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A blend of the native Muscat and
the non-native but heat-tolerant
Gewdrztraminer and  Sauvignon
Blanc. Well over half of the cuvée
is Sauvignon Blanc, which provides
both the body and acidity.
Depending on the vintage, either
one or both Muscat varieties are
used in addition to a small propor- ..
tion of Gewiirztraminer to boost | LSRN
the aromatics. An alltitude of

200-400 meters. Hand harvest-

ed, fermented in tank for 3 |
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