
 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Variety: 

Cultivation: 

Best: 

Origin: 

Soil: 

Bottled:  

Harvest:  

Maturation:  

Taste:  

Values:  

EAN – Code: 

 

 
Blaufränkisch Hochäcker 2022 

Blaufränkisch 

 
controlled organic production,  
AT-BIO-402, LN17731/24 

 
Mittelburgenland, Horitschon – Austria, „Hochäcker“ (cru) 

 
deep loam  

  
October 2022 

 
fermented in stainless steel tanks,  
matured in used oak barrels  

 
30.07.2024 

 
dense garnet- red, delicate blackberry and cherry nose 
on the palate elegant, dark spicy, fruits are well   
recognisable, well embedded fine tannins, long in the finish 

 
13,5 % vol alcohol 
5,7 g/l total acidity 
1,0 g/l residual sugar – extra-dry 

 
9120018333479 

2023 bis 2028 
temperature: 16 – 18°C 
enjoy with steaks and lightly spiced dishes 
 

“Hochäcker is one of the most famous crus for Blaufränkisch wines –  
its heavy and loamy soil renders a perfect terroir for our most important wine. 
These Blaufränker are fruity with charactersistic spicy hints.  
But most of all they are lively – we love them! 

 

Foto © Mili Badic

Comment: 


