
WINEMAKER:

Austria Styria 

Vulkanland

Bronner

Organic. 100% Bronner. Single-vineyard selection from one of winemaker Michl Gingl's favorite

vineyard parcels, right on the edge of the deep, dark Styrian forest ('Waldstück' literally means 'parcel

in the woods'). Soils are intense, weathered volcanic rock along with genuine black basalt; the cool

micro-climate of this parcel gives way to a Bronner that is not nearly as robust, textured, or aromatic

as it can be in, say, Alto Adige, where you’ll see the variety more often. Direct press, spontaneous

fermentation in stainless steel. Aged on full lees for four months, then fine lees for seven months.

Unfined, unfiltered, around 15ppm SO2 added just before bottling. Lovely notes of meadow herbs,

green apple, pineapple, with tension and a ton of length on the palate. Terrific white to pair with

grilled fish and barbecue dishes.

REGION:COUNTRY:

APPELLATION

FOUNDED:

Bronner 'Waldstueck'

Kobatl

VARIETY:

FARMING:

WINEMAKING & VINEYARD

@COUERWINECO WWW.COEURWINECO.COM

Organic


