MEINKLANG

Demeter-Hof

Konkret Red 2014

Region: Alcohol:

Austria > 13.5 %vol

Burgenland >

Neusiedlersee Acidity:
5.8 g/l

Soil profile:

Sandy loam soils Restzucker:

This site’s soils are locally also 119/l

described as cool soils.

Character:
deep, elegant, subtle

Grape varieties:
90% Sankt Laurent, 10%

Total sulphur:
25 mg/It (no added 502)

Closure:
Natural cork

Blaufrankisch Filtration:
unfiltered

Optimal drinking & cellaring:

16-18°C Additives:

up to 10 years

none (vegan)

Vinification: Packaging:

Harvested end-September. Long 0.75 1>

fermentation on the skin in 6 per case >

concrete eggs. After a gentle 19 per layer

pressing the wine aged for 2 years

in 900-litre concrete eggs. Certified:
Demeter

Hauptstral3e 86 - A-7152 Pamhagen .
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bioloaisch dvnamisch zertifiziert: Demeter - AT-N-01-BIO - Austria Bio Garantie

Austria Bio Garantie



