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	Village / Ried: Loiben/ Ried Loibenberg
	Appelation: Wachau DAC
	Grape Variety: Riesling 100%
	Soil: Gföhler gneiss 
	Age of vines: 40-55 years
	Harvest: by hand on October 6th, 17th and 21st
	Destemming: no /whole bunches slightly sqeezed 
	Skin contact: 3-8 hours
	Fermentation: stainless steel 
	Elevage: 8 months on the fine lees in stainless steel
	Bottling: 29th of June 2023
	Alcohol: 13,5 % by vol
	Residual sugar: 3,5 g/l
	Total acidity: 7,5 g/l
	Tasting notes: Green-yellow, great nose, focussed, white peaches, smoky reduction, salty, tense and concetrated minerality, tightly chased with great aromatic aftertaste.
	Ratings: 97/100 Falstaff

	Wine Grape Var: 
	 Year: Riesling Ried LOIBENBERG 2022



