
TECH SHEET

Region: St.  Hippolyte - Central Alsace; Haut-Rhin, France 

Terrain:  Southern-facing eastern foothills of the Vosges
Mountains,  under watch of the Haut-Kœnigsbourg Castle.  
 
Total vineyard area: 27  ha w/ 6,000 trees/shrubs planted
throughout vineyards (viti-forestry).

Other:  Forest,  fruit orchards.

Annual Production:  80,000 Bottles 

Cellar manager: David Koeberlé

Agronomist or agricultural manager:  David Koeberlé

Employees:  4 Full-time

Seasonal Workers:  4 

Employee Contract: CDI

Seasonal Contract: CDD

Certifications:  Organic,  Demeter Biodynamic,  Vin Methode
Nature, Viti-Forest 

Agricultural Labor Transparency Agreement:
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D O M A I N E  M U L L E R - K O E B E R L É

Agreed - If agreed, a full and thorough review takes place of onsite part-time and seasonal labor, compensation and
treatment of laborers hired through contracted cooperatives, as well from any offsite properties that the winemaker
may purchase grapes from. This review repeats formally every other year but is a constant supervision and is subject
to documentation (contracts, payment evidence), production facility and farm visits during moments of seasonal
labor, non-interrogative interviewing of laborers as well as importer participation in harvest every other year
depending on proximity to our Italian office.

" R e n a r d "  2 0 2 0  G r a n d  C r u  G e w u r t z t r a m i n e r

LANGENBERG CRU VINEYARD

TECH SHEET

https://www.cabinet-roche.com/en/the-different-types-of-employment-contracts-in-france/#:~:text=The%20permanent%20employment%20contract%20(CDI)%20is%20the%20most%20widespread%20form,date%20on%20which%20it%20ends.
https://www.cabinet-roche.com/en/the-different-types-of-employment-contracts-in-france/#:~:text=The%20permanent%20employment%20contract%20(CDI)%20is%20the%20most%20widespread%20form,date%20on%20which%20it%20ends.
https://vinmethodenature.org/faq/
https://www.muller-koeberle.fr/agroforesterie-viticole-au-domaine-muller-koeberle-p224.html


Production 
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DOMAINE MULLER-KOEBERLÉ - "Geiss" 2021
Alsace AOC - Pinot Noir - Red Wine

B o t t l e s  p r o d u c e d :  7 , 0 0 0

V i n e y a r d :  S c h l o s s r e b e n .

V i n e y a r d  S u r f a c e :    3  h a .

S o i l :  G r a n i t e

E x p o s u r e  o f  r o w s :  S o u t h

A l t i t u d e :  2 6 0  m

V a r i e t i e s :  P i n o t  N o i r

R o o t s t o c k :  3 3 0 9 ,  1 0 1 - 1 1 4 ,  S 0 4 ,  6 1 - 4 9

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  3 5  y e a r s  

P l a n t  D e n s i t y :   4 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  3 5  h l / h a   

T r e a t m e n t s :  T C O  ( V e r m i c o m p o s t  s o a k e d  i n
o x y g e n a t e d  w a t e r ,  a m i n o  a c i d s  a r e  a d d e d  t o
f e e d  y e a s t  a n d  b a c t e r i a .  F o r  o p t i m a l  s e e d i n g ,
s u g a r  c a n e  m o l a s s e s  i s  a d d e d ) .  D r y  s u l f u r  a n d
w e t  c o p p e r  u s e d  i n  h o m e o p a t h i c  d o s e s .

F e r t i l i z e r s :  ‘ E n g r a i s  v e r t ’  -  G r e e n  m a n u r e
( c r u c i f e r ,  l e g u m e s ,  c e r e a l s ) ,  b o v i n e  m a n u r e  
o n l y  o n  n e w  p l o t s .  F o l i a r  f e r t i l i z e r  m a d e  
f r o m  n e t t l e  a n d  a l f a l f a  f r o m  v i n e y a r d s .

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  Organic, Demeter Biodynamic, 
Vin Méthode Nature

https://vinmethodenature.org/faq/


DOMAINE MULLER-KOEBERLÉ - "Geiss" 2021
Alsace AOC - Pinot Noir - Red Wine

A c i d i t y :   6 . 3  g / L

A B V :  1 3 . 5 3 %  

P H :  3 . 6 3  

R .  S u g a r :  1 . 7  g / L  

T o t a l  S O 2 :  4  m g / l
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Vinification Analysis

La Geiss + Spätzle at an orobic goat show

P r e - p r e s s  p r o c e s s i n g :

N o n e ;  f u l l - c l u s t e r  m a c e r a t i o n  w /  s t e m s .  

P r e s s i n g  m o d e :  S l o w  h y d r a u l i c  p r e s s

a t  1  b a r  t h e n  1 . 7  b a r s  o v e r  1 0  h o u r s .

F e r m e n t a t i o n  v e s s e l :  S t e e l  t a n k s

M a c e r a t i o n :  7  d a y s  

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e   

F i n i n g :  N o n e

S t e e l  r e f i n e m e n t :  8  m o n t h s

B a r r e l  a g i n g :  N o n e

R e f i n e m e n t  i n  t h e  b o t t l e :  2  m o n t h s

B o t t l e  t y p e :  A l s a t i a n  f l u t e

C a p  i n :   N a t u r a l  P o r t u g u e s e  C o r k
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DOMAINE MULLER-KOEBERLÉ - "Mobylette" 2021
Alsace AOC - Rosé Wine 

Production 

B o t t l e s  p r o d u c e d :  6 , 0 0 0

V i n e y a r d :  B r u c h w e g r e b e n  /  B u r g r e b e n .

V i n e y a r d  S u r f a c e :    5  /  4  h a .

S o i l :  G r a n i t e  /  G r a n i t e

E x p o s u r e  o f  r o w s :  S W  /  S W

A l t i t u d e :  2 5 0  /  2 9 0   m

V a r i e t i e s :  R i e s l i n g ,  A u x e r r o i s ,  P .  B l a n c ,  
P .  G r i s ,  M u s c a t ,  G e w u r z t r a m i n e r ,  P .  N o i r .

R o o t s t o c k :  3 3 0 9 ,  S 0 4  g r a v e s a c  /  3 3 0 9

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  4 0  /  3 8  y e a r s  

P l a n t  D e n s i t y :   4 , 0 0 0  /  4 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  4 0  /  3 5  h l / h a   

T r e a t m e n t s :  T C O  ( V e r m i c o m p o s t  s o a k e d  i n
o x y g e n a t e d  w a t e r ,  a m i n o  a c i d s  a r e  a d d e d  t o
f e e d  y e a s t  a n d  b a c t e r i a .  F o r  o p t i m a l  s e e d i n g ,
s u g a r  c a n e  m o l a s s e s  i s  a d d e d ) .  D r y  s u l f u r  a n d
w e t  c o p p e r  u s e d  i n  h o m e o p a t h i c  d o s e s .

F e r t i l i z e r s :  E n g r a i s  v e r t ’  -  G r e e n  m a n u r e
( c r u c i f e r ,  l e g u m e s ,  c e r e a l s ) ,  b o v i n e  m a n u r e  
o n l y  o n  n e w  p l o t s .  F o l i a r  f e r t i l i z e r  m a d e  
f r o m  n e t t l e  a n d  a l f a l f a  f r o m  v i n e y a r d s .

H a r v e s t  s t a r t  d a t e :  9 / 1 5 / 2 1

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  Organic, Demeter Biodynamic, 
Vin Méthode Nature

https://vinmethodenature.org/faq/


DOMAINE MULLER-KOEBERLÉ - "Mobylette" 2021
Alsace AOC - Rose Wine

A c i d i t y :   5 . 8 5  g / L

A B V :  1 3 . 3 1 %  

P H :  3 . 4 2  

R .  S u g a r :  1 . 4  g / L

T o t a l  S O 2 :  1 6  m g / l
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Vinification Analysis

Our first cellar visit at Muller Koeberlé

P r e - p r e s s  p r o c e s s i n g :

N o n e ;  f u l l - c l u s t e r  m a c e r a t i o n  w /  s t e m s .  

P r e s s i n g  m o d e :  S l o w  h y d r a u l i c  p r e s s

a t  1  b a r  t h e n  1 . 7  b a r s  o v e r  1 0  h o u r s .

F e r m e n t a t i o n  v e s s e l :  S t e e l  t a n k s

M a c e r a t i o n :  5  d a y s  c o - m a c e r a t i o n .  

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e   

F i n i n g :  N o n e

S t e e l  r e f i n e m e n t :   6  m o n t h s

B a r r e l  a g i n g :  N o n e

R e f i n e m e n t  i n  t h e  b o t t l e :  2  m o n t h s

B o t t l e  t y p e :  A l s a t i a n  f l u t e

C a p  i n :   N a t u r a l  P o r t u g u e s e  C o r k



Production 

B o t t l e s  p r o d u c e d :  6 , 0 0 0

V i n e y a r d :  K a p p e l r e b e n .

V i n e y a r d  S u r f a c e :    1 . 7  h a .

S o i l :  G r a n i t e

E x p o s u r e  o f  r o w s :  S o u t h w e s t

A l t i t u d e :  2 5 0  m

V a r i e t i e s :  R i e s l i n g ,  M u s c a t

R o o t s t o c k :  S 0 4 ,  K o b e r  5 b b

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  5 0  y e a r s  

P l a n t  D e n s i t y :   4 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  5 0  h l / h a   

T r e a t m e n t s :  T C O  ( V e r m i c o m p o s t  s o a k e d  i n
o x y g e n a t e d  w a t e r ,  a m i n o  a c i d s  a r e  a d d e d  t o
f e e d  y e a s t  a n d  b a c t e r i a .  F o r  o p t i m a l  s e e d i n g ,
s u g a r  c a n e  m o l a s s e s  i s  a d d e d ) .  D r y  s u l f u r  a n d
w e t  c o p p e r  u s e d  i n  h o m e o p a t h i c  d o s e s .
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DOMAINE MULLER-KOEBERLÉ - "Rainette" 2020
Alsace AOC - Pet-Nat Wine

F e r t i l i z e r s :  ‘ E n g r a i s  v e r t ’  -  G r e e n  m a n u r e
( c r u c i f e r ,  l e g u m e s ,  c e r e a l s ) ,  b o v i n e  m a n u r e  
o n l y  o n  n e w  p l o t s .  F o l i a r  f e r t i l i z e r  m a d e  
f r o m  n e t t l e  a n d  a l f a l f a  f r o m  v i n e y a r d s .

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  Organic, Demeter Biodynamic, 
Vin Méthode Nature

https://vinmethodenature.org/faq/


P r e - p r e s s  p r o c e s s i n g :

N o n e ;  f u l l - c l u s t e r  m a c e r a t i o n  w /  s t e m s .  

P r e s s i n g  m o d e :  S l o w  h y d r a u l i c  p r e s s

a t  1  b a r  t h e n  1 . 7  b a r s  o v e r  1 0  h o u r s .

F e r m e n t a t i o n  v e s s e l :  S t e e l  t a n k s

M a c e r a t i o n :  1  d a y

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e  -  F i n i n g :  N o n e

S t e e l  r e f i n e m e n t :  1 2  m o n t h s

S p a r k l i n g  M e t h o d :  A f t e r  1  y e a r  o f

R i e s l i n g  i n  t a n k ,  M u s c a t  m u s t  i s  a d d e d  t o

s t a r t  r e f e r m e n t a t i o n  i n  b o t t l e .

R e f i n e m e n t  i n  t h e  b o t t l e :  6  m o n t h s

B o t t l e  t y p e :  S p a r k l i n g

C a p  i n :   C r o w n

A c i d i t y :   6 . 1 7  g / L

A B V :  1 2 . 2 6 %  

P H :  3 . 2 6  

R .  S u g a r :  2 . 8  g / L

T o t a l  S O 2 :  1 1  m g / l

P r e s s u r e :  4 . 8  B a r s  @  6 8  F
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Vinification Analysis

Rainette 2020 in the cave tasting room.

DOMAINE MULLER-KOEBERLÉ - "Rainette" 2020
Alsace AOC - Pet-Nat Wine
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Production 

DOMAINE MULLER-KOEBERLÉ - "Symbiose" 2020
Alsace AOC - Rosé Wine

B o t t l e s  p r o d u c e d :  6 , 6 0 0

V i n e y a r d :  B r u c h w e g r e b e n .

V i n e y a r d  S u r f a c e :    5  h a .

S o i l :  G r a n i t e

E x p o s u r e  o f  r o w s :  S o u t h w e s t

A l t i t u d e :  2 5 0  m

V a r i e t i e s :  R i e s l i n g ,  A u x e r r o i s ,  P .  B l a n c ,  
P .  G r i s ,  M u s c a t ,  G e w u r z t r a m i n e r .

R o o t s t o c k :  S 0 4  g r a v e s a c ,  3 3 0 9

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  4 0  y e a r s  

P l a n t  D e n s i t y :   4 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  4 0  h l / h a   

T r e a t m e n t s :  T C O  ( V e r m i c o m p o s t  s o a k e d  i n
o x y g e n a t e d  w a t e r ,  a m i n o  a c i d s  a r e  a d d e d  t o
f e e d  y e a s t  a n d  b a c t e r i a .  F o r  o p t i m a l  s e e d i n g ,
s u g a r  c a n e  m o l a s s e s  i s  a d d e d ) .  D r y  s u l f u r  a n d
w e t  c o p p e r  u s e d  i n  h o m e o p a t h i c  d o s e s .

F e r t i l i z e r s :  ‘ E n g r a i s  v e r t ’  -  G r e e n  m a n u r e
( c r u c i f e r ,  l e g u m e s ,  c e r e a l s ) ,  b o v i n e  m a n u r e  
o n l y  o n  n e w  p l o t s .  F o l i a r  f e r t i l i z e r  m a d e  
f r o m  n e t t l e  a n d  a l f a l f a  f r o m  v i n e y a r d s .

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  Organic, Demeter Biodynamic, 
Vin Méthode Nature

https://vinmethodenature.org/faq/


A c i d i t y :   4 . 9 0  g / L

A B V :  1 3 . 2 9 %  

P H :  3 . 5 0  

R .  S u g a r :  0 . 7  g / L

T o t a l  S O 2 :  1 2  m g / l
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Vinification Analysis

DOMAINE MULLER-KOEBERLÉ - "Symbiose" 2020
Alsace AOC - Rosé Wine

P r e - p r e s s  p r o c e s s i n g :

N o n e ;  f u l l - c l u s t e r  m a c e r a t i o n  w /  s t e m s .  

P r e s s i n g  m o d e :  S l o w  h y d r a u l i c  p r e s s

a t  1  b a r  t h e n  1 . 7  b a r s  o v e r  1 0  h o u r s .

F e r m e n t a t i o n  v e s s e l :  S t e e l  t a n k s

M a c e r a t i o n :  4  d a y s  

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e   

F i n i n g :  N o n e

S t e e l  r e f i n e m e n t :   1 0  m o n t h s

B a r r e l  a g i n g :  N o n e

R e f i n e m e n t  i n  t h e  b o t t l e :  3  m o n t h s

B o t t l e  t y p e :  A l s a t i a n  f l u t e

C a p  i n :   N a t u r a l  P o r t u g u e s e  C o r k
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Production 

DOMAINE MULLER-KOEBERLÉ - "Burgreben" 2021
Alsace AOC - White Wine

B o t t l e s  p r o d u c e d :  3 , 0 0 0

V i n e y a r d :  B u r g r e b e n .

V i n e y a r d  S u r f a c e :    4  h a .

S o i l :  G r a n i t e

E x p o s u r e  o f  r o w s :  S o u t h w e s t

A l t i t u d e :  2 9 0  m

V a r i e t i e s :  R i e s l i n g

R o o t s t o c k :  3 3 0 9  ;  f o r  s a n d y  -  a c i d i c  s o i l s

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  3 8  y e a r s  

P l a n t  D e n s i t y :   4 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  3 5  h l / h a   

T r e a t m e n t s :  T C O  ( V e r m i c o m p o s t  s o a k e d  i n
o x y g e n a t e d  w a t e r ,  a m i n o  a c i d s  a r e  a d d e d  t o
f e e d  y e a s t  a n d  b a c t e r i a .  F o r  o p t i m a l  s e e d i n g ,
s u g a r  c a n e  m o l a s s e s  i s  a d d e d ) .  D r y  s u l f u r  a n d
w e t  c o p p e r  u s e d  i n  h o m e o p a t h i c  d o s e s .

F e r t i l i z e r s :  ‘ E n g r a i s  v e r t ’  -  G r e e n  m a n u r e
( c r u c i f e r ,  l e g u m e s ,  c e r e a l s ) ,  b o v i n e  m a n u r e  
o n l y  o n  n e w  p l o t s .  F o l i a r  f e r t i l i z e r  m a d e  
f r o m  n e t t l e  a n d  a l f a l f a  f r o m  v i n e y a r d s .

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  Organic, Demeter Biodynamic, 
Vin Méthode Nature

https://vinmethodenature.org/faq/


A c i d i t y :   6 . 2 4  g / L

A B V :  1 1 . 7 3 %  

P H :  3 . 2 2  

R .  S u g a r :  0 . 4  g / L

V A :  1 1 . 4  m e q / l

T o t a l  S O 2 :   1 7  m g / l
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Vinification Analysis

Fleischschnaka pairs perfectly with Burgreben

DOMAINE MULLER-KOEBERLÉ - "Burgreben" 2021
Alsace AOC - White Wine

P r e - p r e s s  p r o c e s s i n g :

N o n e ;  f u l l - c l u s t e r  m a c e r a t i o n  w /  s t e m s .   

P r e s s i n g  m o d e :  S l o w  h y d r a u l i c  p r e s s

a t  1  b a r  t h e n  1 . 7  b a r s  o v e r  1 0  h o u r s .

F e r m e n t a t i o n  v e s s e l :  S t e e l  t a n k s

M a c e r a t i o n :  N o n e  

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e   

F i n i n g :  N o n e

S t e e l  r e f i n e m e n t :   6  m o n t h s

B a r r e l  a g i n g :  N o n e

R e f i n e m e n t  i n  t h e  b o t t l e :  1  m o n t h

B o t t l e  t y p e :  A l s a t i a n  f l u t e

C a p  i n :   N a t u r a l  P o r t u g u e s e  C o r k

https://www.google.com/search?q=Fleischschnacka&ei=15D7Y8DQEsOHxc8P4P-XEA&ved=0ahUKEwiAmOW21bP9AhXDQ_EDHeD_BQIQ4dUDCA8&uact=5&oq=Fleischschnacka&gs_lcp=Cgxnd3Mtd2l6LXNlcnAQAzIFCC4QgAQyBQgAEIAEMgUIABCABDIHCAAQHhDxBDIHCAAQHhDxBDIHCAAQHhDxBDIHCAAQHhDxBDIHCAAQHhDxBDIHCAAQHhDxBDIECAAQHjoKCAAQRxDWBBCwAzoHCC4QsAMQQ0oECEEYAFDPGFjPGGChJmgEcAF4AIABY4gBY5IBATGYAQCgAQKgAQHIAQjAAQE&sclient=gws-wiz-serp
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DOMAINE MULLER-KOEBERLÉ - "Blanc de Blancs" 2018
Alsace AOC - Cremant d'Alsace Wine

Production 
B o t t l e s  p r o d u c e d :  3 , 0 0 0

V i n e y a r d :  G l o e c k e l b e r g  A O C  /  B u r g r e b e n

V i n e y a r d  S u r f a c e :    1 . 1  /  4  h a .

S o i l :  P i n k  S a n d s t o n e  a n d  G r a n i t e  /  G r a n i t e  

E x p o s u r e  o f  r o w s :  S W  /  S W  

A l t i t u d e :  2 9 0  /  2 9 0  m

V a r i e t i e s :  P .  B l a n c ,  A u x e r r o i s ,  C h a r d o n n a y .

R o o t s t o c k :  3 3 0 9  /  3 3 0 9

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  4 0  /  3 8  y e a r s  

P l a n t  D e n s i t y :   4 , 5 0 0  /  4 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  3 5  /  3 5  h l / h a   

T r e a t m e n t s :  T C O  ( V e r m i c o m p o s t  s o a k e d  i n
o x y g e n a t e d  w a t e r ,  a m i n o  a c i d s  a r e  a d d e d  t o
f e e d  y e a s t  a n d  b a c t e r i a .  F o r  o p t i m a l  s e e d i n g ,
s u g a r  c a n e  m o l a s s e s  i s  a d d e d ) .  D r y  s u l f u r  a n d
w e t  c o p p e r  u s e d  i n  h o m e o p a t h i c  d o s e s .

F e r t i l i z e r s :  ‘ E n g r a i s  v e r t ’  -  G r e e n  m a n u r e
( c r u c i f e r ,  l e g u m e s ,  c e r e a l s ) ,  b o v i n e  m a n u r e  
o n l y  o n  n e w  p l o t s .  F o l i a r  f e r t i l i z e r  m a d e  
f r o m  n e t t l e  a n d  a l f a l f a  f r o m  v i n e y a r d s .

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  Organic, Demeter Biodynamic, 
Vin Méthode Nature

https://vinmethodenature.org/faq/


A c i d i t y :   5 . 4 1  g / L

A B V :  1 2 . 3 5 %  

P H :  3 . 0 9  

R .  S u g a r :  2 . 4  g / L

V A  ( A c e t i c ) :  0 . 8 8  g / l

T o t a l  S O 2 :  2 2  m g / l

P r e s s u r e :  6 . 9  B a r s  @  6 8  F

N A T T Y  W I N E  |  M U L L E R - K O E B E R L E  |  1 3

Vinification Analysis

David explaining their winemaking process.

DOMAINE MULLER-KOEBERLÉ - "Blanc de Blancs" 2018
Alsace AOC - Cremant d'Alsace Wine

P r e - p r e s s  p r o c e s s i n g :

N o n e ;  f u l l - c l u s t e r  m a c e r a t i o n  w /  s t e m s .

P r e s s i n g  m o d e :  S l o w  h y d r a u l i c  p r e s s

a t  1  b a r  t h e n  1 . 7  b a r s  o v e r  1 0  h o u r s .

F e r m e n t a t i o n  v e s s e l :  S t e e l  t a n k s

M a c e r a t i o n :  N o n e  

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e  -  F i n i n g :  N o n e

S t e e l  r e f i n e m e n t :  1 2  m o n t h s  o n  l e e s

S p a r k l i n g  M e t h o d :  C l a s s i c  m e t h o d  w i t h

f r o z e n  m u s t  /  n o  l i q u o r  d e  t i r a g e ,  0 0

d o s a g e .

R e f i n e m e n t  i n  t h e  b o t t l e :  3  m o n t h s

B o t t l e  t y p e :  S p a r k l i n g

C a p  i n :   M u s e l e t
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