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Sauvignon blanc Selektion
Weingut Schneider-Pfefferle
rated 09.05.2020

PAR-System
Copyright Martin Darting

Award: Silver
46370

Total points 85

Category white wine

Vintage 2019

Primary grape / grape varietie Sauvignon Blanc

Quality g.9.A / QbA

Country - region Deutschland - Baden - Markgraflerland
Alcohol in vol.% 13.30

Residual sugar in g/l 0.70

Acid in g/l 7.00

Sulphur free/total in mg/I 59

Aged in / Form of maturation Edelstahl - reduktiv
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