
 

    

BIODYNWEIN VON PLODER – ROSENBERG 
A-8093 St. Peter / O., Unterrosenberg 86  
office@ploder-rosenberg.at; www.ploder-rosenberg.at 
 

FEJRO – for fire   
BIODYNAMIC CERTIFICATED & 
VEGAN CERTIFICATED 
 

 
warming & spicy; goji berries, camomile, orange zest,  

cinnamon, rosehip, propolis, pomegranate; dry & furore 

 
  

Colour sens: rust pink = violet 

 

vintage 2015 
  
vine-variety 75% Souvignier Gris, 15% Chardonnay,  

10% Sauvignon Blanc  
  
Wine-growing region Vulkanland area Styria 
  

vineyard area Vulkanland area Styria 
This fertile area and its people are characterised by the charm of the 
Mediterranean south as well as having an Illyrian climate coupled 
with Continental and Pannonian influences. 

  

vineyard Mitteregg, Steinriede and Rosenberg 
  
Soil condition sandy clays, gravel bases 
  

age of vines 4 - 20 years 
  
values 13.3 %vol. :: SRE: 5.5 g/l :: RZ: 0.5 g/l :: KMW: 20.0°  
  
fermentation 

control 
Fermented on the skins in clay amphoraes; 120 days of maceration 

  
maturation & 

storage 

Contact time with fine yeast in clay amphorae for further 18 month 
(still in amphorae) / Bottled without filtration and no sulphur 
admitted. Just ECHTWEIN from Ploder – Rosenberg, nothing but 
grapes, lifeblood & patience! 

  
drinking enjoyment 13°C 
  

aging potential under ideal storage conditions til 2030 
  

food 

recommendation 

Rare in game, liver, Styrian beetle bean, french purple potatoes 
Share zest for live & wine with friends. 

 


