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Austrian Sekt with ,,Protected Designation
of Origin“ - Lower Austria
clay, loess

Chardonnay, Pinot Blanc, Welschriesling
selected harvest (September)

max. 60 %
n.a.
temperature controlled stainless steel tanks
in tank
a min. of 12 months in the bottle
Brut (8g/1)
69/1"
) o Collaboration with Schlum-
Austrian cellar-tradition ber ¢ )
since 1842 erger partner
vintners for decades =
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Produced exclusively from Light, fresh and MELLG s;;j\(\/t;: RETHOWY
specially selected Austrian grapes animating character C/Jj;\\z
Carefully produced accordi SR
100% control over the production ar’e ully pro L’!c,e according to .
h £ wi ,Méthode Traditionnelle” and certified
process — no purchase or wines with the unique cellar mark
The Schlumberger Sparkling Wine House stands for unique, sparkling
wine enjoyment of bespoke quality since 1842. Independently
examined by an external body, Austrian Sekt >> KLASSIK <<
guarantees state-of-the-art compliance with strict criteria: exclusively
grapes of protected origin from a single Austrian federal state which
are refined into sparkling wines and aged for at least 9 months on the
lees - even 12 months at Schlumberger. All Schlumberger Sparkling S
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Wines are produced according to “Méthode Traditionnelle”, noted by "3}‘@'
the white cellar mark as a seal of approval on every bottle. yé 2 . ; 8/'
SEIT 1842 y

—SPARKLING—

Fine and fresh fruity aromas. Well-balanced and harmonious. SR

Notable autolytic yeast notes, full-bodied and elegant.
SUS TRIAN 5P A RIKLEEC

6 X 750ML 12% °80368-80355°

100% grapes from one single vintage. *Subject to vintage deviations.

Imported by Marussia Beverages USA | Cedar Knolls, NJ | PLEASE DRINK RESPONSIBLY

Effective: August 2020



