harvest 80 °Oe. 36 months on the yeast.

ANALYSES
Alcohol 12,0 % by vol.; Residual sugar 3,1 g/I; Total Acidity 5,1 g/I.

WINEMAKING

Selectively hand-picked and whole cluster pressed. Followed by cold sedimentation
and temperature-controlled fermentation. This Crémant was traditionally vinified
and matured for 36 months on the yeast before being disgorged.

EXPERIENCE
Fine, persistent mousseux, inviting bouguet, juicy and elegant. A classical Champagne cuvée!

PAIRS WELL WITH
dishes from fish and poultry or as an aperitif.

[ X J
DRINKING TEMPERATURE
6-8°C
VARIETY Pinot Noir, Pinot Meunier und Chardonnay
GROWING REGION Ortenau, Baden
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