


Gustav Klimt & Robert Schlumberger. A viennese symbiosis of exclusivity and style, two 
masters of their trades. The Kiss: One of the most world-renowned works of Austrian pain-
ting was the inspiration for this exclusive Cuvée.

Schlumberger Cuvée Klimt has a golden colour with lemon-colored highlights. Offers a 
diverse bouquet of white peach, spicy fruits and fresh mirabelles. Concludes with a fruity 
and elegant finish complemented by delicate yeast undertones. Ideal as an aperitif, and a 
perfect companion to fish, white meat and sweet desserts.

SCHLUMBERGERSCHLUMBERGER
CUVÉE KLIMTCUVÉE KLIMT

 ORIGIN:   Austrian Sekt with ”Protected 
Designation of Origin“ – Lower 
Austria

 SOIL:  clay, loess

 VARIETY:   Chardonnay, Pinot Blanc, 
Welschriesling

HARVEST:     selected harvest (September)

 JUICE  
 EXTRACTION: max. 75%

 VINIFICATION:  in a stainless steel tank

 MATURATION 
 ON THE LEES:  18 months in the bottle

 ALCOHOL:  11,5% vol

 DOSAGE: Brut (8.5 g/0)l


