MICHAEL OPITZ

No tricks. Just wine.

Free Solo

A quirky boundary crosser that loves risk - that is our Free
Solo. Three outstanding grape varieties form a daring
combination here, which you will either love or loathe:

a balancing act, just like in free climbing.

White 47% Muskat Ottonel
47% Traminer
6% Pinot Gris
aging: 10 month in austrian oak and acacia cascs
2019: alc: 13,5%vol; ta: 4,5g/1; rs: 0,9g/1

Red: 40% Zweigelt
40% Blauburger 20% Merlot
aging: 12 month in austrian and french oak barrels
2018: alc: 12,5%vol; ta: 5,0g/1; rs: 0,1g/1

Trans: 100% Pinot Gris; fermented on skins SoLO
aging: 10 month in austrian oak barrels \_/
2019:13,5%vol; ta: 4,5g/1; rs: 0,1g/1 MICHAEL OPITZ
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