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ZWEIGELT, Lower Austria

vineyard name and soil composition:

Satzdcker and  Krautergarten in  Oberwaltersdorf,
Limestony gravel soil. Mitterfeld in Tattendorf,
Alluvial gravel soil.

elevation: 216 m - 300 m
exposure: south-east
average age of vines: 20 — 25 years

the story: The creation of this indigenous grape in
the 1920’s by Prof. Zweigelt, crossing Blaufrinkisch
and St.Laurent was not loved by every winemaker.
Only after Lenz Moser planted it in a grand scale,
using his newly invented high-vine training system,
did the variety become popular. Today, Zweigelt is
the most common red wine grape in Austrian
vineyards found in all the wine-growing regions.
Although low demand on the soil, skilled pruning
and yield management are essential to successfully
cultivating this unique variety.

wine production: Handpicked in the last days of
August, of the very hot and dry year 2024.
Destemmed, 20 % whole bunches during mash
fermentation, 80 % destemmed a part crushed.
Pressed eight days after fermentation start. Matured
in stainless steel tanks for eight Month.

alcoholic content: 12 % Vol.
total acidity: 5,5 g/1
residual sugar: 2,9 g/1
potential: 5 years

tasting notes: Ruby red, bright and velvety. Fresh
and dazzling cherries, blueberries, a hint of
chocolate. Black pepper spiciness related to the high
minerality of Steinfeld. Charming and fun loving
Zweigelt for a hot summer day.

food paring: From classic Austrian Dishes like
Tafelspitz and its condiments. Pizza, the world
most famous dish will be elevated with a cool glass
of this light and fruity wine. An absolute surprise if
you serve with a nice barbecue for friends.

Ideal temperature to drink: s/ghtly chilled, 14°C

WINERY HEINRICH HARTL
Oberwaltersdorf | Thermenregion | AUSTRIA

winemaker: Heinrich Hartl

size: 16ha/40 acres

total annual production: 100.000 bottles
grape varieties: 40% Burgundy red varieties
(PN/ SL), 4% Botdeaux varieties (CS/ME), 6%
PIWI red (RO/RA), 18% Autochthonous
varieties (RG/ZF), 7% Burgundy white varieties
(CH/PB/NB), 6% Gruner Veldiner, 2%
Aromatic varieties (MTH/MU), 1% PIWI white
(SOL)

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

WINERY HEINRICH HARTL | Trumauerstr 24 | 2522 Oberwaltersdorf | AUSTRIA
T. +43 2253 6289 | F. +43 2253 6289 | M. office@weingut-hartl.at | W. www.weingut-hartl.at
FB. www.facebook.com/weingutheinrichhartl
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