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100% Sauvignon Blanc
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Alcohol: 12,5%

Maceration time of up to 18 hours, 
spontaneous fermentation in 
stainless steel tanks and large, old 
wooden barrels. 6 months storage 
on the fine yeast.

Bright green-yellow, spicy and 
herbal on the nose, cassis, red 
pepper, anise and gooseberry, on 
the palate laurel, bergamot, white 
currant and Thai basil. Spicy, juicy, 
serious and salty finish.
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Weingut Neumeister 
Straden Sauvignon Blanc


