
RIED HAIDACKER      GÖTTLESBRUNN 
 

ORIGIN
. Haidacker in Göttlesbrunn 

-

(Erste Lage) in Carnuntum and there-
fore is one of the most important vi-
neyards in the region

. nutritious loess with gravel in the 
upper layers

 The soft south-facing hill and 
-

land lead to a constant and very high 
ripeness of the grapes. The nutritious 
loess soils and cooler nights due to 
the nearby River Danube preserve the 
typical fresh fruit of the Zweigelt. This 
location strikes a superb balance bet-
ween freshness and fruity and ripeness 
and structure - our best Zweigelt.

ENJOY
 dark meat in a spicy sauce, 

ripe cheese with nuts
Bordeauxglass

18 °C

VINIFICATION

hand-picked

grapes are processed with very 
gentle vibration tables

 in stainless steel tanks 

overs during main fermentation
 4 weeks after fermen-

tation

 5,5 g/l

single vineyard CARNUNTUM red


