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Our food and drinks
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Welcome to the Au Alm!
Au Alm Nice to have you here 

here! You have probably 
you have probably already noticed: We 
Auingers have a special passion for detail 
passion for detail, our tradition and live 
modern hospitality full of euphoria. We at-
tach particular importance to good food. That is 
why we use as many products as possible from our own farm. 
And so our menu includes a varied selection of fine classics as 
well as traditional dishes traditional, newly interpreted dishes.

Au Hochalm The Au Hochalm is located at over 
over 1,600 metres above sea level 

and was built around 400 years ago. With great attention to 
detail, we renovated the old alpine hut and turned it into an 
alpine inn. 
Hikers and lovers of the mountains will find a quiet place to 
linger place to linger with a magnificent panoramic view of 
the surrounding surrounding mountains. You will only find 
home-made food on our menu. 
	 We look forward to seeing you!  
	 Your family Horngacher

Auingers Partyservice
We are expanding our range and organising weddings 
and celebrations of all kinds with our usual passion and 
professionalism and celebrations of all kinds on the Au 
Alm or Au Hochalm. But also in the valley or at your 
home at your home, we also offer you a new culinary new 
gourmet offer for you and your loved ones. 
Auingers Partyservice - your special event partner!

NEW   !   NEW   !   NEW   !   NEW   !   NEW   !   NEW   !   NEW

NEW   !   NEW   !   NEW   !   NEW   !   NEW   !   NEW   !   NEW

Au Alm
from 2024 also 

open in summer!

A Cereals containing gluten 
B Crustaceans
C Egg
D Fish

E Peanuts
F Soy
G Milk or lactose

H Nuts
L Celery
M Mustard

N Sesame
O Sulfites
P Lupins

Meat from  
our own farm
Vegetarian

Legend:	 All prices incl. VAT



Unsere Highlights

For the appetizer

5 prawns in a potato nest 	 € 11,00
with sweet chilli sauce B/C/D/F/G

Wiesnhendl 	 € 12,00
with roll A

Auinger´s meatloaf burger  	 € 10,00
egg, bacon, fried onion, mustard and horseradish A/C/G/M

Auinger´s antipasti plate 		  € 20,00
with farmhouse bread A/C/G	

Wine & Chips O 		  € 35,00
a bottle of Au White 0,75 l & a bag of chips  
and one liter of sparkling alpine spring water 

Au Secco O	  0,75 l	 € 25,00
Winzerhof, Kiss, Neusiedlersee, Jois 
A lively Frizzante with a radiant pink color in the glass, the 
aroma of raspberry and strawberry, on the palate a pleasant 
carbonic acid discreet sour cherry aroma.

Brut Rosé Reserve O	  0,75 l	 € 43,00
Weingut Bründlmayer, Kamptal, Langenlois 
Salmon pink, red-gold reflections, fine perlage, in the nose 
delicate, fruity-spicy scent of cherries, wild berries, a hint of 
lemon, fruity on the palate, elegant acidity.

Mille Bolle O 	  0,75 l	 € 32,00 
Spumante Millesimato
Weingut Cantine Sacchetto, Venetien Prosecco, Treaseleghe 
Pale golden yellow, intense and fruity nose of apples and 
peach, smooth on the palate

Fish soup
with pastries
A,B,D,F,H,L,O

€ 18,00



From our soup pot

Main course soups

Clear beef broth	 € 5,50
with noodles, pancakes or fried peas A/L/C/G/P

2 pcs. Tyrolean bacon dumplings	 € 11,00
in beef soup A/L/C/G

2 pcs. Hearty pressed dumplings	 € 11,00
with cheese from the Au Hochalm in soup A/L/C/G/O

Tomato-chilli cream soup  	 € 10,00
with cream & grissini A/G/L/O/P/N

Homemade goulash soup 	 € 10,00
with beef from the Auhof and pastries A/L/M/G	

Grandma‘s soup pot 	 € 12,00
with beef, vegetables and soup noodles A/C/G/L/P

Spicy pumpkin-coconut cream soup  	€ 10,00
with lemon grass, ginger and grissini A/G/F/D/N/R/L/O

Barley soup 	 € 10,00
with farmhouse bread A/G/L/O

Fish soup 	 € 18,00
with pastries A/B/D/F/H/L/O

Crispy salads
Serving of potato salad M 	 € 5,00
Portion coleslaw 	 € 5,00
Mixed salad L/G 	 € 9,00
Large mixed salad L/G 	 € 11,00
Fitness salad	 € 21,00
with grilled chicken breast L/G

Lady salad 	 € 17,00 
with 2 pcs. cheese dumplings and sour cream A/C/G/L/O/M

Men salad 	 € 26,00
with rump steak from our own farm G/L/O/M 

Au Alm salad	 € 21,00
with breaded schnitzel strips  
(from pork) A/C/G/L/O/M

Spicy pumpkin-
coconut cream soup

with lemon grass, ginger  

and grissini
A/G/F/D/N/R/L/O

€ 10,00

Tomato-chilli  
cream soup

with cream & grissini
A/G/L/O/P/N

€ 10,00



Meatloaf roll  	 € 5,00
with pepperoni and mustard A

Meatloaf burger 	 € 10,00
with egg, bacon, fried onion, mustard and horseradish /C/G/M	

Frankfurter sausage	 € 7,00
with horseradish, mustard and bread A/M/L

Hollenburger Bavarian veal sausage 2 pcs.	 € 9,00
with special curry sauce and bread A/G/M

Steak House French Fries	 € 7,00
with Heinz Ketchup A/C

A good snack

Tyrolean delicacy
Cheese spaetzle with coleslaw 	 € 16,00
with our own mountain cheese and fried onions A/C/G/L

2 pcs. spinach and nettle dumplings 	€ 11,00
with light mountain cheese sauce,  
rocket and fried onions A/C/F/G

Baked liver dumplings  	 € 11,00
on sauerkraut or in beef soup A/C/F/G/L/O

Beef Tartare & Sulzerl  		  € 20,00
with farmhouse bread A/C/G	



Dishes with our
Beef Tartare & Sulzerl 		  € 20,00
with farmhouse bread A/C/G	

Homemade goulash soup 	 € 10,00
with beef from the Auhof and pastries A/L/M/G	

Meatloaf roll  	 € 5,00
with pepperoni and mustard A

Meatloaf burger 	 € 10,00
with egg, bacon, fried onion, mustard and horseradish /C/G/M	

Spaghetti Bolognese 	 € 13,00
with Parmesan C/A/F/L/O/G/P

Cottage macaroni 	 € 16,00
classic with fresh mushrooms, peas,  
minced meat, tomatoes and parmesan A/C/G/L/O

Au Hamburger 	 € 17,50  
Beef from our own farm,  
with Steak House fries A/O/C/N

Pulled-Beef-Burger 	 € 19,00
Sweet curry chilli sauce and  
pineapple with Steak House fries A/O/C/N

Onion roast 	 € 26,00
of beef, roasted pink, with strong onion sauce  
onion sauce, fried onions and spaetzle A/C/G/L/M/O

Filet Lady‘s Cut 180 g 	 € 32,90
with steak house fries,  
vegetables and herb butter M/L 

Filet Men Cut 250 g 	 € 39,90
with steak house fries,  
vegetables and herb butter M/L 

Surf & Turf Filet 	 € 41,90
of beef (250 g) and a king prawn  
with steak house fries, vegetables and herb butter  B/M/L

Beef



Sustainability and regionality are very important to us at Auinger‘s. We want to give our 
products a value, strengthen the region and offer our guests and offer our guests only the 
best local quality.

We see the preparation of our meat products not only as a tradition, but rather as a 
passion and responsibility to our next generations. generations. Based on the conviction 
that less is often more, our Au Alm our Au Alm is a mixture of regional, exquisite 
cuisine, alpine cosiness and traditional appreciation.

FINEST BEEF FROM SUSTAINABLE FARMING

FINEST BEEF

100%
 A
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A
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R E G I O N A L S U S TA I N A B L EBeef



Noodle corner

Fish

Burger

Cottage macaroni 	 € 16,00
classic with fresh mushrooms, peas,  
minced meat, tomatoes and parmesan A/C/G/L/O

Spaghetti Bolognese 	 € 13,00
with Parmesan C/A/F/L/O/G/P

5 Garnelen im Kartoffelnest 	 € 11,00
mit Sweet-Chilli-Sauce B/C/D/F/G

Fischsuppe 	 € 18,00
mit Gebäck A,B,D,F,H,L,O	

Lachsforellenfilet mit Ofenkartoffel	 € 24,00
Gemüse und Kräuter-Zitronenbutter D/L/G

Fischgericht des Tages	
Fragen Sie uns nach unserer aktuellen Fischspeise.

Au Hamburger 	 € 17,50  
Beef from our own farm,  
with Steak House fries A/O/C/N

Pulled-Chicken-Burger	 € 19,00
Sweet curry chilli sauce and  
pineapple with Steak House fries A/O/C/N

Pulled-Beef-Burger 	 € 19,00
Sweet curry chilli sauce and  
pineapple with Steak House fries A/O/C/N

Main courses
Jacket potato  
with vegetables and sour cream G/L 	 € 13,00
with chicken strips, vegetables and sour cream G/L	 € 22,00 
with rump steak (250 g), vegetables and sour cream G/L € 24,00
Frankfurter sausage	 € 7,00
with horseradish, mustard and bread A/M/L

Homemade meatloaf  	 € 12,00
with fried egg and potato salad A/C

Wiener Schnitzel 	 € 19,00
of pork with french fries or potato salad A/C/G	

Cordon Bleu 	 € 22,00
of pork with french fries or potato salad A/C/G	

Curry sausage 	 € 13,00
with Auinger‘s warm special curry sauce A/C/G/L/M/O	

Beef goulash  	 € 18,00
with bread dumpling A/C/G/L/F/O/M	

Onion roast 	 € 26,00
of beef, roasted pink, with strong onion sauce  
onion sauce, fried onions and spaetzle A/C/G/L/M/O

DAILY  
OFFER

Please ask us 
for our current 

offers!

Wiesnhendl
mit roll

A

€ 12,00



Desserts
Typical Tyrolean Kaiserschmarrn	 € 14,00
with apple sauce A/C/G

Yeast dumpling	 € 8,50
with poppy seeds,  
optionally with vanilla sauce or butter A/C/G/F

Apple strudel with cream G	 € 6,00
Apple strudel with vanilla sauce G	 € 8,50
Homemade  
cakes and tarts A/C/G/P/H/F 	 € 5,50
Tiramisu A/C/G/P	 € 7,00
Tonka bean meets raspberry C/F/G	 € 10,00
Warm chocolate cake A/C/F/G/H	 € 10,00 
with vanilla soft ice cream

Auingers Dessert variation A/F/H	 € 12,50
Caramelised Kaiserschmarrn	 € 15,00
with apple pieces and cinnamon almonds A/C/G 
from two persons / per personab zwei Personen / pro Person

DAILY  
OFFER

Please ask us 
for our current 

offers!

Wiesnhendl
mit roll

A

€ 12,00

From two persons

Caramelised
Kaiserschmarrn

with apple pieces and  

cinnamon almonds
A/C/G

€ 15,00



Au Hochalm
LUXURY ALM-CHALET - COSINESS & 
TYROLEAN FLAIR FOR UP TO 10 PEOPLE

Ski Hut Au Alm
RUSTIC HOLIDAY APARTMENTS 
FLATS FOR 4 OR 8 PEOPLE

Only in winter we offer you our summer do-
micile as holiday accommodation. The alpine 
hut is situated in a quiet location directly at the 
and can only be reached by ski or snowboard 
via the via the ski areas of Scheffau and Brixen 
im Thale in the SkiWelt Wilder Kaiser (piste 
no. 71). Skiing enthusiasts are therefore first on 
the slopes in the morning. In the evening the 
last turns, you have the opportunity to warm 
yourself by the tiled stove and enjoy the idyllic 
and enjoy the idyllic sunset on the mountain. 
on the mountain.

Our holiday flats can be booked in summer 
and winter. In winter, the ski hut is open during 
the day and those who visit us in summer will 
quickly notice how wonderful the peace and 
quiet up here is! 
Passion for cooking meets love of home with 
us at the Au Alm. To make your stay with us 
as tasty as possible up here, we offer our guests 
fine we offer our guests fine classics, but also 
traditional dishes and a hearty breakfast from 
our own production!

ingers – excellent overnight stay in Söll



Au Pension
BED AND BREAKFAST ON THE SUNNY SIDE 
FROM SÖLL DOUBLE AND TRIPLE ROOMS

Regional delights
HOMEMADE SPECIALITIES 
FROM THE AUHOF AND THE AUALM

Surrounded by green fields and meadows, the 
Au Pension is located on the sunny side of Söll. 
The centre of the village is only a few minutes‘ 
walk away and the ideal starting point for all 
kinds of activities.
That our guests feel comfortable all along the 
line is our goal. Many warm natural materials 
and a large portion of attention to detail give you 
the feeling of being at home as soon as you enter. 
We spoil you at our daily breakfast buffet with 
a colourful variety of variety of homemade and 
farm-fresh products.

We are particularly proud of the in-house pro-
duction of our milk and beef. Our cows spend 
the summer on the meadows of the Au Alm 
downhill slope and are fed by us at the Auhof in 
Söll in winter.

Auinger‘s farm shop
Our own farm shop is open 24 hours / 7 days a 
week for you. Here you will find a large selection 
of homemade products of all kinds. Starting 
from cheese, bacon, various dairy products dairy 
products, tea and syrup, our selection is even 
more tea and syrup, our selection is even greater, 
depending on the season!



Fanta / Sprite / Cola / Spezi	 0,33 l	 € 4,00 
Almdudler / Orangensaft	 0,5 l	 € 5,00
Cola zero	 0,33 l	 € 4,00
Apple juice or 	 0,33 l	 € 3,50 
Currant juice, sparkling	 0,5 l	 € 4,50
Iced tea	 0,5 l	 € 5,00
Skiwater 	 0,33 l	 € 3,50
	 0,5 l	 € 4,50
Elderflower juice 	 0,33 l	 € 3,50
	 0,5 l	 € 4,50
Red Bull can	 0,33 l	 € 5,50

Soft drinks
Coffee G	  	 € 3,50
Large coffee G	  	 € 5,00
Espresso G	  	 € 3,00
Double Mocca G	  	 € 4,20
Cappuccino with milk foam G	  	 € 4,50
Latte Macchiato G		  € 4,50
Hot milk chocolate from the Aubauer G	  	 € 4,20
with rum (50%) G	  € 6,60
with amaretto G		   € 6,60 
Tea	  	
with lemon (black, fruit, 
green, peppermint, herbs, rosehip) 	  € 3,40
with rum (50%) 		   € 5,80 
Mulled wine O	  	 € 5,50
Jagatee O	  	 € 6,50

Hot drinks



Nut liqueur H	 2 cl	 € 4,00
Herbal liqueur 	 2 cl	 € 4,00
Fir top liqueur	 2 cl	 € 4,00
Raspberry liqueur	 2 cl	 € 4,00
Snow White C/G (warm egg liqueur)	 2 cl	 € 4,50

Willi mit Frucht	 2 cl	 € 3,80
Marille	 2 cl	 € 3,80
Horny Nut H	 2 cl	 € 3,80
Swiss stone pine brandy	 2 cl	 € 3,80
Krautinger	 2 cl	 € 6,00
Farmer‘s fruit brandy	 2 cl	 € 3,80
Black in the Snow G	 2 cl	 € 4,50 
Coffee liqueur with cream

Jägermeister	 2 cl	 € 4,00
Ramazzotti	 2 cl	 € 4,50
Flying Deer	 2 cl	 € 6,00
Gin Tonic 	 2 cl	 € 9,50
4 cl AU Gin and 0,2 l Fever – Tree Tonic 

Bacardi Cola	 2 cl	 € 7,50

From Wasser Peda 	  
Gentian, masterwort, clear stone pine spirit,  
Cherry, apricot, Williams	 2 cl	 € 5,00 
Rowanberry 	 2 cl	 € 7,50
From Mauerer Martin 	 2 cl	 € 5,00 
Apricot, „Brandy“, yellow muscatel, pear

From Fiaschta Jakob 
Strawberry, raspberry, williams,  
cherry, plum, herbs	 2 cl	 € 5,00 
Elderberry	 2 cl	 € 7,50
From Koller 	 2 cl	 € 5,00 
Fruit brandy, cherry, raspberry liqueur

From Stoanabocha (Weiss) 
Gentian, plum, cherry,  
Apple in wooden barrel, special obstler	 2 cl	 € 5,00 
Rowanberry	 2 cl	 € 9,50

Grandma‘s liqueurs

To digest Fine Brandies from Söller master distiller

Nut liqueur
2 cl

€ 4,00



Au Villa
LUXURY CHALET – WHITE AS SNOW & 
IN THE MIDDLE OF THE GREEN  
FOR 10 - 12 PEOPLE
The luxury chalet Au-Villa is situated in a quiet 
and central location. The villa offers with five 
bedrooms and two bathrooms, the villa enough 
space for the whole family. 
Relax with a glass of wine in the in the spacious 
living room or relax on the terrace with a view 
of the mountains. 
In the Au-Villa you can experience pure 
enjoyment.

MORE INFORMATION ABOUT OUR  
ACCOMMODATIONS AND BOOKINGS AT: 

Au Accommodations
Söll / Tirol

	 +43 664 99659001  
	 info@aualm.at  
	 www.auingers.tirol  
	 facebook.com/auingers

ingers – excellent overnight stay in Söll



Wine spritzed white or red O	 0,25 l	 € 4,00
Wine spritzed sweet or sour O	 0,25 l	 € 4,00
Au Alm spritzed cranberry syrup O	 0,25 l	 € 7,50
Aperol spritzed O	 0,25 l	 € 7,50

	 Tegernseer beer 	 0,33 l	 € 4,20
	 on tap A	 0,5 l	 € 5,20
Radler A	 0,33 l	 € 4,20
	 0,5 l	 € 5,20
	 Schneider wheat beer 	 0,33 l	 € 4,60
	 on tap A	 0,5 l	 € 5,60
Wheat Coke or Wheat Radler A 	0,33 l	 € 4,60
	 0,5 l	 € 5,60

Alcoholic beverages

Au Red O	 0,125 l 	 € 4,50
Blauburger from the vineyard Kiss

Au White (GV/SB) O	 0,125 l 	 € 4,50
Cuveé Sauvignon blanc and  
Grüner Veltliner vom Winzerhof Kiss

Au Secco O	 0,125 l 	 € 4,50
Frizzante rosé from Winzerhof Kiss

1/8 wine



2021/2022 Au White (GV,SB) O	  0,75 l	 € 25,00
Winzerhof KISS, Neusiedlersee, Jois

2021 Grüner Veltliner Ried Lamm 1ÖTW Kamptal DAC O	  0,75 l	 € 79,00
Weingut Schloss Gobelsburg, Kamptal, Langenlois 
 

2021/2022 Grüner Veltliner Ried Pichl Point Federspiel O	  0,75 l	 € 27,00
Weingut Schmelz, Wachau, Joching 

2022 Riesling Falkenstein O	  0,75 l	 € 54,00
Weingut Falkenstein, Vinschgau, Naturns 
 

2022 Riesling Wagramschotter O	  0,75 l	 € 32,00
Weingut Nimmervoll, Wagram, Engelmannsbrunn 

2022 Weissburgunder O	  0,75 l	 € 32,00
Weingut Pollak – Rockabilly Weinkult, Weinviertel, Unterretzbach 

2020 Grüner Veltliner Kremstal DAC O	  0,75 l	 € 29,00
Weingut Artur Toifl, Kremstal, Rohrendorf 

2018 Chardonnay Tiglat O	  0,75 l	 € 99,00
Weingut Heinz Velich, Neusiedlersee, Apetlon 

2021 Chardonnay Katterstein O	  0,75 l	 € 112,00
Weingut Kollwentz – Römerhoff, Burgenland, Großhöflein 

White wines



2021 Rosé Quergelsen O	  0,75 l	 € 27,00
Weingut Nimmervoll, Wagram, Engelmannsbrunn 

2022 Rosé Cuveé (ZW, ME, CS, SY) O	  0,75 l	 € 27,00
Weingut Salzl Seewinkelhof, Neusiedlersee, Illmitz 

2022 Calafuria Negroamaro Rosato Salento O	  0,75 l	 € 32,00
Weingut Tormaresca, Apulien Salento, Castel de Monte 

2021 Chardonnay O	  0,75 l	 € 32,00
Weingut Artur Toifl, Kremstal, Rohrendorf 
 

2021 Sauvignon Blanc O	   0,75 l	 € 32,00
Weingut Glatzer, Carnuntum, Göttlesbrunn 

2021/2022 Sauvignon blanc Klassik O	  0,75 l	 € 32,00
Weingut Hannes Sabathi, Südsteiermark, Gamlitz 

2022 Gelber Muskateller O	  0,75 l	 € 32,00
Weingut Pollak – Rockabilly Weinkult, Weinviertel, Unterretzbach 

Rosé 



2021/2022 Au Red „Blauburger“ O	  0,75 l	 € 25,00
Winzerhof KISS, Neusiedlersee, Jois 

2019 Zweigelt Ried Point O	  0,75 l	 € 35,00
Weingut Kollwentz, Neusiedlersee-Hügelland, Leithaberg, Großhöflein 

2019 Zweigelt Selection Neusiedlersee DAC O	  0,75 l	 € 27,00
Weingut Salzl Seewinkelhof, Neusiedlersee, Illmitz 

2019 Syrah Reserve O	  0,75 l	 € 32,00
Weingut Ceel, Neusiedlersee, Rust 

2019 Gotinsprun (BL, ZW, SY, ME) O	  0,75 l	 € 62,00
Weingut Glatzer, Carnuntum, Göttlersbrunn 

2020/2021 BIG John Cuvée Reserve (ZW,CS,PN) O	  0,75 l	 € 37,00
Weingut Erich Scheiblhofer, Neusiedlersee, Andau 

2020 Josanna Grand Cuvée (ZW,CS,ME) O	  0,75 l	 € 35,00
Weingut Salzl Seewinkelhof, Neusiedlersee, Illmitz 

2019 Tignanello Toscana IGT (SG,CS,CF) O	  0,75 l	 € 149,00
Tenuta Marchese Antinori, Toskana, Firenze, Italien 

Red wines



2020 Amarone della Valpolicella Classico DOCG O	  0,75 l	 € 110,00
Weingut Allegrini, Venetien, Valpolicella, Italien 

2020 Neuberg, Cabernet Souvigon O	  0,75 l	 € 69,00
Winzerhof Kiss, Neusiedlersee, Jois 

2020 Blaufränkisch alte Rebe O	  0,75 l	 € 69,00
Weingut Ceel, Neusiedlersee, Rust 

2019 Zweigelt Reserve Magnum O	  Magnum 1,5 l	 € 59,00
Weingut Salzl Seewinkelhof, Neusiedlersee, Illmitz 

2022 Grüner Veltliner Rockabilly O	  Magnum 1,5 l	 € 72,00
Weingut Pollak, Weinviertel, Unterretzbach 

2022 Calafuria Negroamaro Rosato Salento O	  Magnum 1,5 l	 € 79,00
Weingut Tormaresca, Apulien Salento, Castel de Monte 

2020 Grüner Veltliner Ried Lamm 1. Lage ÖWT O	  Magnum 1,5 l	 € 135,00
Weingut Schloss Gobelsburg, Kamptal, Langelois 

Unsere Großflaschen



www.auingers.tirol

Your event partner for the whole year:

Winter................ Winteropening
	 Gin week
	 Carnival fun
	 Lent is strong beer time

Spring................ 2. Auingers Winzerweek
	 Mother‘s Day special
	 Asparagus season
	 Mountain meets sea 

Summer............. Frühshoppen
	 Z`sammkemma

Autumn............. Traditional cattle drive
	 Törggelen 
	 Autumn weeks

ALL DATES AND  
EVENTS CAN BE  
FOUND HERE:

Events and  
preview

Gin Mare 	 2 cl	 € 6,00

Diplomàtico Single Vintage 	 2 cl	 € 8,00

Diplomàtico Reserva Exclusiva 	 2 cl	 € 6,00

Tito‘s Handmade Vodka 	 2 cl	 € 6,00

Grappa Alexander 	 2 cl	 € 7,00

Grappa Cleopatra 	 2 cl	 € 7,00

„R“ de Ruinart Rosé O	  0,75 l	 € 129,00
Ruinart, Reims, Champagne / Frankreich 

Laurent Perrier Cuvée Rosé Brut O	  0,75 l	 € 135,00
Domaine Laurent-Perrier, Champagne, Tours-Sur-Marne, Frankreich 

Ruinart Blanc de Blancs O	  Magnum 1,5 l	 € 235,00
Ruinart, Reims, Champagne, Reims, Frankreich 

Armand de Brignac Brut O	  0,75 l	 € 390,00
Armand de Brignac, Reims, Champagne / Frankreich 

More distilled highlights

Champ agner


