
WINEMAKER:

Austria Styria 

Vulkanland

Souvignier Gris

100% Muscaris (PiWi variety, a cross of Muskateller and Solaris). Direct pressed, fermentation begins

in stainless, then he immediately moves the wine into bottle to complete fermentation (méthode

ancestrale). Disgorged after 9-10 mos’ aging on lees. The most fiery, lean, acidic number we’ve maybe

ever seen in a pét-nat.

REGION:COUNTRY:

APPELLATION

2012

FOUNDED:

Josef and Helga Totter

'Pat-Nat'

Josef Totter

VARIETY:

FARMING:

WINEMAKING & VINEYARD

@COUERWINECO WWW.COEURWINECO.COM

Organic, Biodynamic


