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Datenblatt → 

Prellenkirchen 
2021 

 

Verfügbar in 

0,75lt.. 

SITE & SOIL Der Ort liegt nahe am Spitzerberg, einem 

Kalksockel ganz im Osten von Carnuntum – in der 

windexponierten Ebene zwischen den Ausläufern der 

Alpen und jenen der Karpaten. Hier findet sich 

vorwiegend sandiger Kalkstein, auf dem sich 

traditionell die Sorte Blaufränkisch sehr wohlfühlt. Mit 

dem Jahrgang 2021 produzieren wir erstmalig den 

roten Ortswein "Prellenkirchen": Blaufränkisch aus den 

drei Lagen Ried Blauenstein, Ried Holzweingarten und 

Oberer Spitzer, 16 Monate in großen, alten Holzfässern 

gereift. 

 
GRAPE VARIETY Blaufränkisch 

VINTAGE 2021 The village is located close to the 

Spitzerberg, a limestone shelf in the very east of 

Carnuntum - in the wind-exposed plain between the 

foothills of the Alps and those of the Carpathians. Here 

we find predominantly sandy limestone, on which the 

Blaufränkisch variety traditionally feels very much at 

home. With the 2021 vintage, we are producing the red 

local wine "Prellenkirchen" for the first time: 

Blaufränkisch from the three sites Ried Blauenstein, 

Ried Holzweingarten and Oberer Spitzer, aged for 16 

months in large, old wooden barrels. 

 

DESCRIPTION The velvety tannins and silky texture of 

this wine are proverbial. A complex wine, but an 

incredibly charming expression of the Spitzerberg. 

A wine that has a long life ahead of it and will always 

show new layers.

 
 

     

> HARVEST hand-picked mid of 

September 

> FERMENTATION 14-21 days 

spontaneous fermentation on the skins, 

followed by malolactic fermentation 

> ÈlEVAGE 16 months in 500 litre 

barrels 

> ALCOHOL 13 % Alk 

> ACIDITY 5,5 g/l 

> RESIDUAL SUGAR 1,3 g/l 

> FOOD PAIRING An excellent food 

companion. The paragon wine for 

baked dishes, stronger fish dishes and 

also an excellent partner for various 

pasta dishes. 

>SERVING TEMPERATURE 

14°C 

> MATURITY 

2023 – 2033 
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