
 

    

     

   

  

 

              Stift Klosterneuburg Zierfandler-Rotgipfler 
Stift Klosterneuburg Monastery was founded in 1114 and it is the oldest wine estate in Austria producing wine 

for just over 900 years. It is also one of the largest wine estates in Austria with 108 hectares under vines. The 

vineyards are in different appellations; Klosterneuburg, Vienna, Gumpoldskirchen and Tattendorf. Processing 

of all grapes takes place in Klosterneuburg, in historic but state of the art wine cellars 4 levels deep below the 

monastery. 

It is also important to note that Stift Klosterneuburg is the first carbon neutral wine estate in Europe. 

Production Area: Gumpoldskirchen, Thermenregion 

Grape Variety:. A blend of Zierfandler and Rotgipfler grapes, which grow particularly well in Gumpoldskirchen 

and are characterized by their outstanding piquancy:  

Soil: Brown earth containing lime 

Vinification and Aging: Fermented in stainless steel tanks 

Tasting Notes: Opulent and complex in its aroma, this cuvée reminds one of tropical fruits, presenting itself as 

juicy and complex on the palate. 

              Serving suggestions: Deep-fried foods, Asian cuisine, gratins and spicy food. 

 

 Awards 

 Gold Medal, Austrian Wine Challenge  

 

  

 

 

 

 

 

 

 

 

                    www.BaccoFineWine.com 

http://www.baccofinewine.com/

