
WINEMAKER:

Austria Burgenland

Burgenland

Zweigelt

Certified Biodynamic. 100% Zweigelt from vines aged 15-25 years, grown on chalk and clay in the

Schafleiten vineyard in Gols. The grapes were hand harvested in mid September, and whole cluster

fermented on the skins for 5 days in stainless steel using indigenous yeasts. The wine was racked to

3000L foudre for 10 months élevage on the lees, and bottled without fining or filtration, and 20 mg/L

sulfitage. 

REGION:COUNTRY:

APPELLATION

1988

FOUNDED:

Stefanie, Susanne, and Georg

Renner

Zweigelt
Rennersistas

VARIETY:

FARMING:

WINEMAKING & VINEYARD
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Biodynamic, Organic


