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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 lzer  winery  i s  located  in  Großr iedentha l ,  in  the  Wagram wine  reg ion .  On  the  ~19
hectare  estate ,  the  innovat ive  wine  maker ,  Arno ld  Ho lzer ,  draws  on  the  un ique  bounty  o f  nature ,  w i th  a
great  dea l  o f  c reat iv i ty ,  a  d is t inct ive  s ty le  and  a  sense  for  de l ic ious  creat ions .

I t ' s  a l l  about  the  so i l .  The  loess  in  th is  reg ion  creates  the  natura l  cond i t ions  for  the  r ich  wine .  The  so i l
dr i f ted  here  in  mul t ip le  layers  dur ing  the  last  i ce  age ,  about  100 ,000 to  10 ,000 years  ago  and  covered
the  sub  so i l  w i th  mar ine  depos i ts .  Due  to  the  va luab le  minera l  compos i t ion ,  the  loess  so i l  c reates  a
ba lanced  depos i tory  o f  nutr ients .  Thanks  to  i t ’ s  smal l  granu les  and  h igh  cap i l la ry ,  the  loess  so i l  i s  ab le
to  preserve  a  lo t  o f  water  for  dry ing  t imes .  The  wines  that  thr ive  in  the  loess  reg ion  are  d is t ingu ished
by  a  part icu lar ly  character fu l ,  l ong  last ing  and  de l icate  f ru i t .  Ma in ly  harvested  by  machine ,  fermented
in  s ta in less  s tee l  for  10-14  days ,  pressed ,  malo lact ic  fermentat ion ,  c lar i f ied  and  1  to  1 .5  years
matur ing  (part  in  s ta in less  s tea l ,  par t  in  oak  casks ) .  Se lected  yeast  used ,  contro l led  fermentat ion  by
22-24°C for  10-14  days  in  s ta in less  s tee l .  Inocu lated  malo lact ic  happens  between  press ing  and
c lar i fy ing .

The  grapes  come f rom a  mixture  o f  the  Eschenhof  Ho lzer  v ineyards  and  some f rom ne ighbour ing  f r iends
in  Grossre identha l .  E levated  f ru i t  f lavour  and  aroma ,  w i th  v io le ts ,  red  f ru i ts  and  b lack  pepper  sp ice  on
the  f in i sh .

WINEMAKER  ARNOLD HOLZER

VARIETIES  100% BLAUER ZWEIGELT

APPELLATION  LOWER AUSTRIA

CLOSURE  SCREW TOP

ALCOHOL  12 .5%

SUGAR  1  G/L

TOTAL ACIDITY  5.4  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL SULPHUR  80 MG/L

CASE SIZE  6


