
ZWEIGELT Carnuntum DAC

ORIGIN
 a blend of several vineyards

 deep and nutritious loess soils 
. The pannonian climate and 

the Lake Neusiedl lead to very ripe gra-
pes with good tannins, high ripeness, 
and intensive and fresh aromas. These 
are ideal conditions for the Zweigelt 
grapes, which is therefore naturally our 

our varieties.

ENJOY
 olives, vegetable- and me-

at-dishes with exotic herbs, Asian dis-
-

se
 Chianti-glass or Bordeaux-glass

16 – 18 °C

VINIFIKATION

hand-picked

grapes are processed with very 
gentle vibration tables

-
rature controlled stainless steel tanks 

 2 weeks after fermen-
tation

 in big oak vats
 7 months in traditional big 

old oak vats

 5,3 g/l

CARNUNTUM regional wine red


