FRITSCH'

Origin:

Quality grade:
Site:

Site Type:
Varietal:

Geografical Orientation:

Sea Level:
Soil:

CELLAR

Harvest:
Fermentation:
Maturing:
Bottling:

DATA

Wine Type:

Alcohol:

Residual Sugar:

Acid:

Certificates:
Allergens:

Drinking Temperature:
Aging Potential:

Optimum Drinking Year:

Austria, Wagram, Oberstockstall, Kirchberg am
Wagram

Osterreichischer Qualititswein
Foggathal

hilly land

Zweigelt 60 % | 29 years
Cabernet Sauvignon 40 %
south, south west

230-240m

iron containing

loam

handpicked | October 18 i FRITSCH
spontaneous
oak barrel | 500 L | used barrel | 18 month(s) ‘ e
Sept. 10, 2013

G D)
Still wine | red | dry respext
132 % —
1g/l
5g/l
respect - BIODYN, bio-dynamic
sulfites
17°C D)
high (30 years) regslopDeV‘N(t
2014 - 2029

Weinberghof Fritsch | SchloBbergstral3e 9 | 3470 Kirchberg am Wagram | Austria
info@fritsch.cc | www.fritsch.cc I‘a | www.fritsch.cc/alleweine | www.instagram.com/weingutfritsch/ |
www.facebook.com/people/Karl-Fritsch/100064128931447/?ref=page_internal
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