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The French among Burgenland wines. The single vineyard

»Schneiderteil«, which is situated on the southern slopes of the Leithaberg
near St. Georgen, with its sandy, heat-storing soils creates ideal conditions
for powerful reds.
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vinification: open-topped fermentation and maceration in 5.000-liter
wooden fermenters, 14 days of skin contact; 100% malolactic
fermentation already started during maceration, barrique aging for

& 16 months (60% used barrels, 40% new barrels), no filtration.
ESTERHAZY BEIHRIE: BENHPREE, FRDEAH FEDEM DA (B HE. S
SERE)NBNVN\—RF—X

food pairing: braised and roasted beef, game, heartily hard cheeses.

dﬁw 90 Points Falstaff

T RODELE variety: XJLA— Merlot

FEMX cru: At AI=II T YIS TAITY
Schneiderteil, St. Georgen

T 1/soil: BN ARE WOZWHETED T
warm, sandy & chalky soil

T RIDRKvines: 144 /years

Ui/ output: EHILF /25 hitha
selective, manual harvest 25 hl/ha

7)LA—)VE alcohol: 13,5% Vol.

HHRE /temperature: 16 — 18°C

EAN Code: 9.008.230.143.109
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