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BEST TIME TO DRINK

77 Family business since 1959
A Authentical wines of origin
& Careful manual labour
= Hand harvested grapes

Morillon G
STK® Grand Cru STK
Vintage 2019

. . e . DAC
Riedenwein Siidsteiermark

(Cru Wine) from organic agriculture*

Ried Zieregg

Coralline limestone soil

Morillon (Chardonnay)

After natural fermentation 24 months
in small oak casks (228lt) sur lie;
bottled unfiltered

Single-vineyard Zieregg is divided into 16 plots.
Plot “Steilriegel (oberer)“ was planted with Mo-
rillon to over 90%. Characterized by cambisol
soil and limestone, the old vines grow on a 16
million year old coral reef. Cool winds also favo-
ur the very aromatic expression of the grape.

To allow the whole complexity of the location
and variety to be reflected in the bottle, a pro-
longed ageing process in small neutral barrels is
crucial. The bundled nose may enjoy concentra-
ted, delicate aromas of cocoa beans, ripe lemons
and hazelnuts. Air reveals fresh meadow herbs,
which are cool and incredibly playful. Exceptio-
nal vintage with inspiring length.

Alc. 13 % Vol.
1.1 g/l RS dry
6.5 g/l tbS

Goes very well with fresh water fish,
roast veal, oven-roasted vegetables

2024 - 2040+

100% in-house production
7% Organic agriculture after AT-BIO-402
©  Slow and gentle maturation of the wines

& Natural and spontaneous fermentation
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