ANITANITTNAUS uans

KALK UND SCHIEFER WEISS 2019

Origin: Austria, Leithaberg
Quality grade: Bio-Qualitatswein
Site: Vineyard selection from Leithaberg
Site Type: hillside
Varietal: Weifsburgunder 55 %
Chardonnay 35 %
Griner Veltliner 10 %
Soil: lime
slate
Vineyard Site:

Die handgelesenen Trauben fiir diese besondere Cuvée stammen aus mehreren
iberwiegend von Kalk und Schiefer gepragten Lagen in der am ndrdlichen Ende des
Leithabergs gelegenen Gemeinde Jois.

Climate: pannonic

Vintage description:

2019 started out with a dry winter, followed by a relatively warm spring. The cool and
very wet May delayed vegetation but ensured water reserves for the hot and dry June,

July and August. Harvest started at the beginning of September. BT N AUS e
Harvest: handpicked | September 13 - September 18 L
Fermentation: spontaneous N Gy
Malolactic Fermentation: yes

Mash Fermentation: squashed | Stems: 0 % | 10 % _
Maturing: large wooden barrel | 6 month(s)

Time on the Fine Yeast: 6 month(s) D)
Bottling; natural cork | Aug. 11,2020 respekt
Wine Type: Still wine | white | dry

Alcohol: 13.1%

Acid: 46g/1

Residual Sugar: 1g/1

Certificates: respect - BIODYN, bio-dynamic

Allergens: sulfites

Drinking Temperature: 9-11°C

Aging Potential: high (20 years)

Optimum Drinking Year: 2021-2031

Wiirzig und komplex in der Nase und am Gaumen, schone straffe Struktur und Lénge,
mineralischer Ausklang.
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Asresidents of Burgenland in the far east of Austria and as winemakers in Gols, we find
ourselves in a multiply fortunate position. Because the Pannonian climate at Lake
Neusiedl is not only beneficial and wonderful to live in, but also perfectly predestined
for viticulture. The same applies to the diverse soils. This obliges us to produce wines
of the highest quality. Starting with the 2013 vintage, all of our winery wines will be
organic or biodynamic. In addition, Gols, where our family has been producing wine
since 1684, is also a little away from the hustle and bustle of the city. That's why we
have the peace and patience here to focus on what matters most. To produce
distinctive, timeless, enduring wines from local varieties that will stay with you for a
lifetime.
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