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2021

14,0

Lower Austria

Loam, loess, brown earth soil
2002

18 °C

2033

0,75l

Steamed haunch of venison, steak, beef tartar or simply as the
culmination of a great evening with friends

The terraces of the winery Waldschiitz are situated on a
south-east facing slope. Therefore, the first sunrays hit the
vineyards every morning. This terroir is sheltered from cool winds
through the nearby forest. This means, we are dealing with a
microclimate in which there is almost no wind at all. These factors
offer ideal preconditions for heady red wines. The W1 of the
winery Waldschitz grows while it is surrounded by a warm breeze
that finds its origins in the Pannonian lowlands.

In a suitable red wine glass the taster is able to spot a deep ruby
red with tints of violet that reminds one of amethysts. Besides
noticeable tears on the inside of the glass, which already indicate
a voluminous red wine, the taster is able to spot spectacular
aromas. Noble grape aroma with a delicate oaky edge, that
reminds one of vanilla and tobacco, surprise in a richly complex
way on the palate. This sophisticated blend of Merlot and
Cabernet Sauvignon offers multi-faced fullness. As is typical for
these varieties, delightful fruitiness is prominent. A
well-integrated tannin structure can be found due to the partial
vinification in barrique barrels. It is only in the lingering finish
that the toasting flavour is clearly noticeable and very persistent.
The W1 of the winery Waldschiitz is a wine winning in its
harmony and elegance!
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