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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

The  Eschenhof  Ho l ze r  w inery  i s  l ocated  i n  Großr iedentha l ,  i n  the  Wagram wine  reg ion .  On  the  ~19  hecta re
es tate ,  the  i nnovat i ve  w ine  maker ,  A rno ld  Ho l ze r ,  d raws  on  the  un ique  bounty  o f  nature ,  w i th  a  g reat  dea l  o f
c reat i v i t y ,  a  d i s t i nc t i ve  s ty l e  and  a  sense  fo r  de l i c i ous  c reat ions .

“Go ldberg”  cons i s t s  o f  severa l  g roups  o f  h i l l s  w i th  deep  Loess  so i l .  A  spec ia l  charac te r i s t i c  o f  Loess  so i l  i s
the  va luab le  ab i l i t y  to  s to re  water ,  wh ich  has  espec ia l l y  i n  a r id  t imes  many  advantages .  On  one  s ide  a re  the
warm southern  s l opes ,  on  the  o ther  s ide  the  coo le r  no r thern  s l opes :  th i s  combinat ion  makes  the  “Go ldberg”
to  one  o f  the  most  i n te res t ing  l ocat ions .  A l ready  i n  ea r l y  years  i t  was  w ide l y  known ,  that  the  Go ldberg
(“Go ld”  =  go ld  +  “Berg”  =  mounta in/h i l l )  i s  a  spec ia l  l ocat ion .  The  fa rmers  had  opt ima l  y i e lds  and  qua l i t y  o f
c rops  and  there fo re  were  ab le  to  make  r i ch  earn ings  i n  go ld .  Th i s  i s  one  o f  the  theor ies  a round  the  o r ig in  o f
the  name  “Go ldberg” .  Another  theory  i s ,  that  the  Loess  so i l  g l i t te r s  espec ia l l y  go lden  under  an  a r id
midsummer ’ s  sun .  We l l  se lec ted  g rapes  used  fo r  cont ro l l ed  fe rmentat ion  at  22-24°C  in  s ta in less  s tee l  f o r  10-
14  days .  P ress ing ,  ma lo lac t i c  f e rmentat ion ,  c l a r i f i cat i on ,  and  s to rage  fo r  two  years  i n  oak  casks .  F rench  as
we l l  as  Amer ican  oak  bar re l s  were  used .  I nocu lated  ma lo lac t i c  happens  be tween  p ress ing  and  c la r i f y ing .
M ix tu re  o f  used  and  new F rench  and  Amer ican  oak  casks

The  d i s t inct i ve  feature  o f  th i s  w ine  i s  the  s torage  for  two  years  in  oak  casks .  F rench  as  we l l  as  Amer ican
oak  was  used .  The  dominat ing  Amer ican  wood  g ives  the  w ine  a  ve lvety  van i l l a  note .  The  Zwe ige l t  Go ldberg
is  character i sed  by  a  dark  cherry  red ,  tender  tann ins  and  a  de l i cate  p lay  o f  ac ids  on  the  pa late .

WINEMAKER  ARNOLD HOLZER

VARIET IES  100% ZWEIGELT

APPELLAT ION  LOWER AUSTRIA

CLOSURE  SCREW TOP

ALCOHOL  13%

SUGAR  1  G/L

TOTAL  ACIDITY  6 G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  75  MG/L

CASE  S IZE  6


