Variety:

Origin:

Wine Analysis:

Winemakers
Tasting Note:

Food Matches:

Blend of Trebbiano, Airen and Muller-Thurgau.

Germany

This sparkling wine was made from carefully » \
selected cold fermented base wines, which '
guarantee a fresh, clear and effervescent

taste.

Alc. 10.5 % vol.
Residual Sugar 20.0 g/l =2.0 %
Acidity 7.0 g/l

The balanced cuvée lends “Dachshund
Bubbles” a fruity-tangy and bubbly character.
It is delightfully pale yellow in colour with a

large number of beads of fast raising bubbles.

The bouquet is full and fruity with notes of Ii
citrus. 1
The taste is soft with a delightful, refreshing ,
and fizzy note and a rich body. l

The fruity palate compliments poultry and pork
as well as many light desserts. It is also an
excellent companion for appetizers and Asian
foods and can be enjoyed on its own.

Serve well chilled at 7-9°C. { ”I &ﬁ’ ’



