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TBA ESSENZ - 
RIED EDELGRUND - 
NEUSIEDLERSEE DAC 
RESERVE
2021

ORIGIN: Austria, Burgenland, Neusiedlersee DAC, Edelgrund

CATEGORY: Sweet/dessert, White, Still wine

GRAPES: 100% Scheurebe

WINE DESCRIPTION
The Gebrüder Nittnaus TBA Essenz 2021 is a noble sweet wine of great brilliance 
and remarkable precision. This Trockenbeerenauslese comes from the Edelgrund single 
vineyard, one of the warmer sites near the lake; its fertile black earth with gravel on 
calcareous sediments provides ideal conditions for intensely expressive, perfectly ripe 
fruit. Made from 100% Scheurebe, the Gebrüder Nittnaus TBA Essenz 2021 brings 
together, in an impressive way, everything that makes great sweet wines so fascinating: 
depth, concentration, freshness, and an almost weightless length.

In the glass, the wine shows a radiant golden yellow. On the nose, it opens with a 
multi-layered aromatic profile of yellow exotic fruit, ripe stone fruit, notes of honey, 
and hints of dried fruit. On the palate, the TBA Essenz is concentrated and creamy, 
yet at the same time astonishingly vibrant. It is precisely this tension between intense 
sweetness and vivid acidity that makes it so captivating; despite its richness, it remains 
juicy, precise, and full of energy. The finish is complex, long, and carried by the poise 
that defines the great sweet wines.

VINIFICATION
The grapes for this wine were harvested by hand and carefully selected in the vineyard, 
then pressed as whole bunches and processed with a short maceration period. This 
is followed by a long ageing period of 18 months, giving the wine additional depth, 
structure, and ageing potential. Served at 6 to 10°C, this TBA is a superb match for 
fine blue cheese, delicate foie gras, or fruit-driven desserts — yet it is just as impressive 
enjoyed on its own.

A la Carte 
2025

97 Punkte

Berliner 
Wein Trophy
Großes Gold

The Drink 
Business

Master (best 
sweet wine)

ALCOHOL: 7.0%
TOTAL ACIDITY: 11.8 g/l
RESIDUAL SUGAR: 314.2 g/l
DRINKING TEMPERATURE: 6–10° C

BOTTLE SIZES: 0.375l
CLASSIFICATION: DAC Reserve
VEGETARIAN: Yes
VEGAN: Yes


