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INFORMATION (1A

Alcohol: 12,0 Vol.-% Organic
Residual sugar: 4,8 g/l Vegan
Acidity: 5,8 g/I

ORIGIN TERROIR
Vienna's oldest organically certified = Flysch and clay-rich mineral soils
/-

vineyard, certified since the mid-1980s
Vienna - Bisamberg - Ried Wiesthalen

9998, Cool, best conditions under 12 °C . 6°-8°C

GRAPE VARIETIES
=~ Zweigelt

{HAH] VINIFICATION

(@

PETERSHOF

Hand-harvested. Processed by gravity flow without pumping. Direct whole-cluster
<=k pneumatic pressing. Fermented in stainless steel for approx. 6 months.
No fining, oenological treatments or sterile filtration.

TASTING NOTES

% Super fresh and bone dry, with vivid aromas of strawberry, raspberry and cherry.
Juicy red fruit character reminiscent of a summer orchard, lifted by subtle lavender
notes. Lively, vibrant, and highly refreshing and perfectly suited to warm summer
days.

A ., FOOD PAIRING

[l | = Excellent as an aperitif or paired with barbecue, summer salads and grilled
H1H fish,
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