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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  Eschenho f  Ho l ze r  w ine ry  i s  l ocated  i n  Großr i edentha l ,  i n  the  Wagram w ine  reg ion .  On  the  ~19  hec ta re
es tate ,  t he  i nnovat i ve  w ine  maker ,  A rno ld  Ho l ze r ,  d raws  on  the  un ique  bounty  o f  natu re ,  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 t y l e  and  a  sense  f o r  de l i c i ous  c reat i ons .

I t ' s  a l l  abou t  the  so i l .  The  l oess  i n  th i s  r eg ion  c reates  the  natu ra l  cond i t i ons  f o r  the  r i ch  w ine .  The  so i l  d r i f t ed
here  i n  mu l t i p l e  l aye r s  du r ing  the  l a s t  i ce  age ,  about  100 ,000  to  10 ,000  years  ago  and  cove red  the  sub  so i l
w i th  mar ine  depos i t s .  Due  to  the  va luab le  m ine ra l  compos i t i on ,  t he  l oess  so i l  c reates  a  ba lanced  depos i to ry  o f
nu t r i en t s .  Thanks  to  i t ’ s  sma l l  g ranu les  and  h igh  cap i l l a r y  con ten t ,  t he  l oess  so i l  i s  ab le  t o  p rese rve  a  l o t  o f
wate r  f o r  d ry ing  t imes .  The  w ines  that  th r i ve  i n  the  l oess  r eg ion  a re  d i s t i ngu i shed  by  a  pa r t i cu la r l y
charac te r fu l ,  l ong  l a s t i ng  and  de l i cate  f ru i t .  Ma in l y  ha rves ted  by  mach ine ,  con t ro l l ed  f e rmentat i on  by  22-24°C
fo r  10-14  days  i n  s ta in l ess  s tee l ,  p ressed ,  i t  goes  th rough  ma lo lac t i c  f e rmentat i on ,  i s  c l a r i f i ed  and  spends  12-
18  months  matur ing ,  pa r t l y  i n  s ta in l ess  s tee l ,  pa r t l y  i n  o ld  oak  casks .  I nocu lated  ma lo lac t i c  happens  be tween
press ing  and  c l a r i f y i ng .  none

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 .  Arno ld  Ho lzer  puts  the  grapes  through  re lat ive ly  coo l  fermentat ion  for  a  red  wine ,
around  22-24°C.  The  wine  i s  then  s tored  in  very  large ,  very  o ld  wooden  barre ls  (1 ,000 l i t res  to  6 ,500
l i t res )  for  near ly  a  year .  I t  has  love ly  l i f ted  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

VARIET IES  100% BLAUER ZWEIGELT

APPELLAT ION  LOWER AUSTRIA

CLOSURE  SCREW TOP

ALCOHOL  12 .5%

SUGAR  1  G/L

TOTAL  ACID ITY  5 .4  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  80 MG/L

CASE  S IZE  6


