
PRODUCER

he inspiring Mitchlits family own and run this model biodynamic
2,000 hectare estate in the Burgenland region of Austria that fully
captures the essence of the holistic philosophy that is so much a
central core of biodynamism. This is integrative agriculture that
nourishes the land as it nurtures production. Angela looks after the
winemaking whislt her husband, Werner, is the overall operational
manager. Werner’s younger brother is responsible for the herd of
Angus deers that roam across the grasslands of their Pannonian
estate. This is unique in the Austrian wine community – the herd
being the source for the nutritious, organic dung that brings so much
natural goodness to the 55 hectares of family vineyards.  The family
are also meticulous fruit growers and can also claim to have started
the first holistic Demeter certified brewery where they craft ancient
grain beer from old varieties of wheat. Dedicated & driven, the family
stand out from the crowd.

TECHNICAL 

DETAILS

Varieties: Gewürztraminer, Pinot Gris,
Welschriesling
ABV: 11.5%
Closure: Crown cap
Vegetarian: Yes
Vegan: Yes
Organic: Yes
Biodynamic: Yes
Low Sulphur

VINIFICATION

In the cellar only indigenous yeasts are used, 
there is no fining or filtration and sulphur levels 
are kept very low. Movement of wine is by gravity 
with fermentation and maturation being conducted 
in stainless steel, large used oak barrels or 
concrete eggs. The Zweigelt and Pinot Gris 
“Graupert” wines are fashioned from vines that are 
left to grow totally wild without pruning or 
trellising – a unique expression of the grape results. 

TASTING NOTES

Spontaneous fermentation, with very low 
sulphites, this wine is a nod in the natural and 
orange style of winemaking. Pinot Gris, 
Gewurztraminer and Welschriesling make up 
the blend. This ‘living’ wine is appley, yeasty 
and fresh, with hints of rose and lychee. 
Sealed with a crown cap.
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FOOD PAIRING

Orange wines are bold in style and flavour
therefore it's best to pair with bolder foods
such as curry, Ethiopian cuisine or Korean
dishes.
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