
Zweigelt Luft & Liebe, 2018Zweigelt Luft & Liebe, 2018

A l c ohol :A l c ohol :
Resi dual  Sugar :Resi dual  Sugar :

D r i nki ng Tem p er atur e:D r i nki ng Tem p er atur e:
A gi ng P otenti al :A gi ng P otenti al :
Op ti m um  D r i nki ng Year :Op ti m um  D r i nki ng Year :

Or i gi n:Or i gi n:

Si te:Si te:
Si te Typ e:Si te Typ e:
V ar i etal :V ar i etal :
V ar i etal  A ge:V ar i etal  A ge:
V ar i etal  Yi el d:V ar i etal  Yi el d:

Sea Level :Sea Level :

Gr ap e Sor ti ng:Gr ap e Sor ti ng:
Mal ol ac ti c  Fer m entati on:Mal ol ac ti c  Fer m entati on:

Fer m entati on:Fer m entati on:

Ti m e on the Ful l  Yeast:Ti m e on the Ful l  Yeast:
Ti m e on the Fi ne Yeast:Ti m e on the Fi ne Yeast:
D eac i di f i c ati on:D eac i di f i c ati on:
A c i di f i c ati on:A c i di f i c ati on:

Wine DescriptionWine Description

N ot onl y w hi te but al so r ed var i eti es, sp ec i fic al l y Zw ei gel t,  thr i ve i n our  Gol dber g vi neyar d. WeN ot onl y w hi te but al so r ed var i eti es, sp ec i fic al l y Zw ei gel t,  thr i ve i n our  Gol dber g vi neyar d. We
dedi c ate a gr eat deal  of  attenti on to thi s gr ap e var i ety:  w e take a l ot of  tr oubl e to thi n out thededi c ate a gr eat deal  of  attenti on to thi s gr ap e var i ety:  w e take a l ot of  tr oubl e to thi n out the
c l uster s i n or der  to har vest heal thy, l oose bunc hes and r i p e fr ui t.  A fter  2 – 3 w eeks of  ski n c ontac t,c l uster s i n or der  to har vest heal thy, l oose bunc hes and r i p e fr ui t.  A fter  2 – 3 w eeks of  ski n c ontac t,
thi s l i vel y and asser ti ve w i ne ages i n anc i ent ac ac i a bar r el s for  18 m onths. It i s bottl ed unfil ter ed,thi s l i vel y and asser ti ve w i ne ages i n anc i ent ac ac i a bar r el s for  18 m onths. It i s bottl ed unfil ter ed,
w i th onl y a m i ni m al  sul p hur  addi ti on. A fter  benefiti ng fr om  m uc h l ove and c ar e i n the vi neyar d andw i th onl y a m i ni m al  sul p hur  addi ti on. A fter  benefiti ng fr om  m uc h l ove and c ar e i n the vi neyar d and
p l enty of  ai r  dur i ng the agei ng p er i od, thi s w i ne p r esents beauti ful  r ed ber r y fr ui ti ness, r efr eshi ngp l enty of  ai r  dur i ng the agei ng p er i od, thi s w i ne p r esents beauti ful  r ed ber r y fr ui ti ness, r efr eshi ng
ac i di ty and enor m ous dr i nki ng p l easur e – w i th c l ass!ac i di ty and enor m ous dr i nki ng p l easur e – w i th c l ass!

12.5%12.5%
1 g/l1 g/l

15 -  17 ° C15 -  17 ° C
m edi um  (8 year s)m edi um  (8 year s)
2021 -  20262021 -  2026

VineyardVineyard
A ustr i a, Wagr amA ustr i a, Wagr am

Gol dber g P l ateauGol dber g P l ateau
p l ateaup l ateau
Zw ei gel tZw ei gel t
31 -  41 year s31 -  41 year s
3500 -  4000 l i ter /ha3500 -  4000 l i ter /ha

310 m310 m

Harvest and MaturingHarvest and Maturing
m anualm anual
yesyes

sp ontaneoussp ontaneous

1 m onth(s)1 m onth(s)
17 m onth(s)17 m onth(s)
nono
nono

Wi ne Typ e:Wi ne Typ e: sti l l  w i ne, r ed, dr ysti l l  w i ne, r ed, dr y

A l l er gens:A l l er gens: sul f i tessul f i tes

C l assi f i c ati on Qual i ty Gr ade:C l assi f i c ati on Qual i ty Gr ade: Bi o-Wei n aus Öster r ei c hBi o-Wei n aus Öster r ei c h

Geogr afi c al  Or i entati on:Geogr afi c al  Or i entati on: south w estsouth w est

Soi l :Soi l : l oess(l ar ge)l oess(l ar ge)

Ti m e:Ti m e: 14 -  21 day(s)14 -  21 day(s)
A m ount:A m ount: 100%100%
V at:V at: stai nl ess steel  tankstai nl ess steel  tank
Stem s:Stem s: 0%0%
Typ e:Typ e: c om p l ete destem m i ngc om p l ete destem m i ng

Mash Fer m entati on:Mash Fer m entati on:

A m ount:A m ount: 5 -  8 day(s)5 -  8 day(s)
D ur ati on:D ur ati on: 14 days14 days
Typ e:Typ e: p um p  overp um p  over

Fer m entati on P r oc ess:Fer m entati on P r oc ess:

  ac ac i a bar r elac ac i a bar r el
V at Si zeV at Si ze 2700 L2700 L
Tank A geTank A ge used bar r elused bar r el
Bar r el  Ti m eBar r el  Ti m e 18 m onth(s)18 m onth(s)

Matur i ng:Matur i ng:

WineryWinery

Bioweingut Martin Diwald / Zweigelt Luft & Liebe Bio-Wein aus Österreich, 2018



D esc r i p ti on:D esc r i p ti on:

We ar e p i oneer s of  the A ustr i an or gani c  w i ne far m i ng m ovem ent. Our  r oots l i e i n  the Wagr am  w i ne r egi on, w her e the youngerWe ar e p i oneer s of  the A ustr i an or gani c  w i ne far m i ng m ovem ent. Our  r oots l i e i n  the Wagr am  w i ne r egi on, w her e the younger
gener ati on has si nc e taken over  the r ei ns. We l i ke Gr üner  Vel tl i ner  and Ri esl i ng. But w e al so l i ke r ar e gr ap e var i eti es, suc h asgener ati on has si nc e taken over  the r ei ns. We l i ke Gr üner  Vel tl i ner  and Ri esl i ng. But w e al so l i ke r ar e gr ap e var i eti es, suc h as
Fr ühr oter  Vel tl i ner, and w e l ove c ool ,  r efr eshi ng r ed w i nes. What w e don’t l i ke i s “Bar bi e w i nes” and gr eenhouse tom atoes.Fr ühr oter  Vel tl i ner, and w e l ove c ool ,  r efr eshi ng r ed w i nes. What w e don’t l i ke i s “Bar bi e w i nes” and gr eenhouse tom atoes.
Our  c l ose r el ati onshi p  w i th natur e al l ow s us to i nter fer e as l i ttl e as p ossi bl e i n the c el l ar.  A l l  that w e need i s a l ot of  know -Our  c l ose r el ati onshi p  w i th natur e al l ow s us to i nter fer e as l i ttl e as p ossi bl e i n the c el l ar.  A l l  that w e need i s a l ot of  know -
how , gut-feel ,  p ati enc e and l ove for  w i ne.how , gut-feel ,  p ati enc e and l ove for  w i ne.

ContactContact
Bioweing ut Ma rtin D iwa ldBioweing ut Ma rtin D iwa ld

H a upts tra s s e 3 5  |  3 4 7 1  |  G ros s riedentha l |  Aus triaH a upts tra s s e 3 5  |  3 4 7 1  |  G ros s riedentha l |  Aus tria

office@ diwa ld. a toffice@ diwa ld. a t  |   |  www. diwa ld. a twww. diwa ld. a t  |   |  

Bioweingut Martin Diwald / Zweigelt Luft & Liebe Bio-Wein aus Österreich, 2018

mailto:office@diwald.at
http://www.diwald.at
https://www.google.at/maps/place/Weingut+Diwald/@48.4830239,15.8667847,17z/data=!3m1!4b1!4m5!3m4!1s0x479f8e4fcdb15bd1:0x63c13976602f9156!8m2!3d48.4830204!4d15.8689734
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