Bock Fanni Sparkling White Wine
Dry white wine | 2025 | 0.751)

Type: White wine with protected designation of originn (Sparkling wine)
Vineyards: Selected vineyards

Bottle sizes: 0.75

Pack: In paper box (1.50 kg)

Product line: Sparkling wine

Tasting notes

This sparkling wine is a blend of Sauvignon Blanc, Riesling, Chardonnay, Rhine
Riesling and Hérslevell grape varieties, with a light, pale yellow color and a fresh,
floral garden aroma. Its flavor reveals citrus and peach notes, which are made
even fresher by the addition of carbonic acid.

Wine characteristics

Degree of dryness: Dry

Sugar content: 1.0 g/I

Alcohol content: 12%

Titratable acidity: 5.1g/I
Sugar-free extract content: 21.6 g/I

Viticultural data

Cultivation area: Pannon Wine Region

Vineyards: Selected vineyards

Characteristic soil: limestone, loess, loam

Grape types and percentage: chardonnay, hdrslevel(, Olaszrizling, rajnai rizling,
sauvignon blanc

Age of vines: 14 years

Burden of production: 1.5 kg/vine

Vintage time: 2025. szeptember

Winemaking data

Fermentation: vat

Method of fermentation: controlled
Maturation: reductive

Maturation period: 2 months
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