
Portugieser 
Villányi 

Classicus dry red wine 

Vintage 

Varieties 
Sugar 
Acidity 

Alcohol 

Fermentation 

Description 

2025 

Portugieser 

0 g/l 
4.8 g/l 

12.5 % vol 
reductively at 14 °C, in stainless steel
tanks 

It was previously known as Kékoportó or
Oportó. There are two main theories
regarding its origin. One suggests that it
comes from a German-speaking region of
Central Europe, while the other claims it
has Portuguese origins and was brought
to Austria in the 18th century.
Today, however, the grape is widely
grown in Germany, Austria, Romania, and
Hungary. It is an early-ripening variety
that typically produces light, fresh, and
fruity wines with soft tannins and bright
red berry aromas.
These wines are generally best consumed
young, as they are not usually intended for
long ageing and rarely benefit from
extended cellaring.


	Portugieser
	Villányi
	Classicus dry red wine
	Vintage
	Varieties  Sugar  Acidity  Alcohol  Fermentation
	Description
	Portugieser  0 g/l  4.8 g/l  12.5 % vol  reductively at 14 °C, in stainless steel tanks
	It was previously known as Kékoportó or Oportó. There are two main theories regarding its origin. One suggests that it comes from a German-speaking region of Central Europe, while the other claims it has Portuguese origins and was brought to Austria in the 18th century. Today, however, the grape is widely grown in Germany, Austria, Romania, and Hungary. It is an early-ripening variety that typically produces light, fresh, and fruity wines with soft tannins and bright red berry aromas. These wines are generally best consumed young, as they are not usually intended for long ageing and rarely benefit from extended cellaring.



