LOIMER Extra Brut NV Reserve
Niederosterreich (Tirage 2024)

Vineyard

Sites: Village sites Langenlois, Zobing, Schiltern, Gobelsburg
Elevation: 250 — 400m
Grape varieties: 75% Blanc de Noirs (37% Zweigelt, 36% Pinot Noir,

2% St. Laurent)
259% Blanc de Blancs (11% Pinot Blanc, 5% Pinot Gris,

9% Chardonnay)
Vintage: 50% - 2023; 36% - 2022; 14% - 2021 and older
Soil composition: loess, gneiss, sediments
Climate: pannonian, continental
Yield per hectare: 40 -50 hl/ ha
Cultivation method: biological-dynamic

Cuveé

2023 (50%): With some ups and downs, the 2023 vintage wasn't just good — it was
very good. After a dry Winter and rainy April and May, flowering began a little late this
year - in mid-June - and was complete already after just 10 days of perfect weather
conditions. Summer had a dry start — but the rain and cooler days at the beginning of
August were optimal for the development of the grapes.

Reserve vintages 2022 and older (50%): The Cuvee of Tirage 2023 was aged
another winter in steel tanks on fine lees and cuveétéed with the 2023 vintage in April
2024. The high proportion of reserve vintages gives the Extra Brut complexity and length
Varieties: Pinot Noir, Chardonnay and Pinot Blanc give the Extra Brut character and
freshness. Zweigelt brings the freshness of the Kamptal and Pinot Gris body.

Cellar

Harvest: selective harvest by hand in 20 kg crates 07.09. - 19.09.2023
Maceration time: Whole cluster pressing 12 hours
(yield: 50 liter juice from 100 kg grapes)
Pre-clarifying: sedimentation 36-48 hours
1.fermentation: Spontaneous fermentation in stainless steel tanks at 20-22° C,
malolactic fermentation
Aging: in stainless steel tanks on full lees for 6 months,
after racking another 2 months on fine lees in stainless
steel tanks

second fermentation Bottling: 30.05 and 18.06.2024
First disgorgement date: December 2025, Lees aging at least 18 months
Dosage: 2 g/l

Tasting
Intense foam profile; straw yellow in color, dried apple slices, honey biscuits, lemon cake,
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plum cake; fine mousse,

lively acidity, perfect dosage, mineral structure, chalky texture, dynamic finish, apple tart, dried pears, dates and

dried figs, with a long, refreshing finish.

Maturation potential: from disgorgement date up to 2 years
Vegan: Yes
Ingredients & Nutrition: E: 300kJ/72kcal

Alkohol: 12 % Restzucker: 2,6 g/l Saure: 6,3 g/l

Weingut Fred Loimer - Haindorfer Végerlweg 23 - A - 3550 Langenlois
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