
 
 
Turn Me Red 
 
 
Vintage description and wine description: 
ww 
 
 
 

 
Variety: Zweigelt          
 
Varietal Percentage: 100% Zweigelt 
 
Age of vines and soil type: 6-16 years 
 
Date picked: Sept. 2005 
 

Harvest sugar: 19,5 g/l 
 
Alcohol: 13% 
 
pH:  
 
Acidity: 4,8 g/l 
 
Fermentation time / Temperature Range: aproximately 16 days on the skin/ 28°C – 30°C 
 
Fermentation container / maceration: stainless steel 
 
Length / Type of aging: stainless steel and used barriques 
 
Bottled: March 2007 
 

Approximate lifespan: now - 2012 
 
Number of cases produced: 2100 
 
Release date: March 2007 
 
Winemaker: Hans Nittnaus 
 
 
 
 

Technical Information 

Analysis 

Aging and bottling 

Brillant dark ruby garnet hue. Cherry and dark berry aromas. Textured mouthfeel with 
firm tannin structure and a bit of dark chocolate; already harmonious.   


