
Our Riesling single vineyard wine from the famous Ruppertsberg Hoheburg site. After a short

maceration on the skins, this Riesling was fermented and matured in 600 l oak casks for a total

period of 18 months. An undisturbed maturation over a long timespan has delivered a Riesling
wine in its most natural and original way. The wine presents itself golden in the glass. Aroma of

mango, vanilla, apple, pear and citrus fruits caress the scent while a lively acidity, juiciness and

aromatic dried fruits present themselves on the palate.

Vintage 2023

Origin Ruppertsberg Hoheburg

Grape variety Riesling

Elaboration 18 months maturation in 

600 l oak casks
Taste dry

Aroma Mango, vanilla, apple, pear, citrus

Food pairing Fish, wild feathered game, Asian

Drinking temperature 10 – 12° C

Analysis Alcohol: 13,0 % vol.

Residual sugar:1,4 g/l

Acidity: 6,0 g/l
Quality level Prädikatswein Spätlese

Allergen information Contains sulphites

Content [ml] 750 ml

Vegan Yes




