
Wine & Cheese by TCC’s June 2018 Wine Club 
 

This month we’re featuring two Austrian wines from the Höpler Winery.  Höpler is a family-owned winery 
located south east of Vienna in the province of Burgenland. The vineyards face south east between the 
Leithagebirge hills and Lake Neusiedl. This unique location enables them to produce a wide range of wines; 
from traditional Austrian whites and reds such as Grüner Veltliner and Blaufränkisch, to classic Burgundy 
varieties including Pinot Noir, Pinot Blanc and Chardonnay as well as fabulous dessert wines and a rosé.  Our 
first selection this month is the Pannonica Rosé which is the perfect summer wine with its enticing nose and 
vibrant acidity.  Our second selection is the brilliantly blended cuvée of Blaufränkisch, Zweigelt and Pinot 
Noir which was fermented in stainless steel and pairs nicely with a wide range of dishes from lighter summer 
fare to BBQ grilled steak. 
 
Höpler, Pannonica Rosé  
Type:  Rosé 
Varietal composition:  Pinot Noir, St. Laurent and Blaufränkisch 
Vineyard Location: Burgenland 
Vintage:  2017 
Alcohol:  12%         
Tasting Notes: Aromas of raspberry, pear and lychee followed by crisp notes of red berries, 

a hint of pepper and vibrant acidity in the finish. 
Food Pairings: Pair with our Signature Hummus Plate, Baked Brie with Roasted Grapes and 

Honey, or Burrata with Roasted Peaches and Prosciutto. 
Cheese Club Pairing: For this month’s cheese club, pair with the Carr Valley Bessie’s Blend.  The 

vibrant acidity in the wine is the perfect palate cleanser in between bites of 
cheese.  

 
Höpler, Pannonica Red 
Type:  Red Blend  
Varietal composition:  Blaufränkisch, Zweigelt, Pinot Noir 
Vineyard Location: Burgenland  
Vintage:  2014 
Alcohol:  13% 
Tasting Notes: Aromas of dark berry fruits and pepper with flavors of juicy blackberries and 

raspberries and notes of spice and soft tannins on the finish. 
Food Pairings: Pair with our Bourbon Caramelized Onion Dip, BLTCC, or Marieke Truffle 

Gouda.  
Cheese Club Pairing: For this month’s cheese club pair with the Sweet Grass Dairy Griffin.  The 

ripe berry notes in the wine complement the rich, malty flavor of the cheese.  
 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 



Höpler, Burgenland - Austria, www.hoepler.at

Rosé Wine

dry

0,75 l

Pannonica Rosé 2017

Winemaker’s comments:

Pannonica Rosé enchants the palate like a precious rose, caresses the spirit and

seduces the connoisseur. Its bouquet is bewitching. Its discrete f lavors regal. Its

vibrant acidity spirited. Its light pink color soft. This rosé is as light as a rose

petal and the perfect accompaniment on a hot summer day.

Analysis:

Grape Varieties: Pinot Noir, St. Laurent and Blaufränkisch

Appelation: Burgenland

Classification: Landwein

Alcohol: 12.0vol%

Color:

Nose:

Palate:

Food pairing:

Vinification: Steel tank

Bottle top: Screw cap

Drink temperature: 42.8 - 50.0 °F

Grape harvest: September, 11th - October, 12th, 2017 (locally sourced grapes)

Bottling: December, 2017

Soft light pink color

Enchanting bouquet, raspberry, pear and lychee

Hints of pepper, vibrant acidity

Pasta dishes, fish and chicken

„Pannonica“ is a reference to our heritage: Pannonia - once a province of the Roman Empire,

bounded North and East by the river Danube.

Awards:

Pannonica Rosé 2016

88 points  - Wine Enthusiast Magazine + Best BuyBest BuyBest BuyBest BuyBest Buy



Höpler, Burgenland - Austria, www.hoepler.at

Red Wine

dry

0,75 l

Pannonica Red Blend 2014

Winemaker’s tasting notes:

A brilliantly blended cuvée of extraordinary quality - shimmering with the

clarity of our unique climate and soil.

Pannonica red is the perfect companion for relaxing and unwinding for the

connoisseur as much as for the novice.

Analysis:*

Grape Varieties: Blaufränkisch, Zweigelt, Pinot Noir

Appelation: Burgenland

Classification: Landwein

Alcohol: 13.0vol%

Color:

Nose:

Palate:

Food:

Vinification: steel tank

Bottle top: Screw cap

Optimal drinking temp:: 60 - 64 °F

Grape harvest: September, 23th - October, 10th, 2014 (locally sourced grapes)

Bottling: May, 2017

Dark garnet ruby

Aromas of dark berry fruits and pepper

Flavors of juicy blackberries, hints of spice and soft tannins

Very well suited for a variety of dishes, but just perfect with BBQ or steaks.

„Pannonica“ is a reference to our heritage: Pannonia - once a province of the Roman Empire,

bounded North and East by the river Danube.

Awards:

Pannonica Red Blend 2013:

88 points  - Wine Enthusiast Magazine




