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Blaufrankisch - Cabernet Sauvignon

Osterreichischer Qualititswein Neusiedlersee-Hiigelland, trocken
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The international red blend with austrian character. Blaufrénkisch
givesspicy flavour and a full body, Cabernet Sauvignon zests this
barrique-aged cuvée with intense berry aromas.
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vinification: fermentation and maceration in closed fermentation
vessels with pumping over; 85% malolactic fermentation, aging in

L IT small oak barrels (50% used barrels, 50% new barrels) for 10 months.
ESTERHAZY
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food pairing: Braised meat dishes, duck, lamb and pasta dishes.

Pt 88 Points Falstaff

T RODIESE variety: T597LyFyya/ANIE Y —J1=
3 Blaufrankisch, Cabernet Sauvignon

FEMX/cru: 7Yy JA—RR—T A
Féllig, GroBhdéflein
T/ soil: RGCBEVWBELOME
s deep, heavy soil
ESTORA )
2005 T RID K vines: 145E-20% /years
N output: EBIUF /40 hi/ha
selective, manual harvest 40 hl/ha
7)LA—)VE/alcohol: 13% Vol.
HHRE /temperature: 16°C
EAN Code: 9.008.743.433.001
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