
 

 
 

 Cuvée Nathalie 2014 
 
 

for sun- and holidays  
 
 
wine description  dark chocolate und deep, matured berries, 

slightly hints of tar and tobacco. The structure is 
concentrated and compact with demanding 
tannin-frame. Toffee when finishing.   

 
drinking suggestions  as said above: for sun- and holidays, venison 

dishes and dark meat  
 
region Kremstal, Rohrendorf on the east side of the 

Danube in Lower Austria   
vineyards  a cuvee of different single vineyards at the 

plateau “Neubruch”     
soil different soil, loess, sandy, clay and some of this 

vineyards are with a gravely soil  
proportion 60 % Zweigelt, 20 % Cabernet Sauvignon, 20 % 

St. Laurent 
 
harvest date 28th October 2015 
vinification     3 weeks maceration  
maturing approx. one year in 225-liter Allier barrels (new 

and used)  
bottling date    3rd August 2017 
alcohol    13.5 %vol.     
total acidity     5.2 g/l    
residual sugar   1.6 g/l – dry     
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Cuvée Nathalie 2015


