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NIET ALCOHOLISCH (WIT) —
Vinification

The dealcoholization of the wine is carried out under vacuum and at low temperatures. The
wine's own aromas that escape during dealcoholization are collected together with the alcohol
and thus preserved in the alcohol-free wine. After this process, sugar and CO2 are added, just
like sulfites.

Taste

We notice a bright fresh yellow color. The aromas are fruity: green apple and citrus, with notes of
tropical fruit. In the mouth, the wine is light and clean, with a fresh mouthfeel. The finish is fruity
and pleasant. Carl Jung Chardonnay contains very few calories and less than 0.5% alcohol.

Food pairing
Shellfish | Fish | Eastern kitchen | Meat - white | Crustacea

General information

Type: White wine

Grape varieties: Chardonnay (100%)
Viticulture: Traditional

Storage (years): "+ 2-3"

Serving temperature: 6 - 8°C

DULST wijn met advies - Bierbeekstraat 21 - 3052 Blanden
Tel: 016/40 10 28 | E-mail: wijnen@dulst.be | www.dulst.be



