
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Variety 

Cultivation 

Best 

Origin 

Soil 

Bottling 

Harvest 

Maturation 

Taste 

Values 

EAN - Code 

 

Zweigelt 

 
controlled organic production, certified by Lacon BIO  
AT-BIO-402; LN 19528/22 

Burgenland, Horitschon  

 
sandy Clay 

 
selected grapes, handpicked, September 2021 

 
fermented in stainless steel tanks,  
matured in big oak barrels for 11 months  

 
23.08.2022 

 
dark purple, fine fruit, cherries,mineral impressions  
on the palate, mild and smooth finish,  
a classic wine to drink it earlier 

 
12,0 % vol alcohol 
5,6 g/l total acid 
1,0 g/l residual sugar – extra-dry 

 
 
9120018333134 

Ready to drink: now until 2027 
Temperature: 15 – 18°C 
Best to pasta or vegetarian food 

 
Our entrance to the heaven of our red wines. 

Zweigelt Klassik 2021 
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