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Trienger Straggelebluet
Weinbau Barmet & Zihler m&&
rated 01.11.2019 PAR-System
Copyright Martin Darting
r;tal pers 2;17 Award: Gold
Vintage 2017
Primary grape / grape varietie Cabernet Jura / Cal 1-36, Muskat bleu
Quality g.U. / AOC
Country - region Schweiz - Zentralschweiz
Alcohol in vol.% 12.80
Residual sugar in g/l 0.50
Acid in g/l 4.60
Aged in Steel Barrel/Barrique
Sulphur free/total in mg/l
Faultless yes
Fault
Form of maturation
reductive - - - oxidative 0|1|2|3|4|5|6|7 |8 |9 |10
modern - - - traditionel 0|(1|2(3|4|5|6|7 (8|9 |10
analysis - intensity assessment ranking - quality assessment
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exaltation
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