
 Vom Norden // Rot 2025

 

Origin: Austria, Wagram, Grossriedenthal 

Quality grade: Bio-Landwein aus Österreich 

Site: Goldberg

Site Type: plateau 

Varietal: Zweigelt | 20 - 40 years

Pinot Noir | 42 years

Blaufränkisch | 24 years

Geografical Orientation: south west 

Sea Level: 310 m

Soil: loess | large

Cellar 

Malolactic Fermentation: yes

Sulfur Added: yes 

Mash Fermentation: complete destemming | Stems: 0 % | stainless steel

tank | 3 - 4 day(s)

Fermentation: spontaneous

acacia barrel | 30 day(s)

Filter: unfiltered

Maturing: acacia barrel | 2200 L | more than 2 years | 5 month(s)

Data 

Wine Type: Still wine | red | dry

Alcohol: 11.5 %

Acid: 5.3 g/l

Residual Sugar: 2.5 g/l

Drinking Temperature: 8 - 10 °C

Aging Potential: small

Optimum Drinking Year: 2026 - 2030

Weingut Martin & Ulli Diwald | Hauptstrasse 35 | 3471 Grossriedenthal | Austria 

www.diwald.at | www.instagram.com/diwald.at/ | de-de.facebook.com/pg/WeingutDiwald/posts/

https://www.diwald.at
https://www.diwald.at
https://www.respekt-biodyn.bio
https://www.respekt-biodyn.bio
https://www.respekt-biodyn.bio
https://www.traditionsweingueter.at/
https://www.traditionsweingueter.at/
https://www.traditionsweingueter.at/
https://www.respekt-biodyn.bio
https://www.respekt-biodyn.bio
https://www.respekt-biodyn.bio
http://www.diwald.at
https://www.instagram.com/diwald.at/
https://de-de.facebook.com/pg/WeingutDiwald/posts/

	Vom Norden // Rot 2025
	Cellar
	Data


