Weinbaugebiet: Wagram DAC
Ort: Fels am Wagram

Scheiben is the heart of the
mighty, south-facing terraces
at around 250 meters above
sea level, renowned for dense,
full-bodied wines. One of the
most powerful loess soils of the
Wagram, reaching depths of up
to 20 meters.

To avoid tannin extraction,
pressing takes place immedia-
tely after crushing; the juice
is clarified by sedimentation
and then fermented very slow-
ly with indigenous yeasts at
slightly higher temperatures
in large, neutral wooden casks
made of local acacia. As with
all other single-vineyard wines,
the wine is first matured on the
full lees and later on the fine
lees, in order to create a highly
complex, unique white wine
with outstanding aging poten-
tial.
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High ripeness is already appa-
rent on the nose, with dried fru-
its and red mirabelles, a touch
of orange zest and mandarin.
Dark, almost smoky spice on
the palate, expressive and long,
with fulminant richness and a
soothing texture. An indigenous
Wagram specialty in top quality.

Alcohol: 13,0 % Vol.
Residial sugar: 2,0 g/I
Acidity: 6,3 g/l
Energy: 76 kcal/317 k]
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nutritional value:
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From one year of bottle aging,
with great potential for 10 ye-
ars or more. Harmonizes with
almost all hearty dishes of whi-
te meat, especially with sauces;
matured cheeses; unbeatable
with mushrooms such as morels
or porcini. Thanks to its rich-
ness, it also pairs beautifully
with Asian cuisine.
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