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Bio—-Qualititswein <
VinoFact
Origin: Austria, Burgenland
Quality gma’e. Bio—Qualttitswein
Stte Heideboden
Stte Type plains
Varietal: Zu)e{ge& 50% 118 =33 years
3000—700than/‘/000-6000(¢'6¢¢%
zs@fmﬁso %110 =20 years
2000 = 2500 plarttsha 1 3500 = 4000 liter/ha
Sea Level. 130-170m
Soil: lime | (itile
jmﬂet/ (a{ye
black earth | medium
)
respekt
[acon

WeATHER / CLIMATE
Climate. Jmmo/u'c
Vintage description:
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Vom Norden bis ins Studp

man sich Gber die herVorragende Traubenqualétd

Nach dem aberdurchschnstilichen Erriteergebnis 2018 sind heuer aber rund 30 Prozert

weniger Menge 2y Verzeichnen. Die Sg?wsﬁewee war

afgrund der hohen. Temperaturen im

Sommer sehr gering die Trauben daffir umso intensiver im gasch/mck Auch im Burgenland
herrschite wihrend der Emitezeft durchgehend schones Wetter, das einen erttspanrien

Leseablauf ermdglichte
CCLLAR
HarVest: handpicked | middle/sgptember | 25 kg cask
Grepe Sorting manual and mechanical
Fermertation: sportaneous
Malolactic Fermertation: s
Sulfur Added no
Mash. Fermertiation: Semi Carbonic fermerdtztion | Stems: 0% | steeltank / 10
day®1 90 %
Carbonic on | Stems: 10 %  gpen fermentation
Vst 12000 L | used barrel ] 10 day® 1 10%
Fermertiation Process manual punch down 1 1 x day | Duration: 7 days
Filter ugiééefed
Maturing 50 % | small oak barrel ] 225 L ] used barrel ] 10
month®
50 % / oak barrel ] 500 L ] used barrel | 10 morth®
Tt/ne on 'fhﬂ Full (yeasﬁ: 10
Bottling natural cork | end/may 2019
S02 added: 10mg
DATA
Wine Tope Still wine | red  dry
Alcohol 2%
Acid: 41 9/(
Total Sulfur <20mg
Alcohol: 0%
Certificates regpect ~ BIODYN LACON
e/ns:
Drinking Temperature: 16-18C
Aging Poteniial; igh 05 gears
Optimum Drinking Yfear:~ 2020-2028
AWARDS
Falstaff 45}
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AWC Vienna - gold
international Wine challenge.

blindtasted: 0

Winehurtter platinum
International Wine and go(d

Splrtt Competttion:

SALON Austria: SALON Steger
[PRODUCT CoDeS
EAN/ carton 6 912003505302 2

WINERY

Vinofact Pocket is made for Winemakers and the mobile phone Mobile creation, editing and
sharing of your data sheets from lagout o content, colours and fonts Al with a fow clicks .

Without any design knowledge and professionally transtated into oVer 30 languagest
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