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Blaufrankisch

MC

Landwein, Wineland

Vineyard

Sankt Georgen — 40 year old
vines — Limestone with some
mica schist — soft pruning —
organic compost

Cellar

handpicked - grapes are
exposed to carbon dioxide - to
induce intracellular fermentation
— pressing — fermentataion
without skiins — 4 months
stainless steel — no malo -
unfiltered

Tasting Note

sourcherry — black berries —

fresh herbs

Food Pairing

serve it chilled — Antipasti - BBQ

— soft cheese
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ESTERHAZY

WINE:
VINTAGE:
NUMBER:

7
2023
0001/1200

VARIETY

BLAUFRANKISCH

OENOLOGY

100% mazération carboniqué

OENOLOGY 2

wild fermentation

7 months stainless steel

AGEING
T0TAL ACIDITY
RES. SUGAR

51 g/L
10 g/L: j

Varietal
Blaufrankisch

Flavor
dry

Alcohol
12 %

Residual Sugar
1g/!

Acid

5.1¢g/l

EAN
9003634116780
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