GESELLMANN

Faszinierende Weine.
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Grape variety: Blaufrankisch 1 AUSTRIA
Vintage: 2022
Vine Age: 25 years
Soil: Medium to heavy calcareous loam over limestone.
Subsoil: calcareous sandstone
Vinification: Certified organic grapes were handpicked on
October 10" The grape berries were fermented in
open 500litre wooden vats. The pomace cap was
punched down by hand. The wine remained on the
mash for 40 days. After pressing, the wine matured
for 30 months in 500liter wooden barrels.
Bottling: December 2025
Analysis: Alcohol: 14,5 % vol. Residual sugar: 1,3 g/l
Acidity: 7,1 g/l
Tasting note: A wine with a deep, dark core of color and
pronounced aromatics. The bouquet combines
blackberry, cherry, cocoa, and a hint of blood orange.
Rich and tightly structured on the palate, supported by
fine-grained tannins. Impressive length and depth,
with excellent aging potential.
Best enjoyment: 2026 - 2040, with optimal storage also longer

Drinking temperature: 16 - 18 °C (61-64 °F)
Food pairing: Dark meat, game, braised meat

Avail. bottle sizes: 0.75 |, Magnum (1.5 1), Jeroboam (3 1), Methuselah (5 )

Wishing you great enjoyment with this wine, from the Gesellmann family.



