
 

 
 

Sepp Moser  
Sauvignon Blanc Schnabel 

 
♦ Fermented 50% in 

stainless steel, 50% in 
oak casks 

 
♦ Maturation for 7 

months on the lees 
 
♦ Full-bodied and very 

complex 
 
♦ Match with fish and 

Asian cuisine 
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