
Bio  W eingut  Z ahe l  G m bH ,  M aurer  H auptp la t z  9 ,  1230  W ien  
T e l :  +43  1  890  058 1 ,  Fax :  - 10 ,  w inery@ zahe l . a t ,  z ahe l . a t  

O berbank  A G ,  IB A N :  A T18 150000478 102 813 1 ,  B IC :  O B K L A T2 L  
A T -B IO -402 ,  F i rm enbuch :  FN  425351 t ,  U ID -N r . :  A T U  69162648  

Alcohol

Acidity

Grape Varietal(s)

Origin

Serving Temp.

Aging Potential

Tasting Notes

Residual Sugar

Soil

Harvest/grape 
handling

Skin Contact

Fermentation

Aging

Food Pairing 
Suggestions

12

100% Pinot Noir

Großlage Maurerberg
Ried Sätzen

8–10°C

3–5

Sashimi or lighter fish dishes

Flysch sandstone on Dolomite Limestone
100% hand-harvest

18 hours skin contact followed by gentle
pressing at maximum pressure of 0.8 Bar 
Spontaneous fermentation 

8 months in French oak barrels; 
minimal sulfuring; bottled without 
fining or filtration

0,8 g/L 

6,3 g/L 

hazy with a light salmon color; 
intense berry fruit with spicy notes; 
ripe, round acidity with a full-bodied, 
lingering finish

Ein Wildes Gläschen  
Rosé 2022
A relative of “Ein Kleines Fass and “An Amphora”, 
our "Ein Wildes Gläschen" series features wines 
produced with minimal intervention and zero 
filtration or fining. In 2022, we produced this Rosé 
with 100% Pinot Noir grapes harvested from single 
vineyard Sätzen in the southwest corner of Vienna. 
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