
2024  Rosé
Grape Variety(s): 100% Zweigelt

Alcohol: 12,5%vol

Acidity: 5,6 g/l

Residual sugar: 4,7 g/l

contains sulphites

Description:
Delicate pink, very aromatic, ripe currants and fresh raspberries 
on the nose, lots of fruit on the palate, conveys a lot of harmony 
and drinking fun!

Vinification:
The grapes were pressed immediately after harvest to obtain 
a fresh and fruity rosé with a beautiful pink color. The must 
was completely clarified through natural settling. The must was 
cooled in stainless steel tanks and fermented into wonderful 
wine. After fermentation, the wine was removed from the lees 
and left on the fine lees for 1 month. The contact with the fine 
yeast was intensified by stirring weekly. This makes the wine 
rounder and smoother and stays fresh longer.

Serving temperature: 6-8 °C


