brut - rosé

Grape variety
Residual sugar
Acidity
Alcohol

Vinification

Tasting Notes

Our recommendation

Enjoy best at

30% Chardonnay, 30% Weissburgun-
der, 40% Zweigelt

7.49/!
6,59/
12,5%vol

DOSAGE: 1998 Chardonnay/Welsch-
riesling TBA No. 7

Disgorged in September 2018,
Kracher's salmon colored NV Brut
Rosé, an assemblage of Pinot Blanc,
Chardonnay and Zweigelt, blends the
harvests from 2016, 2015 and 2013.
Vinified in barriques and stainless steel,
this is a very fruity, round but fresh
sparkling wine with good texture and
freshness on the finish. Dosed as Brut
with the 1998 Welschriesling TBA No 7.
The finish reveals a certain greenishness
in the aftertaste.

Aperitif, Oysters, Relaxing summer
evenings

10-12°C



