
 

 

BLAUFRÄNKISCH - A VERY PRESTIGIOUS GRAPE VARIETY FROM AUSTRIA. A VERY OLD, LATE RIPENING, RED WINE VARIETY - VERY TYPICAL FOR 

THE SOUTHERN BURGENLAND REGION. THE GRAPES FOR THIS WINE COME FROM VARIOUS AREAS, WHICH ARE VERY DIFFERENT IN THEIR SOIL 

STRUCTURE AND ARE THE REASON FOR THE PRECISION OF THE WINE. ITS COLOUR IS A BRIGHT RED AND IT HAS AROMAS OF BLACKBERRIES, 

JUNIPER BERRIES, CHERRY FRUIT AND A HINT OF PEPPER. 

Our grapes for the Blaufränkisch wine are mainly from the Eisenberg in southern Burgenland. Here the grapes grow on a slate soil which is the 

reason for its extraordinary taste and the bright colors of the fruits. The hills nearby - the Königsberg and the Kulm - provide a clay soil and are the 

reason for the aromatic and strong taste of the Blaufränkisch wine. Grapes from the Eisenberg have a typical acidity and strong tannins - a longer 

ripening time is necessary for grapes with these characteristics to ensure a longer life of the wine. 

The fermentation happens in steel tanks as well as in wooden barrels (1600l). After 8 months of ripening in the wooden barrels the wine is put into 

stainless steel tanks to mature a little longer 

The wine has a bright purple colour in the glass and pleases the nose with fruity scents of sour cherries, spicy pepper and blackberries. It serves a 

fine structure on the palate. The Blaufränkische charmingly interplays with its typical Eisenberg spiciness and has fine acids, long but soft tannins 

and an extraordinary freshness in the finish that makes you want more. 

ANALYTISCHE DATEN: 

Type of wine / Grape variety: 100 % Blaufränkisch 

Type of soil: loam and slate 

Selection / Harvest: hand selection 

Drinking temperatura: 1600l barrels, stainless steel 

Ageing potential:  16-18 degrees 

Lagerpotential: 2027 

AWARDS: 

 Falstaff 90 points 

 Weinguide Rot Excellent 


