PRODUCER;:
Winnica Turnau

WINE NAME | VINTAGE:

Classique Brut NV

WINE TYPE | REGION, COUNTRY:
Sparkling white Brut | Traditional method | Baniewice, West Pomerania, Poland

SHORT WINE DESCRIPTION:

Classique Brut is a sparkling wine produced using the traditional method

of second fermentation in the bottle, also known as méthode traditionnelle,

as practiced in the Champagne region. The nose reveals delicate pastry aromas.
The palate offers intense mousse which highlights grapefruit bitterness

and delivers a crisp apple finish.

CLASSIQUE

OENOLOGICAL DETAILS: o
Grape variety/varieties: Riesling 50%, Johanniter 25%, Seyval Blanc 25% *
Grape origin:

« Location: Winnica Turnau estate in Baniewice, southwestern West Pomeranian Voivodeship,
on a moraine hilltop

+ Soil: Sandy-clay and clay soils, medium compact and medium permeable

+ Exposure / site: Gently rolling moraine hills with a rich network of oxbow lakes; climate influenced
by Atlantic and Baltic air masses plus proximity to the Oder River, featuring long growing season,
warm summers, and mild winters

Vinification:

+ Harvest: non-vintage, multi-vintage blend

« Fermentation: Second fermentation in the bottle (traditional method)
+ Ageing / maturation: 42 months on lees; dosage based on Ice Wine

ANALYTICAL PARAMETERS: SERVING:

* Alcohol: 11,5% ABV * Best serving temperature: 6-8°C

* Residual sugar: 11,3 g/I + Decanting: No decanting needed; serve chilled

+ Total acidity: 6,6 g/I * in white wine glass or flute

+ pH:3,18 « Food pairing: Aperitif, white meats, fish, pasta, goose,
«  Total SO,: 91 mg/I salads, patés

+ Aging potential: 3—-5 years from disgorgement
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Dominik Wesierski - Export Manager © of Polish Wines
Email: export@winnicaturnau.pl
Phone: +48 794 198 135
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