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RIESLING SELECTION
2025
Elevate Your Senses with Riesling's Timeless 

Elegance!

ORIGIN: Austria, Burgenland

CATEGORY: Dry, White, Still wine

GRAPES: 100% Riesling

WINE DESCRIPTION
Balanced and fruity Riesling with classic Riesling aromas such as peach, apricots and 
nectarines. Immerse yourself in a symphony of flavors, where the perfect equilibrium of 
fruit and balance takes center stage. A quite long finish.

TERROIR
Grown on fertile chernozem black soil on a fundament of limy sediments with a top layer 
consisting of sand, gravel and organic material.

VITICULTURE
Year round soil cover with plants and greens promoting beneficial insects on every 
second vine row. Additional cover on other vineyard areas for 6 months a year. Careful 
pruning and foliage work make for vigorous vines and moderate yield.

VINIFICATION
Gentle whole bunch pressing, temperature controlled fermentation; and aged in steel 
tank

FOOD PAIRING
A Wiener Schnitzel or other traditional Austrian dishes are the perfect food-pairing for 
this Riesling. 
White fish and vegetarian dishes like roasted vegetable with a nice lemon-oil dressing 
would also be a very good companion. 
This Riesling can also be enjoyed without food as a wonderful aperitif.

ALCOHOL: 12.0%
TOTAL ACIDITY: 5.9 g/l
RESIDUAL SUGAR: 3.5 g/l
DRINKING TEMPERATURE: 8–12° C

BOTTLE SIZES: 0.750l
CLASSIFICATION: Qualitätswein
VEGETARIAN: Yes
VEGAN: Yes


