
Johannes Zillinger
Austria - Weinviertel - Velm-Götzendorf

R E V O L U T I O N  W H I T E  S O L E R A
O S T E R R E I C H
Chardonnay, Riesling, Scheurebe

Production area: Hohes Eck, Lissen, Haidthal
Terrain: vigne di 15-35 anni, suolo di arenaria calcarea
Harvest: manual
Vinification: Spontaneous fermentation in amphora, barrel and
stainless steel vats
Refinement: Stainless steel tanks, amphorae, large and small
ancient oak barrels, "Solera Method"
Color: straw yellow with golden hues
Fragrance: notes of cinnamon, citrus peel, resin, dried fruit,
mineral undertones and intense yellow apple sensations
Flavor: Fresh, mineral, fruity, enveloping and full-bodied
Alcoholic Grade: 12.5% vol

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


