
 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Variety: 

Cultivation: 

Best: 

Origin: 

Soil: 

Bottled: 

Harvest: 

Maturation: 

Taste: 

Values: 

EAN – Code: 

Comment: 

 
Natur Blaufränkisch 2016 

Blaufränkisch 

 
BIOwein AT-BIO-402 
N 10958/18 

 
Mittelburgenland, Altes Weingebirge 

 
heavy clay soil, 50 year old vines 
 
October 2016 
 
Fermentation in wooden fermentation vats 
Matured in 500l barrels on the yeast until bottling. 
No additive was ever added to the wine. 
If sulfur is present, it originates 
from spontaneous fermentation. 
 

19.04.2018 
 
dark red colored, fine berry and yeast aromas 
complex structure, juicy drinking flow, fullness 
 
 
13,0 % alcohol 
5,8 g/l total acidity 
1,3 g/l residual sugar – extra-dry 
 
 
9120018332052 

 

 Ready to drink – now until 2024.  
Temperature: 18 - 21 °C 
  
 
Working with natural wine opens up a new world of wine enjoyment for us.  
This wine is a sulphur free variation of Altes Weingebirge Premium.  
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