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ried wiesthalen, ötw 1.lage 
wiener gemischter satz dac 

 2021

Selective harvest by hand, transportation of the grapes in small boxes, partly 
whole-cluster pressing, partly skin-contact of 4h, pneumatic pressing, spontaneous 
fermentation in french oak barrels. Storage on lees for approx. 13 months, natural 
sedimentation, slow fermentation, storage on fine lees.
No fining, treatments or sterile filtration.

Inviting smell of pome fruit and herbs.
On the palate pome fruit is present, especially red apple, brioche, delicate spice 
notes. A fine saltiness joins in the aftertaste, which, together with the wood spice, 
leads to a wonderful creamy and elegant finale.

Cultivated as Gemischter Satz: 
Grüner Veltliner, Neuburger, Riesling, Roter Veltliner, Traminer, Weissburgunder, 
Sauvignon Blanc und other varieties.

Italian pasta, hard cheese, currys creamy mushroom dishes, Viennese 
cuisine.

Alcohol: 13,5 Vol.-%
Residual sugar: 4,7 g/l
Acidity: 6,4 g/l

Vegan
Low histamine

Cool, best conditions under 12 °C 6° - 8 °C

Vineyards since the 1950er Years
Vienna/Bisamberg/Ried Wiesthalen

Flysch, clay minerals, high 
amount of chalk
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