
 

 

Sopron Cuvée 

2007 
 

 

 

      Wine region  
Sopron 

  Vineyard  
Spern Steiner 

  Soil  
Mineral slate and rock 

  Varieties  
Merlot 70 % , Syrah 30 % 

  Age of vineyard   10 years 

  Density 

 

 
Merlot 5700 stock/ ha 

Syrah 5500 stock/ ha 

  Date of harvest  
September 10. 2007 

    
 

  Vinification  
Fermentation with natural yeast in stainless steel tank,  

pressing after another 20 days, afterwards malolactic  

fermentation.  

  Maturation  
16 months in used barriques 

  Analytical data  
13,5% vol alcohol, 5,4 g/l acidity,  

1,6 g/l residual sugar, 26,1 g/l extract 

  Bottling  
June 2009 

    
 

  Consumption 

Recomm. temperature 

 
2009-2016 

18°C 

  Description  
Deep Ruby garnet color; in the nose scent of ripe berries  

and black pepper; on the palate accentuated fruit of dark  

heart cherries, highlighted by a fine spiciness; ripe tannins  

accompanied by a harmonic composition of fruit and acid;  

an easy-to-drink, fruity meal accompanist.  

  Meal  
Pasta dishes with spicy sauces 

Poultry dishes 

 

 

 

 

 

 

 


