TSCHIDA SPATLESE
ROSE
2025

TSCHIDA

Contents:: 0,751

Alcohol:: 7,5%

Grape variety:: Merlot, Zweigelt
Quality level:: Late harvest

CHARACTERISTICS

Light rosé, soft and creamy-chocolaty texture, hazelnut,
red-fruity - delicate aromas, lively on the palate, spicy
acidity, cool-aromatic, slightly salty, refreshing acid-sugar

play.

VINIFICATION
J‘@WL Fermented and stored in steel tanks.
SPATLESE Drinking temperature: 10-12°

ROSE
2025

OUR RECOMMENDATION

Ideal with patés such as goose liver, Asian cuisine with
spicy-sweet and sour sauces, blue cheese, asparagus
BURGENLAND AUSTRIA Sa | a d

- - with strawberries, freshly fried chicken liver on radicchio,
chocolate dessert.

stay

Weingut Hans Tschida, 7142 Ilimitz, Angergasse 5, angerhof-tschida.at /W




