INIFICATION

WEINGUT HAGN

ERG

ROSE ZWEIGELT
2023

The grapes are destemmed and after a short maceration period, when the
grape must has acquired its classic onion skin color, the juice is carefully
extracted and the must is clarified. The must is fermented in cooled
stainless steel tanks at around 17°C and the wine is then stored on its fine
lees. In early spring, the wine is bottled in a fruity and aromatic way.

ASTING NOTES

Fragrant and fruity Rosé, distinct strawberry and cherry, light and
fresh, subtle acidity and very drinkable

Origin:
Varietal:
Category:
Riede:

Soil:

Alcohol:
Acidity:
Residual sugar:
Drinkability:

Serving suggestion:

Contains:
EAN bottle:
EAN carton:

Lower Austria
Zweigelt

quality wine
Hochllssen

clay loess

12,3 % vol.

5,4 g/l

4,6 g/l dry

2023 - 2023
Serve at 7 - 8°C
O - sulfites

90 05769 01 0445
90 05769 01 0513
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