
foundryonelm.com
@foundryonelm

                                  
                   

                                  
                   E

S T .  2 0 1 0E S T .  2 0 1 0

DAVIS  S QUARE
SOMERVIL L E

WINE  WEDNESDAY
APR IL I S  FOR  AUSTR IA !

half  bot t l e  pour s  o f  mon thly  f e at ur e s

We ingu t  he i nr i ch  "naked  Wh i t e "     half  30   /  fu l l   60

A B iodynAm i c  Gem  f rom  BurGen l And ! !  del i cAt e ly  hA zy  l emon-ye l low ,  p e Ar  s k i n , 
nu tmeG  And  suBt l e  rose  p e tA l  pA i r  w i th  l i Gh t  tAnn i ns  And  chAlky  m i n er A l i t y . 
mAde  u p  o f   38% p inot  Bl Anc ,  37% chArdonnAy ,  1 1% p inot  Gr i s ,  8% Grüner 

Velt l i n er ,  6% wel schr i e s l i nG .  he i n r i ch  i s  A  w i n er y  s pec i A l i z i nG  i n  th e 
produc t i on  o f  Au then t i c  w i n e s  And  no  mAsk .  the y   A r e  A  G r e At  wAy  to  G e t  to 
know  th e  Ar e A  And  s e e  th e  r e spec t  And  m i n imAl  i n t er V en t i on  w i th  wh i ch  th e 

V i n e yArds  Ar e  work ed  And  hone s t  p er sonAl i t y  o f  th e  G r Ape s .

 e schenhof  hol zer     half  25/  full   50

th i s  orGAn i c  s tAr  f rom  wAGrAm  i s  A  c l A s s i c ,  uncompl i cAt ed  zwe i G e lt  w i th  f i n e 
AromAs  o f  sour  cherr y  And  s imple  tAnn i ns .  i t  hA s  A  loV e ly  l i f t ed  f ru i t  f l AVor 

And  AromA ,  w i th  V i o l e t s ,  r ed  f ru i t s  And  B l Ack  p e pper  s p i c e  on  th e  f i n i sh .  Arnold 
hol zer ,  d r Aws  on  th e  un ique  Bount y  o f  nAt ur e ,  w i th  A  G r e At  d e A l  o f  c r e At i V i t y ,  A 
d i s t i nc t i V e  s t y l e  And  A  s ense  f or  d e l i c i ous  cr e At i ons .   th e  loe s s  c l Ay  so i l s  G i V e 

th e  w i n e s  lot s  o f  f ru i t i n e s s  And  r i chne s s ,  p e r f ec t  f or  mAk i nG  nAt ur Al  w i n e s

Wen inger  ponz i ch t er  mmXVi i i       half 25 / full  50
 th i s  l i Gh t  And  dr i n kAB le  w i n e  i s  mAde  f rom  A  B l end  o f  p i not  no i r  And  zwe i G e lt 
G rown  on  B i odynAm i c  V i n e yArds  i n  hunGAr y  And  Austr i A .  f lorAl  AromAt i c s  And 

A  h i n t  o f  musk i n e s s .  pAl At e  d i s p l Ay i nG  note s  o f  B r i Gh t  r ed  f ru i t s ,  B l Ack  p e pper , 
A l p i n e  h erB s ,  And  e Ar th ,  G en t le  c r i s p  tAnn i ns  And  f r e sh  Ac i d i t y .  A  V er y

 thouGht fu l  w i n emAk er ,  wen i nGer  f o l lows  B i odynAm i c  pr i nc i p l e s  i n  th e  V i n e yArd 
And  th e  w i n er y .  h i s  A im  i s  to  suppor t  th e  G row th  o f  h e A lth y  V i n e s  thAt  nAt ur Al ly 

produce  A  lower  y i e ld ,  r e su lt i nG  i n  A  d e eper  concen tr At i on  o f  f l AVor 
AccompAn i ed  B y  th e  tA s t e  o f  th e  nAt ur Al  f e rmen tAt i on  proce s s .
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