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EISWEIN EXQUISIT 
ROSÉ
2023
Rosé Fascination: Fruity, full-bodied, 

unforgettable.

ORIGIN: Austria, Lower Austria

CATEGORY: Sweet/dessert, Rosé, Still wine

GRAPES: 70% Zweigelt, 30% Merlot

WINE DESCRIPTION
A luminous pink with gleaming golden reflections. Its aroma evokes the essence of a 
young, premium rosé: strawberry yogurt, Amarena cherry, and candied raspberries, with 
a subtle hint of orange peel. The palate delights in its full-bodied, velvety sweetness, 
never overpowering. The journey culminates in a long, fruit-driven finish that leaves a 
lasting impression.

TERROIR
The soil is rich and highly fertile chernozem black earth, resting on a base of limy 
sediments, with a top layer comprising sand, gravel, and organic matter. Chernozem is 
renowned for its abundant humus content, making it one of the most fruit-friendly soils 
in the world.

VITICULTURE
Throughout the entire year, beneficial cover crops are planted in every second row of 
vines, with the entire area fully covered for 6 months annually. Careful pruning and 
early vineyard maintenance ensure the vines remain healthy and vigorous. Moderate 
leaf removal is crucial to keeping the grapes healthy until harvest in autumn.

VINIFICATION
Gentle pressing of the frozen, whole grapes over a period of 16 hours. 
Temperature-controlled fermentation and storage in stainless steel containers. 
Fermentation interruption occurs through cooling and filtration.

FOOD PAIRING
Delicate and creamy pastries, fruit tarts, and yogurt creams, accompanied by an array 
of medium-intense cheeses.
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ALCOHOL: 9.5%
TOTAL ACIDITY: 5.7 g/l
RESIDUAL SUGAR: 177.1 g/l
DRINKING TEMPERATURE: 6–10° C

BOTTLE SIZES: 0.375l
CLASSIFICATION: Eiswein
VEGETARIAN: Yes
VEGAN: Yes


