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DON BEPO
2024

G R A P E  V A R I E T I E S
Sauvignon Blanc, Welschriesling, Bouvier, 
Gelber Muskateller 

A G I N G
6 months sur lie 

S E R V I N G  T E M P E R A T U R E
10 – 12 °C 

R E A D I N E S S  T O  D R I N K
2025 – 2027, under ideal storage conditions

F O O D  PA I R I N G
Aperitif, asparagus, vegetable dishes

G L A S S  R E C O M M E N D A T I O N
Narrow white wine glass

A L C O H O L  C O N T E N T  	
12,5 % vol. 
A C I D I T Y  	
5,9 g/l 
R E S I D U A L  S U G A R  	
5,7 g/l 
Q U A L I T Y  L E V E L  	
Quality wine, dry 
S O I L  	
Brown earth soil with gravel
Y I E L D  P E R  H E C T A R E  	
50 hl 
V I N I F I C A T I O N  	
Alcoholic fermentation in steel tanks at 15 °C
A L L E R G E N S 	
Contains sulfites
B O T T L I N G  	
March 2025 

T A S T I N G  N O T E S

Fresh, radiant greenish-yellow color. Delightfully 

fruity-fresh nose of green apple, gooseberries, 

some passion fruit, grapefruit, elderflower, remi-

niscent of strawberry and raspberry sorbet with 

a fine spiciness in the background. On the palate 

crisp acidity, fresh minerality, enticing balance, 

notes of exotic fruit, fruit lemonade, flattering 

bouquet, firm core with delicate fruit sweetness 

and fine herbal spiciness. Don Bepo is an excel-

lent companion to all light meals, fish and white 

meat dishes. A wine that comes with a lot of drin-

king pleasure all year round and invites you to 

enjoy another glass.


