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BLAUFRANKISCH EISWEIN - HALF BOTTLE

Neusiedlersee, Austria
Weingut Tschida Angerhof

ety

EISWEN
ELAUFRANKSCH

www.angerhof-tschida.at

Method & Production

The grapes are harvested frozen, at -7 degrees. They are then pressed while frozen. Fermentation
in stainless steel tanks and maturation in tank for 12 to 14 months.

Tasting Notes

A refreshing, berry-forward opening unfolds with nuanced notes of tart plum skin and a subtle, red-
leafed spice. The palate is elegantly structured, with a delicate creaminess that harmonises
beautifully with its bright acidity, creating a lively yet well-balanced finish.

Food Matching

Fruit desserts, lemon sorbet, desserts with ice cream combinations, apricot cake, cherry cake.

Code Label name Grape variety Vintage Alcohol Closure type Case size Organic  Biodynamic Vegan  Natural
Dessert Wine

HT0423 Blaufrankisch Eiswein - Half Bottle Blaufrénkisch 2023 7.5% Cork 6x0.375I1t  No No No No
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