place.
region.

klima.

Weather / Climate

climate.

vintage.
varietal.

vineyard site.

site type.

geografical orientation.

Data

alcohol.
residual sugar.
acid.

total sulfur.
quality grade.
wine type.
certificates.

allergens.

Cellar

harvest.

grape sorting.

"Because of our experience that nature is the strongest force, wed love to work with it. With the
knowledge that the soil is the most intelligent part we deal with, we've decided to trust in it. We
are convinced that the plants nourish our soil, therefore we let them grow. With these ideas and
confidence we don't interact in the cellar, which causes that our wines transport the natural
taste of the grape. These decisions we make by ourselves and let our personalities speak in our
wines.

Martin & Anna Arndorfer

Martin & Anna Arndorfer

Strass

Kamptal

Das Kamptal ist eine kiihle Region im Nordosten Osterreichs; Kalte Winde vom Bshmischen
Massiv des Nordens treffen im Kamptal auf Pannonisches Klima. Hohe Temperaturunterschiede
zwischen Tag und Nacht férdern dicke Beerenschalen und bringen starke, intensive Aromen und
vibrierende Lebendigkeit. Von Weingarten zu Weingarten &dndert sich das Mikroklima enorm. Die
Hohe der einzelnen Weinlagen reichen zwischen 200 und 500 Metern; Der Ort Strass hat ein sehr
spezielles Mikroklima, da hier die ersten Weinberge neben der Donauebene hochragen. Es ist eine
einzigartige Kombination aus dem sehr kuhlen Bshmischen Massiv und dem Einfluss des

Pannonischen Klimas.

continental

MULLER THURGAU PER SE*

2022

Miiller-Thurgau 100 %

Strasser Merschein - pure primary rock - planted 1976 - south faced slope surrounded by forests -
altitude 330 m

hillside

south

105 % / dry 10-12 °C
o7g/l
53 g/l

<10 mg

drinking temperature.

aging potential. medium (8 years)

natural wine
Still wine | white
AT-BIO-402

sulfites

handpicked

manual
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Product Codes

ean.

ean / carton 6.

squashed | Stems: 0 % | oak barrel | used barrel | 10 day(s)
unfiltered

stainless steel barrel | 16 month(s)

oak barrel | used barrel | 16 month(s)

natural cork | Lot Number: L-02/24

no

no

9120055473206
9120055473213
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