
 

Weingut Markus Altenburger. 

Jois | Burgenland | Austria 

  

 
 

Personally 

Name Blank.  

Vintage 2016. 

Origin Jois. 

Grape Variety Welschriesling. Neuburger. Chardonnay. 

Genre seriously | open.   

  

Development 

Harvest Beginning of September 2016 

Maceration 24 hours 

Fermentation 1. Used oak barrel | 2. bottle.  

Ageing 1 year used oak barrel | 4 years bottle.  

Disgorged Bottled in November 2017 and disgorged in December 2021. 

 
In the glas 

Colour Intense yellow. 

Smell almond | pear | brioche| butter. 

Taste Fine perlage | ripe stone fruit. 

Enjoy together 
with 

Rosted veggies. 
As aperitif. 

Goose liver. Heavy traditional food. 

  

Technical 
Alcohol 11,5% 

Sugar 0,0g/l  

When to drink 2021-2028 

 

 

 

Blank 2016. 

Traditional method. white cuvée. brut nature.  

A „Promenadenmischung“ and a second bottle fermentation create 

an extraordinary sparkling wine.   


