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VINTAGE 2024

Blaufränkisch

control led fermentat ion and biologica l  ac id 
degradat ion in  stain less  steel

12 months  in  used barr iques  barrels

heavy and sandy clay

March 2026

from now unt i l  2034

13,5  % vol

5 ,8  g/ l

1 ,5  g/ l

15°C

Sustainable  Austr ia

L-N3185/26

GRAPE VARIETIES

VINIFICATION

SOIL

AGEING

FILLING

BEST DRINKABLE

ALCOHOL

ACID

RESIDUAL SUGAR

SERVING TEMPERATURE

CERTIFIED

7301 Deutschkreutz – THE DNA of Blaufränkisch and also the postal code from 
our town. 

In our region are more than 80% planted of Blaufränkisch so we say its our DNA. 

A reflection of the vineyards of our homeland or a classic AOC Villages. 

Concise blackberry - cherry fruit with black pepper and Mediterranean herbs. Very 
fresh and spicy also inviting you to try another glass. Juicy impression on the palate. 
Long finish.
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