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BLAUFRÄNKISCH  KALK  &  SCHIEFER  2016 
 

Varieties, blend: 100% Blaufränkisch 

Region: Jois, Leithaberg, Burgenland 

Climate: Burgenland is a mostly flat, very warm region, the easternmost state of Austria near the 
Hungarian border. Continental (“pannonian”), hot summer, cold winter, generally dry 
(<500mmrain/year). 
  

Vineyards: located in the region Leithagebirge, west of lake Neusiedl, the last Foothills of the Alps, 
at sea level 150-200m, biodynamically farmed 
 

Soil: slate and limestone 

Harvest: harvest and selection by hand, beginning of October 2016 

Vinification: spontaneous fermentation, ageing: 15 months in 500 l used oak barrels, unfiltered 
 

Bottling: April 10th, 2018 

Bottles produced: 8,000 

Cases: 12 x 0,75l 

Alcohol: 13.0 %vol. 

Total acidity: 5.9 g/l  

Residual sugar: 1.4 g/l 

Maturity: 2018 - 2028 

Serving temperature: 16 °C 

Tasting notes: ruby red, delicate fruit, smooth; spicy and mineralic on the palate, lively and exciting, 
long with a beautiful fruity finish 
 

Food pairing: Pasta, pork, beef, lamb, veggie dishes 
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