
 

 

 
 

  

beerenauslese 
2 0 1 9   

 
 

 
 

    SWEET 8° CELSIUS 10 YEARS 

 
 

 

DESCRIPTION  

 
This dessert wine made of Rotgipfler-grapes from the location 

Rodauner was harvested at 27 degrees KMW and the whole grapes 

were gently pressed and aeged in the steel tank. 

Light gold-yellow, aromatic smell, fine nuances of ripe apricot, pear, 

flexible and complex in the taste with a good balance between 

sweetness and acerbity, exotic yellow fruits and a long finish. The 

Beerenauslese is not too strong and a great pleasure to drink. It already 

is very accessible but can also age in the cellar for some years. 

 

LOCATION 

Thermenregion, Lagen in Baden and Gumpoldskirchen 

 
 

ANALYTICAL DATA 

Acerbity 6,5 g/l 

Alcohol 12 Vol.-%  

Residual sugar süß, 138g/l 

Extras vegan 

 

 

 

PAIRING SUGGESTIONS  

 
The Beerenauslese is an excellent Dessertwine and also great paired with 

cheese. 
 

 

 
 

 
 

 
 

EAN 0,50l bottle  9120040385880 
EAN 6er box 0,50l 9120040385897 /19 x 5 box/palette 

W E I N G U T  L E O  A U M A N N  

O B E R W A L T E R S D O R F E R S T R A S S E  1 0 5  

A - 2 5 1 2  T R I B U S W I N K E L  

 

 

TE L.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2   

FAX.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2 - 5 0   

MAIL. OFFICE@AUMANN.AT  

WWW.AUMANN.AT 


