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& e VDP. AUS ERSTEN LAGEN

Fruit for wines classified as Rheinhessen VDP.Erste Lage come exclusively
from world-class sites of notable history. Since 2019, such wines have
served as ambassadors for their respective villages, combining rigorously
selected fruit with excellent, strictly defined origins. The characteristic soils
of the VDP.Erste Lage lend these wines a distinct and unmistakable sense of
their origin. The Erste Lage classification denotes world-class vineyards of an
especially notable character.

ORIGIN & VINIFICATION

Nierstein — an iconographic name, associated with the Roter Hang and the
Rheinhessen Rhine front like no other. The terroir is rooted in the stony,
porous clay slate soils of Nierstein as the tasteable origin of the Erste Lage
sites. The Nierstein Riesling, with its unmistakable character of origin, shines
with extract-rich fruit, an open structure and taut tension with the greatest
possible finesse and vibrancy. It combines everything that characterises a
great terroir for us: fully ripe grapes from porous soils, grown on the finest
parcels of the Niersteiner Horst, with stringent minerality. The grapes are
carefully harvested by hand, fermented spontaneously and matured in
Doppelstiick 24001 barrels on the fine lees.

TASTE

Pours brilliant and starbright yellow in the glass, and proves equally inviting

_ A <7 and approachable in the nose. Ripe stone and orchard fruit such as apple,

' KUHLING GILLOT ripe pears, and white peach, balanced against the spice and herbal aromas of

' - Sl ' lemon thyme, tarragon and long red pepper. Underscored with the
2 by’ 4 unmistakable pulsating bass line of Nierstein minerality. Incredibly juicy with

plenty of extracts and phenolic curves. Yet, the palate offers up a viscous,

L B | nearly oily texture together with a firm grip that swings between creamy and
Byt -4 saline.
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