
Johannes Zillinger
Austria - Weinviertel - Velm-Götzendorf

R E V O L U T I O N  P I N K  S O L E R A
O S T E R R E I C H
50% Rösler, 40% Syrah, 10% St. Laurent

Production area: hillside, southern slope, eastern slope
Terrain: vigne di 20-100 anni, suolo di arenaria calcarea
Harvest: manual
Vinification: Roesler 2021: whole cluster pressing | Syrah
2021-2018: start of fermentation on berries | St. Laurent 2017-
2020: solera system in 1000-liter amphorae 500-liter barrels
and stainless steel (the old parts)
Refinement: Roesler 2021: fermented and stored in 500-liter
barrels | Syrah 2021-2018 finished fermentation and stored in
500-liter acacia and oak barrels | St. Laurent 2017- 2020: solera
system
Color: rosé
Fragrance: fruity
Flavor: Red berries, complex and fresh, mineral, stony with
juiciness and pressure
Alcoholic Grade: 11.5% vol.

Ownership/Founders Zillinger Family
Start of Activity 1673
Vitiviniculture Certified Organic / Biodynamic
Hectares 20
Bottles produced 90.000


