
  

WEINGUT MARKUS HUBER 
HUGO SPARKLING ROSÉ  
Zweigelt & Pinot Noir. Fruity & spicy 
aromas with cherry, strawberries & citrus; 
delicate, fresh & lively; elegant acidity & a 
harmonic structure.  

Tasting Note:  Shelf Talker: 

Zweigelt and Pinot Noir. Bright salmon pink with red-gold hues. Fruity and spicy aromas with hints of cherry, 
fresh wild strawberries and citrus. Delicate but fresh and very lively. The palate is delicate with elegant acidity 
and a very harmonic structure. Serve cool, goes best with white meat such as chicken, turkey and grilled fish.  

The soil found in the Traisental area is a limestone mix that produces outstanding Grüner Veltliner and 
Rieslings with unmistakable character, distinction, clarity and minerality. Climatically, the Reichersdorf 

region is very similar to that of the Burgundy - and lies along the same latitude as Beaune. The 
property is 99 acres. The oldest vines from the estate are 80-years-old. The area sees cool nights 

and warm days. The vineyard is Sustainably Certified, 1/3 of the vineyards are farmed organically. The 
grapes for this wine are Zweigelt and Pinot Noir harvested from small single vineyards in the 

Traisental. The grapes are crushed, 6 hours skin contact; temperature controlled fermentation at 
66°F. 4 months of lees contact.  

The Huber family has wine growing roots dating back more than 220 years. The winery in Reichersdorf 
was founded in 1648 and is in its 10th generation of family winemaking. Currently run by Markus Huber 

who took over four hectares from his father in 2000. Up to that point they had been producing the 
wines served in the family restaurant. Markus’ outstanding ability to manage the winery with sensitivity 

and consistency, both in the vineyards and the cellars, has ensured that in a very short time he has 
established Huber wines as an internationally acclaimed leading producer in Austria. “Sustainable 

development, carefully controlling the harvest and meticulous pruning are the most natural and 
important prerequisites for successful winemaking.” Markus Huber 

 
AN EASTERLY WINE SELECTION • BELFAST, ME 

SPARKLING ROSÉ 
HUGO

Zweigelt & Pinot Noir. Bright salmon 
pink with red-gold hues. Fruity & 

spicy aromas with hints of cherry, 
fresh wild strawberries & citrus. 

Delicate but fresh & very lively. The 
palate is delicate with elegant acidity 
& a very harmonic structure. Serve 

cool, goes best with white meat such 
as chicken, turkey & grilled fish.  

 


