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Dear Winefriends

The spring works in the farm always belong to the most important ones, because these
works lay down the basic of the good yield. In the case of vinegrowing this statement is true
so of course. 
During March the Weninger team have finished the pruning in the vineyards, and now we
are just making some repairing of the canopy system, and fixing the sticks.
The malolactic fermentation has came to its end even in the last barrels.
So in the case of a coupple of items we need to do some racking and sulfuring.
The making of the final blending in some items from the vintage of 2005 is also just around
the corner as well as the bottling of the brand new 2006 Pinot Blanc.

News

* There was a great chance for us to get great promotions in the Hungarian wine events in
London (8th of March) and in Birmingham (15th of March).
We have been present at Prowein in Düsseldorf between 18-21st of March too. We also
joined the “Vini Veri” a fair in Verona for alternative wineries.

* Biodynamic event in Hungary
During the last several weeks some wine related hungarian magazines have issued articles
about the biodynamic seminar was held by Dr.Andrew Christopher Lorand in Balf at Weninger
Winery for journalist in last December. For the curious jurnalist Andrew Lorand explained the
essence of biodynamics and its aim in the case of vinefarming. 

*Decanter (Hungarian Issue IV/2) (Németh Ágnes)
“It is so simple. Everything related to everything, and makes a complete one together.
Human and nature. Plants and animals. Just have to keep our eyes opened”

*Gusto VII/2 The terroir borns in the head (József Kling)
“Biodynamics means as a word the power of life. In wider meaning of it to put the soil, our
mind, the wine and ourselves in better conditions.”

*Borigo Feb. 2007. Biodynamic initiation at Weninger (Ildikó Káli)
“To save the bodiversity is essential, as well as building up the structure of the humus -says
Weninger.”

Tests and results:

*Borkollégium Top list (Esszencia Magazine April 2007.)

Red Wine Category
4th place: Sopron Caberner Franc 2002
5th place: Sopron Syrah 2003
6th place: Cabernet Franc -Merlot 2003
7th place: Kékfrankos Selection 2003

*Kékfrankos test (Bor és Piac Magazine 2007/1)

3rd place: Spern Steiner Kékfrankos 2003

Opinions about our wines

*Gusto Magazine VII/1, József Kling

Kékfrankos 2005:
“Can you feel the terror? If you can feel the saltiness, you are right. Big barelled item. Red
fruits lead its taste and nose as well.”

Frettner 2003:
“A real triangle of Merlot,Syrah and Kékfrankos. The best value in the Hungarian wine market
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“A real triangle of Merlot,Syrah and Kékfrankos. The best value in the Hungarian wine market
in its price category.”

Pinot Noir 2004:
“The main value of this wine is the harmony of it.”

Spern Steiner Kékfrankos 2003:
“Creamy, kind, full bodied and long spicy aftertaste. It has real style and personality.”

Merlot-Cabernet 2004:
“The long maturing period made this wine deep dark coloured with ripe tannins, and filled
with fresh fruit aromas. Very Weninger,very terroir.”

Syrah 2004:
“Concentrated wine with great value. Laying down for a couple of years in the cellar or in the
climate room, increase its value for further.”

Weninger Winery
Fö u. 23, 9494 Balf, Hungary 
Tel. +36.99.531 082
Fax.+36.99.531 083
balf@weninger.com
www.weninger.com

You have read the newsletter of the Weninger Winery Balf. If you do not want to get
these message anymore please send us a note to balf@weninger.com 
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