
WINEMAKER:

Austria Kamptal

Niederösterreich

Zweigelt, Sauvignon Blanc

Certified Organic. Zweigelt fermented on Sauvignon Blanc skins & mash. Whole-bunch Zweigelt

cofermented with crushed Sauvignon Blanc for about two weeks in stainless steel. It's pressed into a

mix of used French oak and stainless steel, where it ages for six months. Unfined/unfiltered and

handled by gravity only. 10mg/l SO2 just before bottling. One of three newer, experimental natural

wines named after Martin’s three daughters, a way for him to continue pushing the limits of his

winemaking.

REGION:COUNTRY:

APPELLATION

FOUNDED:

Martin and Anna Arndorfer

Martha Rouge (skin-ferment)
Arndorfer

VARIETY:

FARMING:
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