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TROCKEN 18° CELSIUS 15 JAHRE BARRIQUE

DESCRIPTION

On the nose, aromas of dried plums, dark cherries and rum-soaked fruit,
with a hint of herbs. The wine is rich and full-bodied, with firm tannins and
a dark, fruity character. On the palate, it shows intense fruit flavours. A

powerful and complex wine with firm tannins and a long finish.
The wine was aged for 18 months in new 500-litre French oak barrels.

The name of this Zweigelt comes from the vineyard where the grapes are
grown. The grapes come from old vines on terraced vineyards above the

church of Gainfarn.

LOCATION

Thermenregion, Gainfarn, Ried Oberkirchen, sandy loam soil

ANALYTICAL DATA
Acidity 5,0 g/l
Alcohol 15 Vol.-%

Residual sugar dry 2,0 g/l

PAIRING SUGGESTIONS

DECANTION IS WORTH!

To pair with beef, duck, goose and pasta with red sauce.

EAN 0,751 Flasche 9120040385415
EAN 6er- Karton 0,75l 9120040385422/19 x 5 Ktn./Palette
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