
The Zweigelt grapes were fermented very gently on 

the skins for 14 days. The expansion took place in

barriques and large barrels that were used

several times.

Dark ruby garnet, violet refl ections, delicate water 

edge. Fine herbal notes, a little like red cherries,

a hint of candied violets and orange zest. Juicy,

elegant, fi ne, fresh acid structure, well integrated

tannins, toff ee on the fi nish, red berry confi t on 

he fi nish, already easy to drink, has good length.

DRY

serving temperature 15°C

Goes well with pies, lighter chicken meat dishes and

all kinds of cheese.

Originally in a box of 6, also available as single bottles.
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