KR ANZELHOF

Aurora 2023
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Bottling: screw cap | middle/may 2025 umber: L3
Data
Wine Type: Still wine | white | dry
Alcohol: 135 %
Residual Sugar: 19/l
Acid: 533 g/l
PH Value: 37
Allergens:; sulfites
Drinking Temperature: 10-12 °C
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Aging Potential: high
Optimum Drinking 2025 - 2035
Year:

Wine Description

Straw yellow with green reflections, a fresh aroma of acacia blossom, notes of
licorice, ripe yellow apple, peach, marjoram and citrus. On the palate, notes of
vanilla, full-bodied and elegant, with a salty touch and long-lasting finish.

Food Pairing

Goes well with fried fish with a strong flavour, dumplings, pasta dishes, fried
poultry, rabbit or veal, or with an avocado cashew fried rice with spicy mango
salsa.

Winery

For over 30 years, the Kranzelhof in Tscherms has been producing wine on-
site and also offers a garden to visit, featuring rotating art exhibitions and
culinary experiences at the Miil and Essbar restaurants.
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