
Single-variety Grape Juice · 0% Alcohol · 100% Hand-picked  
Organic · Naturally pure · Enjoy chilled in a big wine glass

WWW.FLEIN.NET

MARIA & MICHAEL GROSS  

X GESELLMANN  

For this Zweigelt, Maria & Michael Groß 

have joined forces with the Gesellmann 

family from Deutschkreutz in Burgenland 

- right where this variety feels at home. 

The Gesellmanns tend the grapes with 

passion, while Maria & Michael transform 

them with their expertise into the  

finest Flein. We call it co-crafted - crea-

ting both quality and varietal diversity.

ZWEIGELT • Austria’s most widely planted 

red grape variety, created from a cross 

between the indigenous Blaufränkisch 

and St. Laurent. The grapes are large and 

tightly clustered, thriving on nutrient-rich 

soils. 

JUICE PAIRING • Pairs wonderfully with 

spicy, oriental-inspired dishes such as 

pomegranate couscous salad, chard and 

beetroot quiche, rhubarb tart, or airy 

meringue with marinated strawberries. 

JUICE DESCRIPTION •  Salmon-pink in the 

glass, with aromas of rhubarb, red pepper, 

and rosehip - subtle hints of candied rose 

petals and gingerbread add complexity. 

On the palate, juicy red apple and ripe 

plum are wrapped in balanced acidity and 

a delicate fruit texture. Charming, like a 

basket of red fruits. 

ORIGIN OF THE GRAPES •  

Co-crafted with the Gesellmann family, 

from grapes grown in their Zweigelt “Flein 

gardens” in Mittelburgenland

CLIMATE • Influenced by the Pannonian 

Basin and Lake Neusiedl 

SEA LEVEL • 210 m, gentle hills

SOIL STRUCTURE • Loamy and gravelly

MORE • Serving temperature: 8–12 °C, 

Best between 2025–2029, Vines aged 

15–35 years, Vegan, Low in histamine, 

Units: 0.74 L 

NUTRITIONAL FACTS PER 100 ML

Energy 212 kJ / 51 kcal, Fat 0.01 g –  

of which saturated fat 0 g, Carbohydrates 

12.8 g – of which sugars 12.3 g,  

Protein 0.01 g, Salt 0.01 g

Zweigelt 2025
from Maria & Michael Groß x Gesellmann

Flein is a grape juice of the highest quality. Its grapes come from vineyards cultivated exclusively for our juices. In these “Flein gardens,” 

the vines are tended and harvested by hand, and the grapes are gently pressed - just as with Champagne - before the cold-filled juice 

is pasteurized in the gentlest manner. This allows Flein to shine with freshness, elegance and vibrant acidity.


