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Riesling Ried PFAFFENBERG 2022

Vineyard
Village/Ried Krems/Stein, Ried Pfaffenberg
Appellation Kremstal DAC

Grape variety

Riesling 100%

Soil

Gfohler gneiss (Orthogneiss) with mica schist

Age of vines

ca. 35-40 years

Harvest by hand on the October 8th and 20th 2022
Vinification
Destemming no/ whole grapes slightly squeezed

Skin contact

up to 3 hours

Fermentation stainless steel tanks
Elevage 6 months on the fines lees in stainless steel tanks
Bottling April 4th 2023
Analysis
Alcohol 12,5% by vol
Residual sugar 3,79/l
Total acidity 7,84l

Tasting notes

Green-yellow, classic dinstinctive nose, mineral and spicy with some
apricots, pure and crispy, awsome acidity with a long aftertaste

Ratings

Previous vintage:
92/100 Wine Advocate
92/100 Falstaff

18/20 Gault&Millau

Weingut Pichler-Krutzler, Oberloiben 16, 3601 Diirnstein, Austria
T: +43-2732-71806, F: +43-2732-71806-11, office@pichler-krutzler.at, www.pichler-krutzler.at



	Village / Ried: Krems/Stein, Ried Pfaffenberg
	Appelation: Kremstal DAC
	Grape Variety: Riesling 100%
	Soil: Gföhler gneiss (Orthogneiss) with mica schist
	Age of vines: ca. 35-40 years
	Harvest: by hand on the October 8th and 20th 2022
	Destemming: no/ whole grapes slightly squeezed
	Skin contact: up to 3 hours
	Fermentation: stainless steel tanks
	Elevage: 6 months on the fines lees in stainless steel tanks
	Bottling: April 4th 2023
	Alcohol: 12,5% by vol
	Residual sugar: 3,7g/l
	Total acidity: 7,8 g/l
	Tasting notes: Green-yellow, classic dinstinctive nose, mineral and spicy with some apricots, pure and crispy, awsome acidity with a long aftertaste
	Ratings: Previous vintage:
92/100 Wine Advocate
92/100 Falstaff
18/20 Gault&Millau
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