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ZWEIGELT ROSÉ 2023

WINE - FACT SHEET

ORIGINCHARACTER

FACTSVINIFICATION

GOES WELL WITH

23
	

Zweigelt is the leading variety in our region and 

we want to present it in as many layers as 

possible. This animating summer wine is 

characterized by its balance between acidity 

and extract sweetness and its delicately tart 

finish - young and cool to drink. 

5 – 20 years old vines on the Heideboden in Gols, 

Burgenland, Austria 

Delicate pink color, floral and aromatic. 

Harmonizing overall impression, extractful, body-

hugging, subtle tannin background. 

Excellent fresh wine type. 

harvested by hand at the middle of September 

selection in the vineyard 

maceration time for 6 hours 

fermentation in stainless steel vats 15 – 17 °C 

maturation on the yeast in stainless steel vats 

bottled in March 2024 

100 % Zweigelt 

alcohol: 12,5 % vol. 

acidity: 5,6 g/l 

residual sugar: 3,5 g/l 

bottles: 0,75 l 

serving temperature: 7 – 10 °C 

contains sulphites 

... hearty fish dishes and white meat dishes. 


