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Compulsory harvesting by hand!
SEKT AUSTRIA
RESERVE » Grapes must be harvested and pressed within a single federal state.
(PDO) » Produced exclusively by traditional bottle fermentation.
» Minimum of 18 months maturation on the lees.
» Grapes must be harvested within a single federal state.
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» Minimum of 9 months maturation on the lees.

The individual tiers encompass additional quality assurance standards, such as vineyard cultivation methods, harvesting conditions, dumping heights, gentle pressing techniques and yield rates.
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