
Riesling Urgestein 2023

Around Schrattenthal there are gentle hills shaped by
primary rock. This is the granite rock of the Bohemian
Massif, which was formed around 600 million years ago. We
planted our Riesling vines on these soils because they
produce elegant and mineral wines. Our local Riesling wine.

Complex scent of �owers and stone fruit, mineral-tinged
herbal spices, delicate smoky hints and lively acidity, an
elegant, stimulating Riesling that makes you want to take
another sip.

Goes well with grilled �sh and seafood, as well as wok dishes,
sushi and sashimi.

Technical data
100% Riesling
Austrian quality wine
dry
Handpicked in mid-October
up to 12 hours of mash time
19° KMW, pure yeast
Expansion in steel tank
Screw cap
Alcohol: 12.5% vol
Acid: 7.1 g/l
Residual sugar: 5.5 g/l
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