
Bock Fanni Sparkling White Wine
Dry white wine 2020 (0.75 l)

Type: White wine with protected designation of originn (Sparkling wine)
Vineyards: Selected vineyards
Bottle sizes: 0.75 l
Product line: reductive white wine

Tasting notes
This light yellow, fresh, muscatel-smelling wine is made from a blend of 
Rizlingszilváni, Hárslevelű, Sauvignon Blanc and Irsai Olivér. In its flavour can be 
found the traces of lemon and apricot characteristic of Sauvignon Blanc, made 
even more refreshing through carbonisation. We recommend that this wine be 
drunk neat or with the addition of a little soda, cooled to 10-12 °C.

Wine characteristics
Degree of dryness: Dry
Sugar content: 1.1 g/l
Alcohol content: 12.42%
Titratable acidity: 5.4 g/l
Sugar-free extract content: 19,8 g/l

Viticultural data
Cultivation area: Pannon Wine Region
Vineyards: Selected vineyards
Characteristic soil: limestone, loess, loam
Grape types and percentage: hárslevelű, irsai olivér, Olaszrizling, rajnai rizling
Age of vines: 14 years
Burden of production: 1.5 kg/vine
Vintage time: 2020. szeptember

Winemaking data
Fermentation: vat
Method of fermentation: controlled
Maturation: reductive
Maturation period: 2 months
Bottling time: 2020.03.14.
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