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ZIERFANDLER
Gumpoldskirchen, Thermenregion DAC

Zierfandler is a white grape variety indigenous to
Austria’s Thermenregion close to Vienna. Its thin
berry skin glows pink in the autumn sun but makes
it rather difficult to grow. Only about 80 hectares of
this variety exist. A unique expetience of taste, its
wines are sometimes compared to Chenin blanc or
Riesling due to the racy acidity and complex
aromatics.

vineyard name: Ried Sonnberg, Schwaben, Rasslerin
and Stein in Gumpoldskirchen, calcareous brown soil
with shell limestone, some parts of the vineyards
provide higher clay contents.

elevation: 240 m — 320 m
exposure: South East
average age of wines: 20— 40 years

wine production: Strict hand selection of the
grapes, no berries with noble rot or anything else are
accepted. Half destemmed, for 24h skin contact in
closed tankpress, the other half whole bunch
pressing. Strained and pressed must ferment
together, the natural yeast is tasked with the
spontaneous fermentation during the next 18 days.
One halve is aged in steel tanks, the other half is
allowed to mellow in 600 1 wooden casks.

alcoholic content: 12.5 % Vol.
total acidity: 5.5 g/1

residual sugar: 1.0 g/1
potential: At least 10 years

tasting notes: Bright and shiny straw yellow with
golden reflexes. A clear nose, subtle fruit aromas of
ripe gooseberries and physalis, followed by spicy
notes of roasted bred and baked apple, as well as
hints of fresh straw. The palate presents an elegant
interplay of freshness and power, showcasing a
broad arch of aromas ranging from light citrus fruit,
lime, pomelo to more spicy elements like white
pepper and Fleur de Sel. The wine’s long finish is
matked by fresh zesty lime fruit.

food paring: Not too light fish dishes, creamy
sauces, asian spiced recipes, troasted chicken
provencal, cauliflower gratin, partridge terrine,
lightly ripened cheeses (Beaufort or Bergkise) with

nuts.

Ideal temperature to drink: 10 - 12 °C (50-54 °F)
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winemaker: Heinrich Hartl

size: 16ha/40 acres

total annual production: 100.000 bottles

grape varieties: 30% Pinot noir, 20% Rotgipfler,
15% Sankt Laurent, 10% Zweigelt, 5%
Chardonnay, 5% Zierfandler

region: Thermenregion | Austria

geography: 30 km south of Vienna, between
Wienerwald  (foothill of the Alps) and
Leithagebirge

climate: Continental, influenced by both warm
pannonian and cold northern air streams

soil: limestone, gravel, brown earth
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