Frizzante rosé
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Name:
Grape Variety:

Wine Type:

Barrigue Support:
Growing Area:

Description:

Meal Proposal:
Drink Temperature:
Analysis Data:
Decantation:
Drinkability:

Bottle Size:

Contains:

THE WINE

Frizzante rosé
Zweigelt, Merlot

Austrian sparkling wine with added carbonic acid,
dry

No
Burgenland

Clear salmon pink, intensive taste of fruit with
wonderful mousseux, creamy long-lasting finish

Aperitif

12°C

Alcoholic Strength: 11,5
Not necessary

2025 - 2029

0,75 L

Sulfites



THE WINE
Chardonnay 2025
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Name:
Grape Variety:

Wine Type:

Barrigue Support:
Growing Area:

Description:

Meal Proposal:
Drink Temperature:

Analysis Data:

Decantation:
Drinkability:
Bottle Size:

Contains:

Chardonnay 2025
Chardonnay

Austrian Quality-White Wine,
dry

No

Burgenland

Shiny yellow refined with silver edges, fruity,
spicy Chardonnay note by a fine walnut shell
scented tart, tangy-fresh with Mandarin flavors on
the palate, a green pepper leaving.

Salads, cold appetisers, fish

8°C

Alcoholic Strength: 12,5

Residual Sugar in g/L: 1,3

Acidity in g/L: 4,3

Not necessary

2025 - 2028

0,75L

Sulfites



Sauvignon Blanc 2025

Name:
Grape Variety:

Wine Type:

Barrigue Support:
Growing Area:

Description:

Meal Proposal:
SAUVIGNON
BLANC

CLASSIC

Analysis Data:

Decantation:

Drinkability:

SCHEIBLHOFER

THE WINE

Bottle Size:

Contains:

Drink Temperature:

THE WINE

Sauvignon Blanc 2025
Sauvignon Blanc

Austrian Quality-White Wine,
dry

No

Burgenland

Shiny green straw yellow, fragrant elderflower
animating with refreshing notes of dewy green
peppers great fruit on the palate, light-hearted,
light-footed, a cheeky sparkling summer wine

with ambitions.

Salads, light appetisers, fish

8°C

Alcoholic Strength: 12,5

Residual Sugar in g/L: 1,3

Acidity in g/L: 50

Not necessary

2025 - 2028

0,75L

Sulfites



THE WINE

Zweigelt Neusiedlersee DAC 2024

Name:
Grape Variety:

Wine Type:

Barrigue Support:
Growing Area:

Description:

Meal Proposal:

Analysis Data:

Decantation:
Drinkability:
Bottle Size:

Contains:

Drink Temperature:

Zweigelt Neusiedlersee DAC 2024
Zweigelt

Austrian Quality-Red Wine,
dry

6 months in third-filled oak barrels

Burgenland

Blackish ruby, fine blend of cherry and sour
cherry, very fruity and complex on the nose, full
tannins, long lasting and powerful on the palate
and finish.

Appetizers, pasta dishes, light main dishes
16°C

Alcoholic Strength: 13,5

Residual Sugar in g/L: 2,9

Acidity in g/L: 4,2

Not necessary

2025— 2029

0,75L

Sulfites



The Legends 2023

Name:
Grape Variety:

Wine Type:

Barrigue Support:
Growing Area:

Description:

Meal Proposal:
Drink Temperature:

Analysis Data:

Decantation:
Drinkability:
Bottle Size:

Contains:

THE WINE

The Legends 2023
Cabernet Sauvignon, Merlot

Austrian Quality-Red Wine,
dry

16 months in new French oak barrels
Burgenland

As a tribute and recognition of the great wines of
France and their centuries-long history in Europe is
our traditional vinified Blend wine as "Legends".
This is a traditional blend of Cabernet Sauvignon
and Merlot, stored for 16 months in new French
oak barrels. Deep ruby red with mature borders,
integrated fruitiness to caramel and blackcurrant,
complex and multi-layered structure, roasted flavor
with a mighty oak, soft body.

Meat dishes, game, hearty sauces
16°C

Alkoholgehalt in %: 14,0
Restzuckerin g/L: 2,5

Saure in g/L: 4,0

Advised

2025 - 2035

0,75L

Sulfites



The Peak of Glory 2024

Name:
Grape Variety:

Wine Type:

Barrigue Support:
Growing Area:

Description:

Meal Proposal:

Drink Temperature:

Analysis Data:

Decantation:
Drinkability:
Bottle Size:

Contains:

THE WINE

The Peak of Glory 2024
Zweigelt, Merlot, Cabernet Sauvignon

Austrian Quality-Red Wine,
dry

12 months in new oak barrels

Burgenland

Strong ruby garnet, a fruity explosion in the nose.
Wonderful play of fruit and chocolate notes with a
slight smoky touch. Nice drinking flow and long-
lasting tannins. A versatile food accompaniment in
a very modern style.

Boeuf Stroganoff, pork tenderloin with cream
sauce

16°C

Alcoholic Strenght: 14,0
Residual Sugar in g/L: 5,7
Acidity in g/L: 4,2
Advised

2025 - 2035

0,75L

Sulfites



