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INTRODUCTION
Wassmann biodynamic winery is just the two of us nature
lovers and wine experts.

Enjoy WASSMANN UNIVERSE, our galaxy of living wines!
Sugann and Ralf

YOU WILL TASTE

wassmann

(Ja IU%8

nes offer you all the values of living soil and delicious
to which we dedicate all our time and passion. We
verything by hand and with soul.

winemaking is our life, pure and simple.

of acacia flower & peach with a hint of rosemary and coriander enrich the unique
acter. Spicy, mineral, floral-fruity finish.

VARIETIES: MUSCAT OTTONEL

ORIGIN, VINIFICATION

e Natural wine. Organic wine, Certified by Biokontroll HU-OKO-01

e Orange wine

e Villany wine region, southwest of Hungary

e Slope: Zuhanya

e Soil: Limestone bedrock, loess and clay topsoil

e Two pickings, fermentation on skins for 8 and 12 days. Aging in 225 | used barrique
barrels for 7 months. Unfined, unfiltered and with low sulfur. Vegan.

STORY

e The name giving is simple, the name of the wine comes from the name of the
grape: Muscat Ottonel, fondled as Otto. Otto is a german name, means estate and
wealth, so it is a quite positive symbol for our estate as well, moreover
supplemented with the visual symbol, the sun.

e Learn more about our story, biodynamic winemaking and our new wine labels HERE

o Residual sugar: 0,4 g/I WASSMANN Winery

o Total acidity: 4,7 mg/| F6 u. 42. H-7766 Pécsdevecser,
o Alcohol: 9,74 % Hungary

o Total sulfur: 17 mg/I Mobile +36 309117971

o 0,75 liter/bottle info@weingut-wassmann.de
o 864 bottles only

www.weingut-wassmann.com
Facebook

Instagram
YouTube



https://www.weingut-wassmann.com/english/10-years-demeter-rebranding/
https://www.weingut-wassmann.com/
http://www.facebook.com/Weingut.WASSMANN
https://www.instagram.com/wassmann.biodynamicwinery/
https://www.youtube.com/channel/UCETAYMvUEN5sjvHTrZ0lzQg

