
RIED

SULZ KRIEWETZ
MORILLON   

Vintage 2018

Grape Variety Morillon

Appellation Cru wine SüdsteiermarkDAC, STK® Premier Cru (1STK®)

Terroir Calcareous marl and clay soils

Vinifi cation
After natural spontaneous fermentation 24 months on the lees in neutral oak 
casks, bottled unfi ltered

Agriculture          Bio Organic AT-BIO-402

Closure Glaskork (VinoLok)

Vine age 60 years

Best time to drink 2023 - 2033 >

Food recommendation Game dishes, pasta, steak

Analytical data 13,5 % vol.    1,1 g/I RS dry    6,0 g/l tbS

Wine description

Engaging. Its fragrance is reminiscent of an elegant perfume. Floral and 
refreshing while at the same time full bodied. Summer fl owers, some lime, 
stone fruit, lemon balm, and unintrusive nuances of smoke. On the palate the 
wine is light with a vibrant acidity and elegant minerality. Smoothly addicting.
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AUSTRIA

SLOVENIA

1    Zieregg

	 1.1 Zieregg

	 1.2 Zieregg Kår

	 1.3 Zieregg Kapelle

	 1.4 Zieregg Steilriegel

2    Ciringa

3    Grassnitzberg Riff

4    Wielitschberg

5    Sulz

6    Ottenberg

7    Rossberg K

8    Steinbach Fürst

9    Sernau König

10    Hochkittenberg

OVERVIEW SINGLE VINEYARDS

Berghausen

STK® Premier Cru

Founding member of the 
Association of Styrian Terroir & 
Classic Wineries

Familienweingut Tement GmbH  
Zieregg 13 | A-8461 Ehrenhausen 
+43 3453 41 01-0 
weingut@tement.at | www.tement.at

AT-BIO-402
AT-Landwirtschaft

Bottle size Bouteille Magnum

Volume 750 ml 1500 ml

GTIN/EAN-CODE Bottle 9120010215407 9120010215421

Diameter / Height bottle 7,6 cm / 30,0 cm 10,2 cm / 34,5 cm

Full bottle weight 1370 g 2600 g

Packaging unit 1 case à 6 bottles 1 case à 3 bottles

GTIN/EAN-CODE Case 9120010215414 9120010215438

Case dimension L/W/H 30,5/24,3/15,9 cm 35,1/31,2/11,1 cm

Cases per palette 104 (624 bottles) 72 (216 bottles)

Cases per layer 13 (78 bottles) 8 (24 bottles)

Layers per pallet 8 9

The wine year 2018

2018 was probably one of the most intense wine years in our family history. 
Late frosts in spring demanded everything, while the hot, dry summer was 
forgiving. The moody autumn then put our patience to the test again, but 
surprisingly the vines defied the rainfall and presented themselves harmoniously 
powerful. The conscientious handpicking ultimately resulted in a high-yielding, 
high-quality harvest that was very important to us after the tragic year of frost 
in 2016.


