
ZWEIGELT ROSÉ
FEDERSPIEL CLASSIC 2025

This rosé from Zweigelt exhibits depth and character. Well-defined red berry fruit with a
crisp, elegant finish.

ORIGIN & TERROIR
Grapes for this Rosé are sourced from vineyards throughout the Wachau valley. A major part of
the grapes are carefully hand-picked from vineyards surrounding the villages of Spitz and
Weissenkirchen. The wine represents the typical cool climate style and the freshness with a
characteristic minerality.

VINTAGE 2025
The year started off mild and dry. Despite some local frost and hail damage in May, spring was
quite balanced. Summer brought contrasts: hot in June, cool and wet in July, followed by perfect
conditions in August. Late-summer weather and cool nights in September were perfect for final
ripening. During the harvest, we benefited from the flexibility of our vignerons, as there were
repeated interruptions due to occasional rainy days. Thanks to meticulous planning and selective
hand-picking, the grapes were harvested at optimal ripeness. A vintage with cool freshness, fine
flavours, precise structure, and outstanding potential!

VINEYARD & CELLAR
Blauer Zweigelt is quite easily manageable in the vineyards; however, yields tend to become too
high without a rigid quantity control. The grapes for this Zweigelt Rosé were harvested by hand.
The grapes were destemmed, crushed and after several hours of maceration, some of the must
was separated and fermented in stainless steel tanks.

CHARACTER & STYLE
Open and playful on the nose, delicate aromas of strawberries, black currant and bramble, subtle
hints of citrus and anise; lively, elegant, and fresh on the palate, fruity with a crisp acidity, well
balanced. The name Federspiel is derived from falconry which was a very popular leisure time
activity among the nobility in medieval times. The falcon stands for the remarkable elegance of
these dry white wines. Serve well chilled at 8°C – directly from the fridge. Perfectly accompanies
light starters, salads and fish dishes or serves as an elegant summer wine. We recommend that
you drink it within the first year after bottling to enjoy the freshness and delicate fruit aromas of
this young wine.

2025: TOP 50 | FORBES 5 TRAUBEN | GAULT MILLAU
2024: WINEMAKER OF THE YEAR | FALSTAFF TOP 50 | WORLD´S BEST

VINEYARDS

Alcohol: 12,0 % | Acidity: 6,5 ‰ | Res. Sugar: 1,0 g/l

BAROQUE CELLAR PALACE WACHAUER TERRACES ROMAN HORVATH MW & HEINZ
FRISCHENGRUBER
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