ZAHEL

Ein Wildes Glaschen
Rosé 2022 |

A relative of “Ein Kleines Fass and “An Amphora”,
our "Ein Wildes Glaschen” series features wines
produced with minimal intervention and zero
filtration or fining. In 2022, we produced this Rosé
with 1009 Dinot Noir ¢grapes harvested from single
vineyard Satzen in the southwest corner of Vienna.

Alcohol | 12% vol.
Residual Sugar | 0,8 ¢/L.
Acidity | 63 ¢/
Grape Varictal(s) | I00% Dinot Noir

Origin | Groplage Maurerberg
Ried Satzen
Soil | Flysch sandstone on Dolomite Limestone
Harvest/grape | 1009% hand-harvest
handling

Skin Contact | I8 hours skin contact followed by ¢gentle
pressing at maximum pressure of 0.8 Bar

Fermentation | Spontancous fermentation
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 Landwein Aging | 8 months in French oak barrels;
minimal sulfuring; bottled without
fining or filtration

Serving Temp.

8-10°C

Aging Dotential

3-5 yecars

Tasting Notes

hazy with a light salmon color;

intense berry fruit with spicy notes;
ripe, round acidity with a full-bodied,
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by lingering finish
Ein Wildes Glaschen
Rosé¢

Food Dairing | Sashimi or lighter fish dishes
Suggcstions
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