
The Blaufränkisch Alte Reben comes from the oldest vines in 
the Alte Weingebirge vineyards of Deutschkreutz. A limestone 
slab extends under a sandy layer of clay, which gives the wine its 
elegant structure and finesse. 

Planted by our ancestors, they are a valuable treasure today. Not 
only are the grapes smaller, fuller, more intense and finer, they also 
adapt to the natural conditions over time. The Blaufränkisch is 
correspondingly multifaceted and profound. 

In the manual harvest, we were strictly selected despite the low 
yield. The mash was fermented open in small barrels with manual 
pigeage. The wine then rested in the 1800 litre Manhartsberg oak 
casks for just under four years. Just as the grandparents used to do, 
puristic and instinctive.

Charming, but not flattering, playful but not kitschy, profound 
but not serious. Elegant, lively and multi-layered. „Old vines“ 
combines structure, ripe fruit and character of origin and promises 
great ripening potential.

Time is the real soil in which wine grows. 
The wonderful combination 

of old knowledge and new passion. 

Silvia Heinrich Edition: 
Blaufränkisch Alte Reben 2015

„The love of nature and my overwhelming will to make the character of my home 
tastable in my wines. Very puristic. This is what distinguishes the Silvia Heinrich 

Edition - also optically reduced to the essentials.“

Sort: Blaufränkisch 
Alcohol: 14,5% | Acid: 5,4 g/l | Residual Sugar: 1,2 g/l

Perfect with game, 
game poultry, veal, 
chicken and hard cheese

16 - 18 centigrade4 years of aging 
in oak casks

decant young wines 
1-2 hours prior to enjoyment

optimal maturity 
after 10 years

#weingutsilviaheinrich #blaufränkischaltereben #silviaheinrichedition
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