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Origin and time perfectly define this Réserve wine. Selectively harvested by

hand and spontaneously fermented, the wine is 

We leave it on the fine lees until the harvest of the following year, before it is

bottled.  

2018 was a year of superlatives: the stable, dry high-pressure weather with

lots of sunshine over the summer months also shaped the picture in our

vineyards. The dry phases demanded everything from the vines. Once again,

it proved to be a costly but very effective measure that we spread thousands

of straw bales in the vineyards in spring to provide good shade for the soil

and to counteract evaporation. 

This expressive Riesling grows on the barren, chalky steep slopes of the

Wonnegau around Hohen-Sülzen and the Zellertal, which give it its name.

Fine peach scent, yellow fruity on the palate, delicate herbal nuances,

animating acidity and fine minerality - Already in the nose, the wine exudes a

ripe In the mouth, the aromas of mirabelle plums are found again,

accompanied by a wonderful juiciness. The unique minerality and the precise

style make the wine complex, exciting and enormously stimulating to drink.

The mouthfeel is refreshing, accompanied by a long finish - a Riesling, lively

and animating. 

CAPACITY

0,75 L

ALCOHOL

12,5 % VOL.

ACIDITY

7,0 G/L

CLOSURE

CORK

SWEETNESS

3,0 G/L

GRAPE VARIETY

RIESLING

CONTAINER SIZE

LARGE

WOODEN

BARRELS

BIO

✓


