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GRAUBURGUNDER (BIO) 
 

Vintage: 2018 

Weinregion: Burgenland - Austria 

Vinyard: slight hillside 

Soil: sandy loess and loam with micashist 

 
On the vine we just leave 9 - 11 grapes to have a guarantee of good quality. So 
the vine is able to deliver his whole energy to few grapes. To get good 
developed grapes we also remove the leaves on the grape level, so that the sun 
can reach the berries. After a ripeness of 19° KMW (ap.190 g/l sugar) we picked 
the grapes by hand destemmed it and cooled the maishe for 8 hours (cold 
maceration). Than we press it tightly. After this, we started with a clear grape 
juice the fermentation, in stainless steel tanks, which were controlled by 15 
°C for 14 days.  

. 

 

Wine data: 
Amount:  5800 l/ha 

Alcohol: 13% vol. 

Residual sugar: 2,7 g/l 

Acidity:  4,4 g/l 

 
 
Wine description:  
In the nose it offers fine herbs with honeymelone and pear. A harmonious 
balance of the acidity with the fruitness of apricots, a long taste. 

Service temperature:  10-12 °C 
 
Food pairing: Salad with wild herbs and breadchips, grilled fish, 

Wiener Schnitzel  
  


