E 2
5 <‘ 3

i

|

i Wein
aus Wicn

Rosé

FIE L

ZAHEL

2023

Wiener Rosé

Dinot Noir has long been a passion of Alex Zahel's—
his enthusiasm shows in this crisp, fruit forward
expression of the varictal. The wine is produced
from French clones (I15,114) from Burgundy,
planted in the prime single vineyard Ried Séatzen,
located in the city’'s southwestern corner.

Alcohol | 12 % vol.
Residual Sugar | II /L

Acidity | 51 ¢/L.

Varictal(s) | 100% Dinot Noir
Origin | Groplage Maurerberg,
Ried Sitzen
Soil | Flysch sandstone on Dolomite limestone
Harvest/grape | Hand harvest; grapes destemmed
handling

Skin Contact

I8 hours before pressing

Fermentation | Spontancous ferm. in stainless steel tank
Ag¢ing | 5 months on the lees in stainless
steel tanks
Serving Temp. | 8-10°C
Aq¢ing Dotential | 3-5 years

Tasting Notes

intense raspberry and strawberry
fruit on the palette; lively,
highly-drinkable finish

Food Pairing
Suggestions

light summer pastas and scafood or
served as an aperitif

Bio Weingut Zahel GmbH, Maurer Hauptplatz 9, 1230 Wien
Tel: +43 1 890 0581, Fax: 10, winery@zahel.at, zahel.at
Oberbank AG, IBAN: ATI8I500004781028131, BIC: OBKLAT2L
AT-BIO-402, Firmenbuch: FN 42535It, UID-Nr.: ATU 69162648





