
WINEMAKER:

Austria Kamptal

Austria

Gelber  Muskateller

Certified biodynamic. 100% Gelber Muskateller. Taken from two vineyard sites at 20-25 years of age.

Fermentation begins in stainless steel, then when the wine is around 20g/l residual sugar, it's bottled

to trap bubbles. Aged on lees for about five months in bottle, then disgorged in Feb/March of 2026. 15

ppm SO2 added at disgorgement. 

REGION:COUNTRY:

APPELLATION

2015

FOUNDED:

Josef Schenter & Julia Nather

Gelber  Muskateller Ancestrale

Nibiru

VARIETY:

FARMING:

WINEMAKING & VINEYARD
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Certified Biodynamic


