Helenental #ZWLTAT Zweigelt

SHELF TALKER

Helenental
» #/WLTAT ZWEIGELT

TASTING NOTES

Dark red in color with violet hues.

Aromas of dark berries. Fruit
forward with elegant flavors of
sour cherry, raspberry and

PEPPET.

FOOD PAIRING
Meat dishes and assorted
cheeses.

VINIFICATION
Fermentation and maturation in
stainless steel tanks.

VARIETALS
100% Zweigelt
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