
 

ROSÉ QUALITÄTSWEIN 2022 

ALCOHOL: 
RESIDUAL SUGAR: 
ACIDITY: 

13,0% 
1,3 g/l 
4,8 g/l 

TYPE OF GRAPE: 

Zweigelt 

VINIFICATION: 

Fermented and stored in stainless steel vats. 
Drinking temperature: 10-12° 

CHARACTERISTICS: 
Light rose; young cherry fruit, pink cherry blossoms, fine, 
quite fragrant aromas with a hint of plum nuances; gentle 
appearance with graceful structure, fruity charmer with a 
little raspberry rush in the final. 

 

OUR RECOMMENDATIONS FOR THIS WINE: 
Aperitif, melon with raw ham, young hard cheese, summer 
salad 


