
 
 

 

frizzante 
EXTRA SECCO  

 
 
 
 

EXTRA SECCO 8-10° CELSIUS 1 YEAR 

 
 

 

 

DESCRIPTION 

Whole cluster pressing from the Pinot Noir and Zweigelt grape. The 

Frizzante Rosé impresses the palate with its pleasant acidity, coupled 

with a lot of fruit. Delicate wild berry aroma. A fruit basket full of berries 

completes the taste. Elegant, freshly effervescent, with a delicate and 

fine finish. With its fine fruity flavor and tingling freshness, it delivers an 

easy-going drinking experience.  

 
Grape varieties: Pinot Noir and Zweigelt 

 
 

LOCATION 

Thermenregion, Riedencuvée from several locations 
 

 

ANALYTICAL DATA 

Acidity 6,5 g/l 

Alcohol 12,0 Vol.-% 

Residual sugar extra secco, 14,0 g/l 

Extras vegan 

 
 
 
 
 

 
 
 
  

SERVING SUGGESTION 

As appetizer for salads, fish and Mediterranean styled poultry or just 

to enjoy! 

 

 
 

 
 

 
 

EAN 0,75l bottle  9120040387563 
EAN 6x0,75l box  9120040380823 

W E I N G U T  L E O  A U M A N N  

O B E R W A L T E R S D O R F E R S T R A S S E  1 0 5  

A - 2 5 1 2  T R I B U S W I N K E L  

 
 

TE L.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2   

FAX.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2 - 5 0   
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