
BA WHITE 2020

ALCOHOL:
RESIDUAL SUGAR:
ACIDITY:

8,0 %
176,2 g/l
6,6 g/l

TYPE OF GRAPE:

Sämling 88, Chardonnay, Bouvier 

VINIFICATION:

Fermented and stored in stainless steel vats.
Drinking temperature: 10-12°

CHARACTERISTICS:

A dance of papaya and hay flowers, clover blossoms, 
apricot jelly embraces the nose, invigorating acidity, the 
nuances of ripe yellow pear and the hint of liquid meadow 
blossom honey and waving ears of corn bring summer back 
to life; in the final a fine citrus arch and ringlets.

OUR RECOMMENDATIONS FOR THIS WINE:

Dessert with fruit, fruit cake (seasonal), sponge cake, ice cream and 

sorbet variations, apricot and plum dumplings, buns, foie gras varia-

tions and mature mountain cheese.


