Z\WEIGELT

[cvajglt]
vinarstvi UMATHUM

oblast Burgenland

Rodina Umathum (franckého plvodu) se zabyva péstovanim vinné révy od roku 1755 a jeji
soucasny zastupce Josef "Pepi" Umathum je po prdvem ikonou rakouského vinafstvi.

Jeho (prevainé Cervend) bio-dynamicka vina jsou ziskdvana z cca 35ha vinic a vyrabéna pod
nejprisnéjsimi kritérii Demeter (i kdyZ to neni na Iahvi uvedeno).

The Umathum family (of Frankish origin) has been cultivating vines since 1755, and its current
representative, Josef “Pepi” Umathum, is rightfully considered as icon of Austrian winemaking.
His (predominantly red) biodynamic wines are produced from approximately 35 hectares of
vineyards and crafted under the strictest Demeter certification standards.

Apelace/appellation: Niederdsterreich (Dolni
Rakousko — oblast cca mezi Mikulovem a Vidni) /
Niederdsterreich (Lower Austria — the region roughly
between Mikulov and Vienna)

Popis/description:

Ovocné, jemné korenité aroma. TreSné a rybiz v
chuti, typicky Zweigelt z Burgenlandu. / Fruity and
soft spicy aroma. Cherry and currant in taste, typical
for Zweigelt from Burgenland.

Podavat pfti/serving temeprature: 16-18°C

Doporuceni k jidlu/reccomended food pairing:

um (lf[)um pokrmy s tmavou omackou, ¢ervené maso, zvéfina,
zrajici syry / dishes with dark sauces, red meat, game,

: and aged cheeses

ZWEIGELT

BURGENLAND

Klima/climate: mirné teplé kontinentalni klima s
dostatkem slunecniho svitu, které umoznuje plné
vyzrani hrozni a vytvafi bohatou ovocnou chut /
moderately warm continental climate with ample
sunlight, allowing full grape ripening and developing
rich, fruity flavors

Puda/soil: zelezitd s kiemeny (Zweigelt), vapenato-
hlinita (Frankovka), kamenita (Cabernet) / iron-rich
with quartz (Zweigelt), calcareous-loamy
(Blaufréinkisch), and stony (Cabernet)

Nadmorska vyska/altitude: 120-170m

Vinifikace/vinification: vino zralo 20 mésicl na barik.

sudu, z toho 1/3 v novém / the wine was aged for 20
months in barrique barrels, with one-third in new oak.
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