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Kremstal, Austria

Alcohol
13%

Elevation
250 Meters
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SEIT MCCCLXV

ROTER vELTLINER
RIED REISENTHAL

Reisenthal- In the mid of this site is a deep
l6ss gorge. Old terraces facing south-
southeast, pure Léss. Very exposed to
wind and very dry. Here we have our Roter
Veltliner initially planted here in the 1930s.

Roter Veltliner

Berries are destemmed, crushed and
pressed gently. Transferred to traditional
large barrels to ferment with their

own yeasts. Left sur lie for 9 months.

Bottled in August following vintage.
40-60 years

Fermented in large oak barrels with its own
yeasts. Varietal characteristics fade into the
Background and display the minerality of
deep 6ss soils.In the foreground a vivid
and exciting structure of tannins meets a
tightly woven body. Unfiltered and

minimal sulfur addition.

2020 Vintage
James Suckling: 91 Points
2018 Vintage
James Suckling: 92 Points
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