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Grape Variety
Residual Sugar
Acidity
Alcohol

Vinification

Characteristic

Food Recommendation
Drinking Temperature

Nutritional Values

100% Zweigelt
1,2 g/l

5,3 g/l

14 %vol

Fermented in new barriques and aged
for 4 years.

The wine is an intense ruby-garnet red,
with subftle violet reflections with a
slight shimmer on the rim. The nose has
aromas of a dark berry cocktail, with
cherry aromas particularly prominent.
On the palate, the wine is very juicy
and elegant with a subtle exira
sweetness. Here, to0, you can taste a
mixture of dark berries, the tannins are
well structured and framed by a gentle
acidity. The wine lingers for a long time,
making it a perfect accompaniment
to food.

Game dishes, grilled lamb, beef steak
16-18°C

329 kJ /79 kcal in 100ml



