ZWEIGELT 2025

AWARDS

90 Points (4.5 Stars) - Sam Kim, Wine Orbit August 2026

TASTING NOTE

Dark cherries and violet characters radiate from the glass. The palate has
warm berry fruit notes with hints of chocolate and fresh nutmeg. Well
balanced oak tannins leave a long warm finish.

‘Sweetly fruited with complexity, showing dark plum, dried herb,
cured meat, and nutmeg aromas, followed by a juicy palate that's
Jinely textured and lingering.”

Sam Kim, Wine Obit

WINEMAKERS NOTE

Zweigelt is a red grape variety origination in Hermann's homeland of
Austria. It is a favourite at Seifried family gatherings. Our Brightwater
vineyard has just 11 rows, totalling less than one hectare of Zweigelt vines.

Zweigelt has full round berries and bunches, with rich purple skin and
intense fruit flavours. The grapes were de-stemmed and fermented on
their skins, and hand-plunged twice a day. Following fermentation, the
wine was gently pressed from the skins and transferred to a mixture of
new and three-year-old French oak barriques. The wine underwent
malolactic fermentation and remained in the barrel for 11 months. The
wine was racked from the barrel and bottled in February 2026.

THE VINEYARD
Our Brightwater vineyard lies about 15km from the coast and is nestled EsTAd e
under the Richmond Ranges on the southern end of the Waimea Plains. scirnimdiRREE L ot

The soil is a combination of rocks and river boulders, which is hard on
farm equipment but vital for holding the warmth of Nelson’s sun and
ripening grapes. Low nutrient and water levels in the vineyard help to
restrict plant vigour, producing fruit with lively, concentrated flavour. To : 4
further enhance aromatics, we remove leaves to allow light penetration
and air movement around the fruiting zone.

WINE ANALYSIS ZWEIGELT

Vineyard: Seifried Brightwater vineyard NELS SR T E A LAND
Date of Harvest: Late March 2025

pH of wine: 3.44

T.A of Wine: 5.1

Alcohol: 13.0%

Suitable for Vegetarians or Vegans: Yes

FOOD MATCH

Enjoy with Austrian beef goulash or rich warming vegetarian lasagna.

Seifried Estate. 184 Redwood Road, Appleby, Nelson, New Zealand
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