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Osterreichischer Qualitétswein Neusiedlersee-Hiigelland, trocken
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The pinnacle of the Esterhdzy Estate. A blend of Merlot, Cabernet Sauvignon and
Pinot Noir. It has a sumptuous palate, with plenty of stuffing, perfect balance, ripe
tannins and full-bodied fruit flavors; with a huge life ahead.
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vinification: open-topped fermentation and maceration in 5.000-liter wooden ferm-
enters, 2 days of cold maceration, spontaneous fermentation to emphasize terroir, after
14 days of skin contact only the free-run must was used for aging in small new oak
barrels (100%) for 16 months, no filtration.
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food pairing: Steak, game, lamb, heartily aged hard cheeses.

Pt 91 Points Falstaff

T RODIESE variety: AA—E/ S T=)L ANILR Y —T1Z3Y
Merlot, Pinot Noir, Cabernet Sauvignon

HEMX cru: YYONTANT I INWANY Y IR TIILAL—TY
St. Georgen, Rust, St. Margarethen
T3/ soil: ARE WOLWETE DM F1F1U sandy loam soil
TRYIDKvines: 14 - 185 /years
N /output: BRI UFREH/25 hilha selective, manual harvest 25 hl/ha
Z)ILA—I)VE alcohol: 13,5% Vol.
HHRE /temperature: 18°C
EAN Code: 9.008.230.483.007
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