
Pinot Blanc
"Alte Reben" 2025

93
points

Falstaff

Origin Traisental

Grape variety Weißburgunder

Category Bio-Qualitätswein

Analysis Alc: 13% vol, Acidity: 4.8 g/l, Rs: 2 g/l, dry

Potential 2026-2036

Site

An east-facing, exposed hillside with cool, sparse calcareous conglomerate soils;
grapes sourced from Nussdorf above the Traisen.

Vinification

Crushed; 8 hours skin contact; fermented in wooden barrel; Batonage for 6 months.

Tasting notes

Medium green-yellow hue. Delicate fruit sweetness with notes of yellow apple and a
hint of pear. Juicy and ripe tropical fruit on the palate, supported by well-integrated
acidity and a lingering finish.

Serving suggestion

Perfect for asparagus, a very versatile wine.

EAN13 code bottle 9120013674942

EAN13 case code 9120013674959

Nutritional Information

https://huber.wine/en/

