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Wine Description 
Dark ruby garnet with violet reflections. Vital and stimulating on the nose with fine blackberry nuances, 

blueberries, cassis, precious wood spice and a hint of vanilla and nougat. On the palate with a lot of esprit, 

substance and density as well as a full and profound fruity play of sweet wild berries and cassis, fine nougat and 

velvety tannins. In the sweet finish then mineral-salty nuances, elegant and long-lasting. 

 

 

About In Signo Leonis 
In Signo Leonis is the flagship of the winery Heribert Bayer and was first created in its current version as a cuvée 

by the founder of the winery named Heribert Bayer in 1997. The blend of 60% BF 20% ZW and 20% CS is 

named after Heribert Bayer's zodiac sign - the lion. It is aged for 24 months in new French oak. The blend is 

already made on the young wine, which is a very rare method. In Signo Leonis has received many awards at home 

and abroad. The cuvée is based on grapes from vineyards that are on average 60 years old and are located at the  

top location Hochberg in Neckenmarkt. The Großlage Hochberg has always been considered the most valuable 

location in the Neckenmarkt wine-growing region. The highest point is at 450 meters directly on the Hungarian 

border in the Sopron Mountains. 

 

Vintage: 2019 

Grape Variety: 60% BF 20% ZW CS 20% 

Terroir Neckenmarkter Hochberg 

Alc: 14,0% 

RS: 1,0 g/l 

Acidity: 5,9 g/l 

Vinification: New oak 

Vinification Period: 24 months 

Cap: Cork 

Maturity Potential until 2039 

Falstaff: 96/100  A  La Carte: 96+/100   


