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A red wine that's pure fun. Vibrant, fruit-forward—and best served lightly
chilled. A blend of different vintages and grape varieties, including Zweigelt,
Sankt Laurent, Cabernet Sauvignon, and Blaufrankisch.Ein Rotwein, der ein-
fach SpaB macht. Vibrierend, fruchtbetont — und am besten leicht gekuhlt
serviert. Eine Collage verschiedener Jahrgange und Rebsorten wie Zweigelt,
Sankt Laurent, Cabernet Sauvignon und Blaufrankisch.

ORIGIN AND TERROIR

The grapes originate from vineyards surrounding our estate. The interplay
of sunny days and cool nights gives the Zweigelt its characteristic fruitiness
and subtle elegance. The influence of the Danube, along with deep clay and
loess soils, also shapes its rounded, velvety character.

VINIFICATION

In the cellar, the selectively harvested grapes were destemmed and under-
went a traditional maceration fermentation, during which alcoholic fermenta-
tion and malolactic fermentation occurred simultaneously. After approxima-
tely three weeks, the wine was pressed and further aged before being bottled.

TASTING NOTES

Medium ruby garnet. Fresh aromas of raspberry and sour cherry on the nose.
On the palate, crisp berry fruit continues, perfectly balanced with subtle
oak—trendy, modern, and effortlessly enjoyable.

FOOD AND DRINK RECOMMENDATIONS

Served lightly chilled at 14-16°C, this wine reveals its fresh berry aromas and
vibrant character Perfect with light meat dishes such as roasted poultry, veal, or
tender pork ribs, as well as vegetarian dishes like ratatouille, mushroom pans, or
fresh salads. It also pairs beautifully with a selection of cheeses, from goat chee-
se to mild hard cheeses. Naturally, it's equally enjoyable on its own.
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Quality Level Qualitatswein
Origin Niederdsterreich
Grape Variety /W, SL, CS, BF, ...
Alcohol 13,0 %vol
Residual Sugar 20g/l-dry
Acidity 54 gll
Maturing Potential 5 years
Drinking Temp. 14-16°C
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Weingut Miiller GmbH, Hollenburgerstralle 12, 3508 Krustetten - Austria
Tel. +43 (0) 2739 2691, info@weingutmueller.at, www.weingutmueller.at



