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Austria, Burgenland
Dry, Red, Still wine
100% Blaufrankisch

Dark ruby red core with a brick red rim. Smells of red berries and casssis with hints of
wild herbs. Luscious and fruity on the palate with firm tannins and a red berry finish.
Goes well with venison and beef stews, but also beef salad or richer fish dishes.

2022 posed challenges, yet delivered unexpectedly positive results. Vintners grappled
with vine dryness, causing stress and troubling berry growth. Intriguingly, Burgundy
faced similar circumstances. Another shared trait with Burgundy and Burgenland was
the need for staggered vineyard harvests. This proved to be the most prominent
challenge of the dry 2022 vintage. However, these conditions provided an ideal setting
for Botrytis, ensuring a great vintage for sweet wine.

Rich and fertile chernozem on a fundament of limy sediments with a thick layer of red,
ferrous gravel on top.

Rich and fertile chernozem on a fundament of limy sediments with a thick layer of red,
ferrous gravel on top.

Year round soil cover with plants and greens promoting beneficial insects on every
second vine row. Additional cover on all vineyard areas for 8 months a year. Careful
pruning and foliage work in spring and early summer provide healthy vines. Crop thinning
in the early development of the berries brings gorgeously ripe grapes in fall.

Fermentation of the crushed berries in stainless steal tanks with an additional 3 weeks

of skin contact afterwards. Aging in stainless for 12 months.

Goes well with venison and beef stews, but also beef salad or richer fish dishes.
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