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Seit 1640
Wine Type: Still wine | red | dry
Alcohol: 13.5%
Acid: 54g/1
Residual Sugar: 1.9 g/1
Allergens: sulfites
Drinking Temperature: 14-18°C
Aging Potential: high (15 years)
Optimum Drinking Year: 2013 - 2023

Vineyard

Origin: Austria, Niederosterreich
Quality grade: Osterreichischer Qualititswein
Site: Vineyard Selection
Site Type: hilly land
Varietal: Zweigelt 100 % | 35 - 50 years
Sea Level: 180 - 250 m
Soil: karg

stony
Weather / Climate
Climate: continental, pannonic

Harvest and Maturing

Harvest: handpicked | beginning /october - middle /october
Malolactic Fermentation: yes
Mash Fermentation: complete destemming | Stems: 0 % | 2|100 %

Winzerhof Hoch | Donauuferstraf3e 19 | 3506 Hollenburg | Austria
office@winzerhof-hoch.at | wwwwinzerhof-hoch.at | a


https://www.winzerhof-hoch.at
https://www.winzerhof-hoch.at
mailto:office@winzerhof-hoch.at
http://www.winzerhof-hoch.at
https://www.google.at/maps/place/Winzerhof+-+Harald+u+Andrea+Hoch/@48.3801703,15.6870943,17z/data=!4m5!3m4!1s0x4772823aa4ad7ea9:0xd90cf536960e24e2!8m2!3d48.3801981!4d15.6893007
https://www.google.at/maps/place/Winzerhof+-+Harald+u+Andrea+Hoch/@48.3801703,15.6870943,17z/data=!4m5!3m4!1s0x4772823aa4ad7ea9:0xd90cf536960e24e2!8m2!3d48.3801981!4d15.6893007

Fermentation: spontaneous
fermentation vat | 10 - 14 day(s) | temperature control:

yes | 25-30°C
Skin Contact: 2 week(s)
Maturing: small oak barrel | 225 L | used barrel | 24 month(s)
Time on the Fine Yeast: 12 month(s)
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