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BLAUFRÄNKISCH 
RIED EDELGRUND
2021
Bold Elegance, Lingering Symphony.

ORIGIN: Austria, Burgenland

CATEGORY: Dry, Red, Still wine

GRAPES: 100% Blaufränkisch

WINE DESCRIPTION
Densely purplish-red with a dark core, this wine is fresh on the nose, boasting mne aroOas 
of blackberry and black cherries. vn the palate, it is punchy and spicy, reTealing notes of 
dark fruits and forest aroOas. ‘he tightly-knit tannin structure leads to a precise, long, 
and lingering mnish.

VINEYARD
E’delgrundI literally Oeans mne soil. xt is one of the warOest sites in proLiOity to the 
Nake zeusiedl and best-suited for late-ripening Blaufränksich. GraTel proTides drainage 
in harTest-tiOe rains and nightly warOth for shorter days.

TERROIR
‘he soil is rich and highly fertile chernoCeO black earth, resting on a base of liOy 
sediOents, with a top layer coOprising sand, graTel, and organic Oatter. MhernoCeO is 
renowned for its abundant huOus content, Oaking it one of the Oost fruit-friendly soils 
in the world.

VITICULTURE
‘hroughout the entire year, benemcial coTer crops are planted in eTery second row of 
Tines, with the entire area fully coTered for 6 Oonths annually. Mareful pruning and 
early Tineyard Oaintenance ensure the Tines reOain healthy and Tigorous. qoderate 
leaf reOoTal is crucial to keeping the grapes healthy until harTest in autuOn.

VINIFICATION
‘eOperature controlled ferOentation on the skins with three weeks of Oaceration tiOe 
in stainless steel. qaturation in tanks and used barri/ues in a 50Z50 ratio for 12 Oonths.

FOOD PAIRING
qore uni/ue than the –weigelt we like to pair the Blaufränkisch ’delgrund with dishes 
that are Oore characterful, such as goulash or siOilar hearty beef stews. xt also pairs well 
with rich pasta dishes.

ALCOHOL: 13.0%
TOTAL ACIDITY: 5.0 gZl
RESIDUAL SUGAR: 1.3 gZl
DRINKING TEMPERATURE: 11°16Q M

BOTTLE SIZES: 0.750l
CLASSIFICATION: Dualitätswein


