
Origin

Soils

Yield/ha

�9�L�Q�L�¿�F�D�W�L�R�Q

�$�O�F�R�K�R�O

Residual sugar

�7�D�V�W�L�Q�J���Q�R�W�H

�6�H�U�Y�L�Q�J���W�H�P�S�H�U�D�W�X�U�H

�2�S�W�L�P�D�O���G�L�U�L�Q�N�L�Q�J

�)�R�R�G���S�D�L�U�L�Q�J

Ried Spiegel

Middle layer of humus on the poor gra-
velly and sandy deposits of the original 
Danube (Urdonau)

6000 kg/ha

Selectively hand-harvested early in 
the morning, whole-bunch pressing 
of the fully ripe grapes, followed by 
spontaneous fermentation with a small 
percentage of whole berries, the juice 
was left to settle for 12 hours before 
spontaneous fermentation and matura-
�W�L�R�Q���R�Q���L�W�V���¿�Q�H���O�H�H�V���X�Q�W�L�O���)�H�E�U�X�D�U�\���L�Q���D��
large acacia vat 

12.5 %vol

dry

Vineyard peaches and limes on the 
nose, juicy and full-bodied on the pala-
�W�H�����Z�L�W�K���F�U�L�V�S���D�F�L�G�L�W�\���D�Q�G���D���O�R�Q�J���¿�Q�L�V�K

10-12 °C

8 years from bottling

Perfect with vegetarian dishes and 
substantial salads, or try it with aspa-
ragus!

Riesling Ried Spiegel


