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

WWW.FLEIN.NET

BLAUFRÄNKISCH • One of Austria’s most 

important indigenous red grape varieties. 

Its grapes are large, the berries round and 

deep blue-black.    

FOOD PAIRING • Pairs beautifully with 

game dishes; delightful with mushroom 

risotto or oven-roasted beets. Our secret 

favorite: alongside baba ghanoush with 

pomegranate. 

JUICE DESCRIPTION • A light ruby hue 

with a pink shimmer. On the nose: cran-

berry, pomegranate, and black elderberry. 

On the palate, cherry and sour cherry 

dance between sweet and tart, with  

vibrant freshness adding plenty of lift. 

Violet blossoms and spicy-floral notes 

lend extra tension to this outstanding food 

companion. 

ORIGIN OF THE GRAPES •  

Co-crafted with the Weninger family, from 

grapes grown in their Blaufränkisch “Flein 

gardens” in Mittelburgenland

CLIMATE • Influenced by the Pannonian 

Basin and Lake Neusiedl 

SEA LEVEL • 210 m, gentle hills

SOIL STRUCTURE • Calcareous loam  

and clay 

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 214 kJ / 51 kcal, Fat 0.01 g –  

of which saturated fat 0 g, Carbohydrates 

12.9 g – of which sugars 12.4 g,  

Protein 0.01 g, Salt 0.01 g

Blaufränkisch 2025
from Maria & Michael Groß x Weninger

MARIA & MICHAEL GROSS  

X WENINGER  

This Blaufränkisch is the result of a colla-

boration between Maria & Michael Groß 

and the Weninger family in Horitschon. 

Mittelburgenland is a region where this 

variety thrives particularly well. Under the 

experienced hands of the Weningers, the 

grapes ripen to perfection — and Maria & 

Michael transform them with their  

expertise into the finest Flein. 

We call it: co-crafted. 

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.


