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Anna-Christina 2009

dedicated to the two daughters Annemarie & Christina

Origin:
Vineyard:

Vinification:

Data:

Tasting Notes:

Food Recommendation:

UPC:

Bottles per case:
Cases per layer:
Cases on pallet:
Weight :

Austria, Carnuntum, Gottlesbrunn
Zweigelt: Haidacker — sandy loam
Cabernet Sauvignon: AubUthel - sand
Merlot: Barnreiser loam & gravel

60 % Zweigelt, 20 % Merlot, 20 % Cab. Sauv.
harvested by hand, grape- & single-berry-
selection, separately fermented in
temperature controlled stainless steel tanks,
malolactic fermentation in small new French
oak barrels, ageing for 20 months, blended
one months before boftling in August

Alcohol/Vol: 14.5
Acidity: 4.9 g/I
Residual Sugar: 1.0 g/l
Age of Vines: 20 years

a combination of the flavor of Zweigelt, the
meaty fruit of Cabernet Sauvignon and the
viscosity like velvet of Merlot, dark ruby garnet,
nougat and nuances of Vanilla, dark and juicy
berries, complexity, smooth and ripe tannins,
very elegant and lots of charme

a great combination with dark meat, beef or
game made with mushrooms, cheese or just
enjoy the wine on its own
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boftle: 1,25 kg
case: 8kg
pallet: 1.000 kg

Weingut Franz & Christine Netzl « Austria » Gottlesbrunn ¢ Carnuntum ewww.netzl.com
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