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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

For  Andreas ,  the  measure  o f  a l l  th ings  i s  nature .  Every th ing  in  th i s  wor ld  i s  natura l  and  s t i l l  noth ing  can
be  taken  for  g ranted .  He  puts  great  emphas is  on  the  f ind ings  o f  b iodynamics ,  wh ich  makes  i t  poss ib le  to
t reat  nature  w i th  the  greatest  respect .  The  methodo logy :  support  ins tead  o f  exp lo i tat ion ;  s t rengthen ing
the  immune  sys tem of  the  p lants ,  so i l s  and  microorgan isms  that  make  our  so i l s  fe r t i l e .  Nature  expresses
i t s  g rat i tude  by  prov id ing  authent ic  w ines  fu l l  o f  f inesse .  Handmade  wi th  care  and  qua l i ty .

The f ru i t  for  th is  wine  i s  sourced f rom the  top  of  the  reg ion  in  Neus ied lersee .  Th is  reg ions  s i ts  on  the
Parndorfer  p lateau  and the  v ineyard  i s  p lanted  on  a  s lope .  The  so i l s  are  main ly  sand wi th  a  h igh  i ron
content ,  mixed  wi th  loam and l imestone  areas  on  top  of  the  Danube River  grave l  that  covers  th is
whole  reg ion .  Th is  wine  undergoes  spontaneous  fermentat ion  in  a  combinat ion  of  500- l i t re  oak
barre ls  and  sta in less  s tee l  tank .  Fermentat ion  takes  p lace  at  around 24°C but  there  i s  no
temperature  contro l ,  Natura l  malo lact ic  fermentat ion  i s  a l lowed to  be  completed .  Th is  wine  i s
matured  in  used  500- l i t re  oak  barre ls  for  15  months .  There  i s  min imal  oak  in f luence ,  instead  the
barre ls  are  used  to  he lp  integrat ion  of  ac id i ty  and  tann ins .

Zu  T isch  Rot  exh ib i ts  sour  cherry  notes ,  w i ld  herbs ,  red  f ru i ts  and  b lackberry  wi th  a  wel l  in tegrated
oak in f luence .  The  pa late  i s  very  sof t  and  smooth .

WINEMAKER  ANDREAS GSELLMANN
VARIET IES

 
50% BLAUFRÄNKISCH,  10% ST .  LAURENT ,  40% BLAUER

ZWEIGELT
APPELLATION  BURGENLAND
CLOSURE  SCREW TOP
ALCOHOL  12 .5%
SUGAR  1 .3  G/L
TOTAL ACIDITY  5.3  G/L
ORGANIC  YES
BIODYNAMIC  YES
VEGAN  NO
VEGETARIAN  YES
TOTAL SULPHUR  65 MG/L
CASE SIZE  6


