
01. 
AUSTRIA
�-�rb11oѴ-�7bl;mvbom;�7;ѴѴo�v|-|o�࣏�1olr;mv-|-�7-�v�r;uC1b��b|-|;�u;Ѵ-ঞ�-l;m|;�;v|;v;ķ�1_;�1oѴ-
Ѵo1-mo�ѴĽ��v|ub-�|u-�b�l-]]boub�ruo7��oub�7b��bmo�lom7b-Ѵbĺ��;]Ѵb��Ѵঞlb��;mঞ�-mmb�ѴĽ��v|ub-�_-�v-r�|o�
1ov|u�buvb��m-�voѴb7-�u;r�|-�bom;�7b�r-;v;�ruo7��ou;�7b��bmo�=ou|;l;m|;�oub;m|-|o��;uvo�Ѵ-�t�-Ѵb|࢘ķ�
v=u��-m7o�Ѵ;�]u-m7b�ro|;m�b-Ѵb|࢘�7;Ѵ�v�o�|;uuobuĸ�m;Ѵ�t�-Ѵ;�b��bঞ]mb�-�0-11-�0b-m1-�ub;v1omo�-7�;vrub-
l;u;�loѴ|o�0;m;�Ѵ;�ruorub;�mo|;��-ub;|-Ѵbĺ

�;�u;]bomb��bঞ�bmb1oѴ;�-�v|ub-1_;�vomo�t�-vb�|��;�7bvrov|;�m;ѴѴ-��om-�oub;m|-Ѵ;�7;Ѵ�r-;v;ķ�bm|oumo�
(b;mm-ĺ�&m�1Ѵbl-�r;u=;�o�r;u�Ѵ-��bঞ1oѴ|�u-ķ�1_;�1om=;ubv1;�-ѴѴ;���;��m�-uol-�bm|;mvoķ�7oѴ1;�;��m�
1oѴou;�0ubѴѴ-m|;ĺ��]]b�bm���v|ub-�1om�b�omo�7�;�CѴovoC;�ruo7�ম�;ĺ��-�rubl-�|;m7;�-�rub�bѴ;]b-u;�Ѵ;�
bll;7b-|;�7oঞ�=u��-|;�7;b��bmb�uovvb�;Ѵ-0ou-ঞ�7-b��bঞ]mb�-�0-11-�0b-m1-ķ�;v1Ѵ�7;m7o�ѴĽbm|;u�;m|o�
7;Ѵ�Ѵ;]moķ�Ѵ-�v;1om7-�࣏ �oub;m|-|-��;uvo�Ѵ-�ruo7��bom;�7b��bmb�uovvb�v|u���u-ঞ�;�7-�;�oѴ��bom;ķ�vr;vvo�
-m1_;�-�0-v;�7b��bঞ]mb�=u-m1;vbķ�;�7b��bmb�0b-m1_b�rbা�lou0b7bķ�vo�orovঞ�-Ѵ�r-vv-]]bo�bm�0-uubt�;ĺ
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ľ���$$��������!�����$�����&"$!�����ƑƏƑƏ�҃�ƑƏƑƐ�҃�ƑƏƑƑ�҃�ƑƏƑƒĿ

�;u�Ѵ-�t�-u|-��oѴ|-�1omv;1�ঞ�-�ѴĽ-�b;m7-�)����&$�!ş���
�

��࣏�v|-|-�ru;lb-|-�1ol;�ľ�b]Ѵbou�
�uo7��ou;���v|ub-1oĿ�-ѴѴ-�7;]�v|-�bom;�rubl-�;ubѴ;���m7�v�(bmbĺ��Ѵ|u;�ƐƑĺƏƏƏ��bmb��;m]omo��--
Ѵ�|-ঞ�o]mb�-mmo�7-Ѵ�1om1ouvo�;moѴo]b1o�|;7;v1o�7-��m-�]b�ub-�;vr;u|-�bm|;um-�bom-Ѵ;�1_;�7;]�v|-�
b��bmb� bm�7;]�v|-�bom;�-ѴѴ-�1b;1-ĺ�	-�t�-vb�ƓƏ�-mmb� b��=-Z�vomo�-l0-v1b-|oub�7b��uুm;u�(;Ѵ|Ѵbm;uķ�
!b;vѴbm]ķ��_-u7omm-�ķ�,�;b];Ѵ|�;�"|ĺ��-�u;m|�7b�-Ѵ|-�t�-Ѵb|࢘ĺ��Ľ-�b;m7-��bmb1oѴ-�1om|-�o]]b�ƐƐƏ�;�-ub�
7b��b]m;ঞ�vr-uvb�|u-�ƐƏ�7b�;uvb��bѴѴ-]]b��bmb1oѴb�m;Ѵ�);bm�b;u|;Ѵ�l;ub7bom-Ѵ;�;��b1bmo�(b;mm-ĺ� �;v|-�
7bv|ub0��bom;�rou|-��m-�]u-m7;�7b�;uvb|࢘�m;b�v�oѴb�;�m;b�lb1uo1Ѵblbķ�1_;�b��=-Z��ঞѴb��-mo��-m|-]]bo-
v-l;m|;ĺ�&m-�1u;v1b|-�bll;mv-ķ��mĽ;moul;��-ub;|࢘�7b��bmbķ��m�m�l;uo�blru;vvbom-m|;�7b�ub1omov1b-
l;mঞĺ��-�Ѵouo�rbা�]u-m7;�=ou�-�v|-�m;ѴѴĽ�mb|࢘�=-lbѴb-u;ĺ��]m�mo�]bo1-��m�u�oѴo�-rr-]-m|;�bm�1�b�r�॔�
;�oѴ�;uvbĺ�ľ�00b-lo��mo�vঞѴ;�7b��b|-�loѴ|o�-ulombovo�;�1b�]o7b-lo�bll;mv-l;m|;Ŀķ�1om1ou7-mo�b�
�=-Zĺ��o�vb�r�॔�v;mঞu;�m;b�Ѵouo��bmbķ�-mmo�7oro�-mmoķ�v;lru;�7b�-Ѵ|-�t�-Ѵb|࢘ĺ

LA PRIMA CANTINA AUSTRIACA A RICEVERE IL TITOLO DI 
ľ���$�����&!�����	���Ľ����ĿĴ

�-��;uv-ঞѴb|࢘�;�ѴĽbmv|-m1-0bѴ;�7;7b�bom;�7;ѴѴ-�=-lb]Ѵb-��=-Z�-��uুm;u�(;Ѵ|Ѵbm;u�vomo�v|-|;�molbm-|;�
1ol;�]Ѵb�-vr;ম�1om�bm1;mঞ�7;Ѵ�]u-m7;�1oѴro�7b�v|-|oĹ�Ѵ-�ub�bv|-�v|-|�mb|;mv;�);bm;��m|_�vb-v|�_-�
ru;lb-|o�);bm]�|�!ş���=-Z�1om�bѴ�ঞ|oѴo�7b�ľ��uor;-m�)bm;u��o=�|_;�+;-u�ƑƏƐѵĿ�ŋ��m�ru;vঞ]bovo�
ub1omov1bl;m|o�1_;��-�-��m�ruo7��ou;�-�v|ub-1o�r;u�Ѵ-�rubl-��oѴ|-�ŋ�;�r;u�b��=-Z��m�-Ѵ|uo�vo]mo�
vb�࣏�-��;u-|oĺ
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Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�Ɣĺƕ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƓĺƔ�]ņѴ �Ѵ1oѴĹ�ƐƓķƔѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Chardonnay 
EXKLUSIV

Tipo di Vino: Vino Bianco Fermo
Uva: Chardonnay
Area: Niederösterreich

 �;v|;��bঞ�7b��_-u7omm-��ub1;�omo�loѴ|o�voѴ;ķ�l-�bѴ�|;uub1-
1bo�Ѵo;vv�_-�-m1_;��m�;@;�o�ubm=u;v1-m|;ĺ��Ѵ�ubv�Ѵ|-|o�࣏��m�
�bmo�l;u-�b]Ѵbov-l;m|;�1u;lovoķ�l-�1_;� ubl-m;�1ol�m-
t�;�rb-1;�oѴl;m|;�ubm=u;v1-m|;ĺ

�b-ѴѴo�7ou-|o�0ubѴѴ-m|;ķ�-Ѵ�m-vo�ru;v;m|-�;u0;�-uol-ঞ1_;�;�
�mĽb7;-�7b�mo1;�lov1-|-ĸ� -Ѵ�r-Ѵ-|o�࣏� uo0�v|o�1om� =u;v1_;�
v=�l-|�u;� 7b� -]u�lb� ;� r;u-�l-|�u-ĸ� �m� v;m|ou;� 7b� Ѵ;]mo�
7om-�-Ѵ��bmo�;t�bѴb0ubo�;�1ouro�uo|om7oĺ��;ѴѴ-�-1b7b|࢘�;�=u�|-
|-��b�-�m;Ѵ�Cm-Ѵ;ĺ

Vigneto:
ľ�m�!ovv;umĿ�Ƴ�ľ�;�0;u]Ŀ�Őv-00bovoşrb;|uovo�Ƴ�-u]bѴѴovoő

Dettagli di Vinificazione:
�Ѵ�ƐƏѷ�࣏�v|-|o�=;ul;m|-|o�;�1omv;u�-|o�bm��-uubt�;v�m�o-
�;ķ�bѴ�ƖƏѷ�bm��-v1_;�7b�-11b-bo�bmo�ĺ

Note di Degustazione:
�oѴou;Ĺ�Giallo dorato brillante
�omvbv|;m�-Ĺ��;ѲѲ-�-1b7b|޲�;�=u��-��b�-�m;Ѳ�Cm-Ѳ;
"|u���u-Ĺ�Robusto con fresche sfumature di agrumi e pera 
matura
�ouroĹ�&m�-11;mmo�7b�Ѳ;]mo�1om=;ubv1;�-Ѳ��bmo�;t�bѲb0ubo�;�
corpo rotondo
�uolbĹ��u0;�-uol-1ࢼ_;�ŝ��mĻb7;-�7b�mo1;�lov1-|-
$;lr;u-|�u-�7b�v;u�b�boĹ�12-14° C
�00bm-l;mঞĹ��;v1;Ķ�roѲѲ-l;�;��b|;ѲѲo

AUSTRIA

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƕĺƓ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƕĺƓ�]ņѴ �Ѵ1oѴĹ�ƐƒķƔѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Sauvignon Blanc 
TERROIR

Tipo di Vino: Vino Bianco Fermo
Uva: "-��b]mom��Ѳ-m1
Area: Niederösterreich

�Ѵb� -�ub0�ঞ�rovbঞ�b�7;Ѵ� ľ";bv;u� -l��1hĿ�;vrov|o�-�mou7� vb�
lov|u-mo�7-ѴѴĽ�mbom;�7b�7�;�u-11oѴ|;�7b�t�;v|o�"-��b]momĺ�
�-�u-11oѴ|-�-mঞ1br-|-�rou|-��m-�=u-]u-m�-�=ub��-m|;�;�ubm=u;-
v1-m|;ĺ��-�u-11oѴ|-�7�;�v;মl-m;�7oro�rou|-�1ouro�;�1ol-
rom;mঞ� 7b� =u��-� 1olrѴ;|-l;m|;� l-|�ubĺ� &m� -@-v1bm-m|;�
0o�t�;|�7b�ru;]b-|;���-�vrbm-�;�Coub�7b�v-l0�1oĸ��b]ouovo�;�
=u;v1o�1om�mo|;�ঞrb1_;�7b�-vr-u-]o�0b-m1o�-Ѵ�r-Ѵ-|oķ�Cm;��-�
-ulomb1-ķ�bm|;mvo�l-�r�u�v;lru;�]u-7;�oѴ;�u;ঞ1;m|;ĺ�
bmb-
|�u-�ro|;m|;�7-��m�0�om�Cm-Ѵ;ĺ��-uঞ1oѴ-ul;m|;�vC�bovo�1om�
rb-ম�7b�r;v1;�Ѵ;]];ub�o�-m1_;�1ol;�-r;ubঞ�oĴ

Vigneto:
&m�r;m7bo�;vrov|o�-�mou7�Őv-00bovoķ�v-vvovo�;�-u]bѴѴovoőĺ

Dettagli di Vinificazione:
�omv;u�-�bom;�;�=;ul;m|-�bom;�bm�v;u0-|ob�7b�-11b-bo�bmo�ĺ

Note di Degustazione:
�oѴou;Ĺ�Giallo brillante, lucente
�omvbv|;m�-Ĺ�
bmb|�u-�ro|;m|;�7-��m�0�om�Cm-Ѳ;
"|u���u-Ĺ�Finezza succosa e armoniosa
�ouroĹ�
u��o�rb;mo�;�l-|�uo�
�uolbĹ�&�-�vrbm-Ķ�Coub�7b�v-l0�1o�ŝ�-vr-u-]b�0b-m1_b
$;lr;u-|�u-�7b�v;u�b�boĹ�10-12° C
�00bm-l;mঞĹ��r;ubࢼ�oĶ�r;v1;Ķ�roѲѲo

AUSTRIA

12 13

AU
ST

R
IA

 /
 P

FA
FF

L AU
ST

R
IA

 / P
FA

FFL



Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ѵĺƒ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƒĺѵ�]ņѴ �Ѵ1oѴĹ�ƐƑķƔѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Wien.1

Tipo di Vino: Vino Bianco Fermo
Uva: 60% Riesling, 20% Grüner Veltliner, 20% Pinot Blanc
Area: Niederösterreich

�Ѵ��bmo�|u-7b�bom-Ѵ;�(b;mm;v;�࣏�v|-|o�ѴĽbvrbu-�bom;�r;u�t�;v|-�
lbv1;Ѵ-ĺ��Ѵ�!b;vѴbm]�rou|-�=u��-�;�=u-]u-m�-ķ�bѴ��bmo|��Ѵ-m1�bѴ�
1ouro�;�bѴ��uুm;u�(;Ѵ|Ѵbm;u�Ѵ;�vr;�b;ĺ��Ѵ�ubv�Ѵ|-|o�࣏��m-�lbv1;Ѵ-�
1uo11-m|;ķ��b�-1;�;�7-Ѵ�=-v1bmo�-mbl-|oĺ�&m��;uo��bmo�;vঞ�oĴ�
!bm=u;v1-m|;ķ�-mbl-|oķ�=u��-|oĺĺ���uo�rb-1;u;Ĵ

Vigneto:
�� �b]m;ঞ� ľ�;uu;m_oѴ�Ŀ� ;� ľ�u-v1_;mĿ� vb� |uo�-mo� v�� �m� -Ѵ|o-
rb-mo�1om��m-��bv|-�bm1u;7b0bѴ;�v��(b;mm-�Ő-u;m-ub-�1-Ѵ1-u;-�
7;ѴѴ-��om-�7;Ѵ�
Ѵ�v1_őĺ

Dettagli di Vinificazione:
�omv;u�-�bom;�;�=;ul;m|-�bom;�bm�v;u0-|ob�7b�-11b-bo�bmo�

Note di Degustazione:
�oѴou;Ĺ�Giallo brillante, splendente
�omvbv|;m�-Ĺ�
bm-Ѳ;�ubm=u;v1-m|;�ŝ�=u��-|o
"|u���u-Ĺ��uo11-m|;Ķ�=u-]u-m|;�ŝ��b�-1;
�ouroĹ�Corpo succoso 
�uolbĹ��;Ѳ-�l-|�u-Ķ�r;v1-�ŝ�vr;�b;
$;lr;u-|�u-�7b�v;u�b�boĹ�10-12° C
�00bm-l;mঞĹ��b0o��;];|-ub-moĶ�-mࢼr-vࢼĶ�bmv-Ѳ-|-�7b�roѲѲo

AUSTRIA

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�Ɣĺƒ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƔĺƓ�]ņѴ �Ѵ1oѴĹ�ƐƓѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Grüner Veltliner GOLDEN 
Weinviertel DAC Reserve

Tipo di Vino: Vino Bianco Fermo
Uva: Grüner Veltliner
Area: );bm�b;u|;Ѳ

�-��;uv-ঞѴb|࢘�7b��uুm;u�(;Ѵ|Ѵbm;u�࣏�v;lrѴb1;l;m|;�bm1u;7b0b-
Ѵ;ĺ� �;v|o�;v;lrѴ-u;�࣏�1u;v1b�|o� bm��m�|;uu;mo�v-00bovo�;�
1-Ѵ7o�;�l-|�u-|o�bm�|u-7b�bom-Ѵb�0oম�7b�-1-1b-�1_;�1om=;ub-
v1omo��m�0;ѴѴbvvblo�|omo�lb;Ѵ;ĺ��Ѵ����	���mom�࣏�voѴo�ouo�
]b-ѴѴoķ�l-�-m1_;�l;u-�b]Ѵbov-l;m|;�-��oѴ];m|;ķ�l�Ѵঞv|u-|o�
;�1olrѴ;vvoĺ
�b-ѴѴo�7ou-|o�;� ub11o�7b�Cm;��-�-Ѵ�m-voĸ�;11o�1ol;�vb�ru;-
v;m|-� bѴ� �oѴ7fo1_ĺ��Ѵ� r-Ѵ-|o� �mĽ-ulomb-� 7b�l;Ѵom;�l-|�uo�
;�-m-m-vķ��mb|-�-Ѵ�ঞrb1o�r;r;�;�-7��m�-@-v1bm-m|;�v;m|ou;�
;u0-1;oĸ�]u-m7;�1olrѴ;vvb|࢘ĺ��o|;m|;�;�0;m�v|u���u-|o�1om�
�m-�0;ѴѴ-�blru;vvbom;�7b�7oѴ1;��-�;7�;1o�;u0-1;o�࣏�1ovज�1_;�
ubl-m;�m;ѴѴ-�l;loub-ĺ�"|u-ou7bm-ubo�1om�rb-ম�7b�r;v1;�rbা�
ub11_b�o�1om��m-�1�1bm-�oub;m|-Ѵ;�vr;�b-|-ĺ

Vigneto:
�Ѵ��b]m;|o�ļ�oѴ7;m�+oh;Ľ�࣏��m�r;m7bo�v-00bovo�;vrov|o�-�v�7ķ�
1_;�r;ul;�;�7b�o�;m;u;�o]mb�-mmo�=u�ম�v|u-ou7bm-ub-l;m-
|;�l-|�ubĺ� �;v|o�1b�_-�bvrbu-|o�-�1u;-u;�t�;v|o��uুm;u�(;Ѵ|-
Ѵbm;u�1olrѴ;|o�;�1olrѴ;vvo�1om��m�v-11o�7b�vr;�b;�r;r-|;ĺ

Dettagli di Vinificazione:

;ul;m|-�bom;�ş�Ɣ�l;vb�7b�1omv;u�-�bom;�bm�]u-m7b�0oম�7b�
Ѵ;]mo�Ő-1-1b-Ĵő

Note di Degustazione:
�oѴou;Ĺ�Giallo dorato
�omvbv|;m�-Ĺ�!b11o�7b�Cm;��-
"|u���u-Ĺ�Finale speziato e pepato
�ouroĹ�Molto complesso, corpo pieno 
�uolbĹ�Melone maturo e ananas
$;lr;u-|�u-�7b�v;u�b�boĹ�10-12° C
�00bm-l;mঞĹ��b-࣌�ub11_b�7b�r;v1;�o�1�1bm-�oub;m|-Ѳ;Ķ�vb�vrov-�
bene con un sacco di spezie!

AUSTRIA
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Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�Ɣĺƕ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƓĺƑ�]ņѴ �Ѵ1oѴĹ�Ɛƒѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Grüner Veltliner ZEISEN 
Weinviertel DAC

Tipo di Vino: Vino Bianco Fermo
Uva: Grüner Veltliner
Area: );bm�b;u|;Ѳ

�;vv�mĽ-Ѵ|u-�r-uoѴ-�࣏�1ovज�u-rru;v;m|-ঞ�-�r;u�bѴ�ঞrb1o��=-Z�
�uুm;u�(;Ѵ|Ѵbm;u� 1ol;� ľ,;bv;mĿĺ� "b� |u-�-�7b� vr;�b;ķ� r;r;�;�
=u��-�1uo11-m|;�;�ubm=u;v1-m|;ĺ� �;v|o�1Ѵ-vvb1o��(�,;bv;mķ�
7o�u;00;� v;lrѴb1;l;m|;� 7b@om7;u;� ]bob-� ;� 1om7b�b7;u;�
ѴĽ;vv;m�-�7;Ѵ�);bm�b;u|;Ѵĺ

�b-ѴѴo�0ubѴѴ-m|;�v1bmঞѴѴ-m|;�1om�ubY;vvb��;u7o]moѴbķ�1om��mĽ-=-
=-v1bm-m|;�=u-]u-m�-�7b�r;r;�m;uoķ�-11olr-]m-|-�7-�-]u�lb�
;7�;u0;�7b�1-lroĺ��Ѵ�r-Ѵ-|o�ubv�Ѵ|-�v�11ovo�;�1uo11-m|;ĺ�&m�
7;1bvo�(;Ѵ|Ѵbm;u� ubm=u;v1-m|;Ĵ� �Ѵ�Cm-Ѵ;� vr;�b-|o� bm�b|-�-� |u--
v1ouu;u;� 7;Ѵ� |;lro� 1om�t�;v|o��bmo� ;� 7;Ѵ� 0�om� 1b0oĺ� �b�
vb�r�॔�;vv;u;�1u;-ঞ�b�ŋ�7-Ѵ�r;v1;�|;m;uoķ�-b�r-mbmbķ�-b�rb-ম�
oub;m|-Ѵb�ŋ�|��o�࣏�r;ul;vvoĻ

Vigneto:
&m�r;m7bo�v-00bovo�;vrov|o�-�v�7�vb|�-|o�7bu;�-l;m|;� bm�
ruovvblb|࢘�7b��m�0ov1o�ubv�Ѵ|-m|;�mo|;�oѴ;�7b�;v1�uvbomb�|;u-
lb1_;�|u-�bѴ�]boumo�;�Ѵ-�mo�;ĺ

Dettagli di Vinificazione:
�omv;u�-�bom;�;�=;ul;m|-�bom;�bm�v;u0-|ob�7b�-11b-bo�bmo�

Note di Degustazione:
�oѴou;Ĺ��b-ѲѲo�0ubѲѲ-m|;�;�v1bmࢼѲѲ-m|;�1om�ubY;vvb��;u7o]moѲb
�omvbv|;m�-Ĺ�
bm-Ѳ;�;Ѳ;]-m|;�ŝ�ubm=u;v1-m|;
"|u���u-Ĺ�"�11ovo�ŝ�1uo11-m|;
�ouroĹ��ouro�=u��-|o�;7�;u0-1;o�
�uolbĹ�Mela matura, pepe nero, agrumi
$;lr;u-|�u-�7b�v;u�b�boĹ�10-12° C
�00bm-l;mঞĹ��b-࣌�7Ļbvrbu-�bom;�-vb-1ࢼ-Ķ�r;v1;Ķ�r-mbmb

AUSTRIA

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ѵĺƓ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƓĺƓ�]ņѴ �Ѵ1oѴĹ�ƐƑķƔѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Rosé
HASEN

Tipo di Vino: Vino Rosato Fermo
Uva: Zweigelt
Area: Niederösterreich

!ov-�;�=u��-|o�1om�bѴ�ruo=�lo�7;ѴѴ;�=u-]oѴ;Ĺ�-rr;ঞ|ovo�r;u�
]Ѵb�o11_b�;�bѴ�r-Ѵ-|oĴ

 �;v|o�uov-|o�;Ѵ;]-m|;��mbv1;�Ѵ-��b�-1b|࢘��b0u-m|;�1om�|��-�
Ѵ-�Cm;��-�7;Ѵ��bঞ]mo��Ѵ-�;u�,�;b];Ѵ|ĺ��-�7;Ѵb1-|-�];vঞom;�
7;ѴѴ-�1_bol-�;�Ѵ-�ľ�;m7;llb-��;u7;Ŀ�r;u�ub7�uu;�ѴĽ��-�7-mmo�
�m�rb;mo�=u��o�;�1ouroĺ��ol;�!ov࣐ķ�t�;v|o��Ѵ-�;u�,�;b];Ѵ|�
࣏��m�=u��-|o�;�-mbl-|o�7b�;uঞl;m|oĺ

!ov-�0ubѴѴ-m|;ķ�Ѵ�1;m|;ĸ�-Ѵ�m-vo�ru;v;m|-�Ѵ-lromb�;�=u-]oѴ;ĸ�
-Ѵ1�mb�-uolb�7b�vr;�b;ĸ�bmb�b-�=u;v1o�;��b�-1;ķ�v;]�b|o�7-��m�
=u��o�rb;mo�-Ѵ�r-Ѵ-|oĸ�Cmb|�u-�;Ѵ;]-m|;ĺ

Vigneto:
ľ�m��;�0;u];mĿ�Ő�o;vv�v-00bovoőĺ

Dettagli di Vinificazione:
�Ѵ�lov|o�࣏�ubl-v|o�bm�rb;7b�r;u�ƑƓ�ou;�rubl-�7;ѴѴ-�v-b]m࣐;ĺ�
�omv;u�-�bom;�ş�=;ul;m|-�bom;�bm�v;u0-|ob�7b�-11b-bo�bmo�ĺ

Note di Degustazione:
�oѴou;Ĺ�Rosa brillante, lucente 
�omvbv|;m�-Ĺ�Finitura elegante
"|u���u-Ĺ�
u;v1o�;��b�-1;
�ouroĹ�Corpo succoso
�uolbĹ��-lromb�ŝ�=u-]oѲ;
$;lr;u-|�u-�7b�v;u�b�boĹ�8-10° C
�00bm-l;mঞĹ���1bm-��;];|-ub-m-Ķ�rb-࣌�Ѳ;]];ub�7b�r;v1;

AUSTRIA
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Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�Ɣĺѵ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƓĺƑ�]ņѴ �Ѵ1oѴĹ�ƐƓѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Zweigelt
SANDSTEIN

Tipo di Vino: Vino Rosso Fermo
Uva: Zweigelt
Area: Niederösterreich

 �;v|o�1Ѵ-vvb1o�,�;b];Ѵ|�lov|u-�ruorubo�1b॔�1_;�t�;v|-��--
ub;|࢘�r�॔�o�;m;u;Ĺ�=u�ম�7b�1bѴb;]b-�1olrѴ;|-l;m|;�l-|�ubķ�
�m�1ouro�1olr-�o�;�loѴ|-�ro|;m�-ĺ��]mb��b|;�࣏�Ѵblb|-|-�-7�
�m-�t�-mঞ|࢘�lbmbl-�7b�=u�ম�r;u�]-u-mঞu;��m-�l-|�u-�bom;�
oমl-Ѵ;�-Ѵ�voѴ;ĺ��ubѴѴ-m|;ķ� u�0bmoĸ�-Ѵ�m-vo�rb;mo�7b� =u�ম�7b�
1bѴb;]b-ķ��m�-11;mmo�7b�=�loĸ�uo|om7o�;�v�11ovo�-Ѵ�r-Ѵ-|oĺ���
|-mmbmb� 1uo11-mঞ�7-mmo� v=�l-|�u;� vr;�b-|;ĺ�&mo�,�;b];Ѵ|�
7-Ѵ�1ouro�rb;mo�;�7-Ѵ�=u��o�uo|om7oĺ� �7;-Ѵ;�r;u�0bv|;11_;ķ�
r-v|-�;�rb��-ĺ

Vigneto:
�-um-�;� -u;m-ub-�7;ѴѴ-� �om-� ľ
Ѵ�v1_Ŀ� 1om��m� voমѴ;� v|u-|o�
7b�Ѵo;vvĺ

Dettagli di Vinificazione:
"|o11-]]bo�ƔƏѷ�bm�0-uubt�;��v-|;�;�ƔƏѷ�bm�v;u0-|ob�7b�
-11b-bo�bmo�ĺ

Note di Degustazione:
�oѴou;Ĺ�Rosso rubino brillante 
�omvbv|;m�-Ĺ�Ricco nel colore e nei profumi
"|u���u-Ĺ��o|;m|;Ķ�=u��-|o�ŝ�7;mvo
�ouroĹ�!o|om7oĶ�1olr-�o�ŝ�v�11ovo
�uolbĹ��bѲb;]b;�l-|�u;�;7�;u0;�-uol-1ࢼ_;
$;lr;u-|�u-�7b�v;u�b�boĹ�Ɛѵ-18° C
�00bm-l;mঞĹ�Pasta, carne rossa alla griglia, pizza

AUSTRIA

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔĺƑ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƑĺƔ�]ņѴ �Ѵ1oѴĹ�ƐƓѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

Cuvée
PRIVAT

Tipo di Vino: Vino Rosso Fermo
Uva: 50% Merlot, 50% St. Laurent
Area: Niederösterreich

�;uѴo|�;�"|ĺ��-�u;m|�vb�v;m|omo�-�1-v-�v�Ѵ�Ѵo;vv�v-00bovoĺ��;�
�bঞ�-rru;��-mo�t�-m|o�bѴ�vo�ov�oѴo�v1boѴ|o�vb-��-m|-]]bovo�
r;u�Ѵo�v�bѴ�rro�7;Ѵ�1-Ѵou;�-ѴѴĽbm|;umo�7;Ѵ�|;uub11boĺ��Ѵ�ubv�Ѵ|-|o�
vomo��bmb�ru;lb�l�1ourovb�;7�;Ѵ;]-mঞĹ�bѴ�m�o�o����࣐;��!�-
(�$�m;�࣏��m�oমlo�;v;lrboĺ�"�11ovo�=u��o�7b�lou-�1om��m�
|o11o�7b� 1-u-l;ѴѴo� ;� 1bo11oѴ-|o� =om7;m|;� -Ѵ� m-voĺ�	;Ѵb1-ঞ�
-uolb�|ov|-ঞ�;�|-mmbmb�];mঞѴb�1om��m-�Ѵ�vv�ov-�1omvbv|;m�-�
v-ঞm-|-�-Ѵ�r-Ѵ-|oĺ��মlo�1om��m-�0bv|;11-�v�11ov-Ĵ��-|�-
u-Ѵl;m|;�vb�-00bm-�;]u;]b-l;m|;�-m1_;�-7�-Ѵ|ub�rb-ম�7b�1-u-
m;ķ�bm�r-uঞ1oѴ-u;�-Ѵ�u-]াĺ

Vigneto:
$;uu;mo�v-00bovo�Ѵo;vvĺ

Dettagli di Vinificazione:
ƐƑ�l;vb�7b�1omv;u�-�bom;�bm�0-uubt�;v�7b�uo�;u;ĺ

Note di Degustazione:
�oѴou;Ĺ�Rosso porpora intenso
�omvbv|;m�-Ĺ���vv�ov-�|;�|�u;�v-ࢼm-|-
"|u���u-Ĺ�	;mvo�1om�|-mmbmb�];mࢼѲb
�ouroĹ��ourovoĶ�;Ѳ;]-m|;�ŝ�ro|;m|;
�uolbĹ�	;Ѳb1-ࢼ�-uolb�|ov|-�1ࢼom�v�11ov-�lou-�;�v;m|oub�7b�
cioccolato fondente
$;lr;u-|�u-�7b�v;u�b�boĹ�16-18° C
�00bm-l;mঞĹ��bv|;11-�Cou;mࢼm-Ķ�r-v|-�-Ѳ�u-]ࣜ

AUSTRIA
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Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔĺƑ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƒ�]ņѴ �Ѵ1oѴĹ�ƐƓѷ��oѴĺ� 
oul-|oĹ�ƕƔƏ���

St. Laurent Reserve 
ALTEN

Tipo di Vino: Vino Rosso Fermo
Uva: St. Laurent
Area: Niederösterreich

&m��bmo�7oѴ1;� u�0-1�oubĴ� 
u�ম�7b� 0ov1oķ� ru�]m-� v;Ѵ�-ঞ1-�
;�vr;�b;�-�0-v;�7b�;u0;�-00bm-ঞ�-�loѴ|-�ro|;m�-�;�1om1;m-
|u-�bom;ĺ�$;lro�;�7;7b�bom;�bm��b]m-�r;u�v�bѴ�rr-u;�t�;v|-�
1olrѴ;vvb|࢘ĺ��;�7;Ѵb1-|;�mo|;�7b�uo�;u;�1om|ub0�bv1omo�-ѴѴĽ;-
Ѵ;]-m�-�-ubv|o1u-ঞ1-ĺ

�o-l�;�Ѵo;vv�=-mmo�vज�1_;�t�;v|o�-mঞ1o��bঞ]mo�|u-7b�bom-Ѵ;�
7b�;mঞ�r-uঞ1oѴ-ul;m|;�;Ѵ;]-m|;ĺ��om1;m|u-|oķ�vr;�b;�Cmb�;�
=u��-�rb;m-�vb�-ulomb��-mo�l;u-�b]Ѵbov-l;m|;�1om� bѴ� |omo�
|;m;uo�7;ѴѴ-�0-uubt�;ĺ

�oѴou;�u�0bmo�v1�uo�;�7;mvoķ�-Ѵ�m-vo�ru;v;m|-�rb;mb�=u�ম�7b�
0ov1oķ�Cmb�;u0;�You;-Ѵbķ�Ѵ;]mb�|;m;ub�;voঞ1bĺ��Ѵ�r-Ѵ-|o�-uub�-�
rbা�1ouroĸ�ru�]m-�=u;v1-�;�v�11ov-ķ�;Ѵ;]-m|;�;7�;t�bѴb0u-|-ķ�
=u��-� ;� -1b7b|࢘� vomo� 7b� ;Ѵ;]-m|;� -ulomb-ĸ� �bmo� -mbl-|o� ;�
=u��-|o�1om��m�|o11o�0ou7;-��ĺ�"b�-ulomb��-�r;u=;�-l;m|;�
1om�rb-ম�-�0-v;�7b�v;Ѵ�-]]bm-�o��b|;ѴѴoĴ

Vigneto:
�Ѵ|;m0;u]�ŐѴo;vv�-u]bѴѴovoőĺ

Dettagli di Vinificazione:
ƐѶ�l;vb�7b�1omv;u�-�bom;�bm�0-uubt�;v�7b�uo�;u;�m�o�;�;�
�;11_b;ĺ

Note di Degustazione:
�oѴou;Ĺ�Colore rubino scuro e denso
�omvbv|;m�-Ĺ�(bmo�-mbl-|o�;�=u��-|o�1om��m�|o11o�0ou7;-��
"|u���u-Ĺ�
u��-�;�-1b7b|޲�vomo�7b�;Ѳ;]-m|;�-ulomb-
�ouroĹ��u�]m-�=u;v1-Ķ�v�11ov-Ķ�;Ѳ;]-m|;�ŝ�;t�bѲb0u-|-
�uolbĹ�
u�࣌�7b�0ov1o�rb;mbĶ�Cmb�;u0;�You;-ѲbĶ�Ѳ;]mb�|;m;ub
;vo1ࢼb
$;lr;u-|�u-�7b�v;u�b�boĹ�18-19° C
�00bm-l;mঞĹ�";Ѳ�-]]bm-�o��b|;ѲѲoķ�7-�ruo�-u;�1om��-m�o�
Brasato!

AUSTRIA
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