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CLASSIC - WELSCHRIESLING 2009

vineyard
vine age:
soil:

training system:

7-26 years
light, sandy soils — chalky loamy soils
1 and 2 arched canes, Sylvoz

slope: 15-40%

aspect: east-south-west

elevation: 290-400 m

climate: illyric

yield/ha: 8000 kg

characteristics: originates from different vineyards in the region of southern Styria
vinification

date of harvesting:
ripeness:

maceration:

fermentation vessel:

september 25th - october 10th 2009
grapes with a fresh, vivacious acidity
partly 4-8 hours

temperature-controlled stainless steel tower

malolactic fermentation: no

ageing: 4 months

aging vessel: steel tower

bottelt on: January 22nd 2010

characteristics:

wine

style: young, fresh-fruity, light wine reminds of green apples, hay and citrus

alcoholic strength:

115%

analyses: 1,7 g/l residual sugar, 6,1 g/l acid = dry
ageing potential: 1 year

characteristics:

7-12°C

Styrian Brettljause (cold meat and spreads), light summer dishes

brilliant, light straw yellow, very direct spicy nose of grapefruit, lemon balm, power on the palate, fine, very elegant fruit
underpinned with a ripe delicate acidity, extremely balanced wine which perfectly accompanies light summer dishes served

on the terrace.
Reinhold Forobosko



