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Ried Sauvignon Blanc G
ZIEREGG STK® Grand Cru STK
Vintage 2019 A
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TERROIR

GRAPE VARIETY

VINIFICATION

WINE DESCRIPTION

ANALYSIS DATA

MEAL ADVICE

BEST TIME TO DRINK

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

. . o . DAC
Riedenwein Siidsteiermark

(Cru Wine) from organic agriculture*

Ried Zieregg

Coralline limestone soil

Sauvignon Blanc

After natural fermentation 24 months
in big neutral oak casks sur lie; bottled
unfiltered

Single-vineyard Zieregg is divided into 16 plots
of which 13 are planted with Sauvignon Blanc.
Characterized by cambisol soil and coralline
limestone soil, the old vines grow on a 16 mio.
year old coral reef. The southern faced expo-
sition forms the aroma of this wine in a very
distinctive and expressive way: In the deep nose
the exceptional vintage shows a slender, smoky
flavour spectrum underlaid with elegance and
limestone spices. Incredibly mineral, structured
and completely independent.

Air helps bring out aromas reminiscent of salt
lemon and pineapple as well as thyme, goose-
berries and camphor. Palate fuming minerality,
salt flowers and preserved lemons. Great ageing
potential!

Alc. 13 % Vol.
1,1 g/l RS dry
6,4 g/l tbS

Goes very well with vegetables, fish & chicken
2024 to 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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