| wabi-sabi | : wine
a.qu.a.l.ei.t.e.n RI (L21/aqua-ri) N.V.

Origin: Austria
Quality grade: Wein aus Osterreich
Site: Achleiten
Site Type: terraces
Varietal: Riesling
Geografical Orientation: south east, west
Sea Level: 260 - 300 m
Soil: gneiss

amphibolite
Vineyard Site:

“Achleiten” is a site with typical Gneiss and amphibolite soils overlooking the Danube river
and a perfect home ground for Riesling and Griiner Veltliner.

CELLAR
Harvest: handpicked | end/september
Fermentation: spontaneous
Malolactic Fermentation: yes
Sulfur Added: yes, wine
Whole Grape Pressing: yes
Filter: unfiltered
Maturing: oak barrel | 300 - 700 L | 9 - 11 month(s)
Bottling: natural cork
SO2 added: 15 mg
DATA
Wine Type: still wine | white | dry
Alcohol: 11.5%
Aging Potential: high

WINE DESCRIPTION

Whereas conventional Wachau Rieslings can be high in alcohol and hard to digest, this
handpicked, unfiltered, unfined and unracked wine gives proof of alternative taste
horizons. It embodies vibrant acidity and multilayered fruit combined with depth and a
long aftertaste. Never ceases to amaze you!
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