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VLQe\aUd 
Origin:    AXVWria 
QXaliW\ grad:  Wable Zine 
SiWe:   GXmpoldVkirchen 
EleYaWion:   240 - 270 m 
Grape YarieWieV:  Zierfandler (24%), RoWgipfler (7%), RieVling (20%), Chardonna\ (33%), 

Traminer (6%), MXVkaWeller (10%) 
Soil:    mariWime VedimenWV, limeVWone graYel 
ClimaWe:    pannonian 
Training meWhod:  GX\oW 
Age of YineV:   10 Wo 85 \earV 
DenViW\ of planWV:  4.000 - 5.000 YineV / ha 
Yield per hecWar:  40 hl/ha 
CXlWiYaWion meWhod:  biological-d\namic, according Wo ÄreVpekW BIODYN³ 
 

CeOOaU 
HarYeVW:   VelecWiYe picking b\ hand in bo[eV of 20 kg 
MaVh:   parWl\ deVWemmed, parWl\ Zhole clXVWer preVVing                 
FermenWaWion:  VponWaneoXV in oak caVkV parWl\ on VkinV  
Aging: 8 Wo 10 monWh on fXll leeV, depending on YinWage differenW dXraWionV on fine 

leeV  
VinWageV: 2017 (21%); 2018 (48%); 2019 (31%) 
BoWWeling: 1. BoWWeling: 12Wh April 2020 
SXlphXr: afWer Whe 1. racking (20mg) and afWer Whe blend (15mg) 
 

WLQe 
The HabVbXrgV (AXVWria'V rXling famil\) pXrVXed a VXcceVVfXl marriage polic\, 
Zhich iV deVcribed in a famoXV qXoWe: "Bella geranW alii, WX feli[ AXVWria nXbe" 
- or - "LeW oWherV Zage Zar. YoX, happ\ AXVWria, marr\!"  AW WhaW Wime, 
Zinemaking ZaV a Yer\ naWXral proceVV. The grapeV XnderZenW maceraWion 
alread\ in Whe Yine\ardV. AfWerZardV, iW Wook a biW of Wime XnWil Whe\ Zere 
VloZl\ preVVed b\ a Zood beam preVV. Then, ZiWh all iWV VedimenWV, Whe Zine 
fermenWed VponWaneoXVl\ in Zooden barrelV and ZaV kepW on Whe fXll leeV 
XnWil Whe folloZing Spring. CompleWel\ dr\, Whe Zine ZoXld When Xndergo 
malolacWic fermenWaWion before being draZn off and giYen Vome 
VXlphXr for Whe firVW Wime in laWe Spring. Grape YarieWieV pla\ed a role onl\ in 
Whe Yine\ard - Whe\ Zere old "AXVWrianV", and Zere inVignificanW for markeWing 
pXrpoVeV. The YinWage, Woo, ZaV raWher XnimporWanW becaXVe YinWageV Zere 
XVXall\ blended Wo help enVXre qXaliW\. There ZaV no fining and no filWering. 
DraZing off Whe Zine, VXlphXring iW, and adding freVh \eaVW Wo iW ZaV Whe 
aYailable ³Wechnolog\´ back When.  
 
ThiV Zine haV been creaWed in Whe WradiWion of Whe 19Wh cenWXr\ combined ZiWh 
Whe knoZledge of Woda\. Biod\namic, of coXrVe - bXW eYen When iW ZaV W\pical, 
albeiW in a modified form. 
 

TaVWing: Silk\ VWraZ \elloZ, delicaWe boXqXeW of apple dXmplingV ZiWh cinnamon and 
herbal Wea, a hinW of propoliV and mXVWard VeedV, YarioXV aromaV flaVh briefl\ 
ZiWh air; Yer\ demanding on Whe palaWe, rac\ acidiW\, bone dr\, firm VWrXcWXre, 
lighW-fooWed alcohol, chalk\ We[WXre, naWXrall\ cloXd\ apple jXice ZiWh biWWer 
orange, immenVel\ inYigoraWing, long ValW\ and finel\ WarW afWerWaVWe.   

 
 
MaWXraWion poWenWial:  2020 - 2022 
Food recommendaWion:  doZn-Wo-earWh cooking 
SerYing WemperaWXre:  12�C 
DecanW:   eiWher VhorW WZiVWing of Whe boWWle or decanW afWer XprighW VWorage.  
 
DaWa 
Alcohol:    12%  
ReVidXal VXgar:  1,5 g/l 
AcidiWi\:    6,0 g/l 
SO2:   GeVamW 45 mg/l 
AYailable in:  0,75 l  
Vegan:   YeV 
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