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Vintage 2025

Grape Variety Welschriesling

Appellation Territory wine SüdsteiermarkDAC

Terroir Terroir mix of all our Welschriesling vineyards in Südsteiermark

Vinifi cation After natural fermentation 6-12 months on the lees in stainless steel tank

Agriculture          Biodynamic agriculture (Demeter & respektBIODYN) AT-BIO-402

Closure Screw cap

Vine age ø 22 years

Best time to drink In the fi rst three years after bottling

Food recommendation Cold platters, asparagus, salads

Wine description

From our biodynamically cultivated vineyards in Southern Styria. 
As „L&T“ lovers call this light & dry Welschriesling. Particularly light and fresh.
Notes of dewy grass and green, juicy-aromatic apples underlaid with delicate wild
strawberries and fresh limes.

Analytical data 10 % vol.    2,5 g/I RS dry    6,5 g/l tbS

Nutritional information
Ingredients: Biodynamic grapes. Contains sufi tes.
Calorifi c value: 100 ml contains an average of 237 kJ / 57 kcal
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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    Fürst

9    Sernau König

10    Hochkittenberg

OVERVIEW SINGLE VINEYARDS

Berghausen

Territory wine 
SüdsteiermarkDAC

Bottle size Bouteille 

Volume 750 ml 

GTIN/EAN-CODE Bottle 9120010224317

Diameter / Height bottle 7,0 cm / 29,0 cm

Full bottle weight 1174 g

Packaging unit 1 case à 6 bottles

GTIN/EAN-CODE Case 9120010224324

Case dimension L/W/H 23,1/15,6/29,3 cm

Cases per palette 105 (630 bottles)

Cases per layer 21 cases x 5 layers

The wine year 2025

The 2025 vintage began with a very cold but dry winter. We consciously used this quiet 
period to allow the vines to regenerate and to strengthen the natural structure of the soils. 
Through biodynamic practices and careful manual work in the vineyards, we created a he-
althy foundation for the coming season. Spring brought regular rainfall and ideal condtions 
for an even budburst at the end of April. Each vine was carefully observed, shoots were 
selected and growth gently guided. The warm and humid May required constant attention 
and experience – especially in biodynamic farming, where it is crucial to intervene at the 
right moment while still allowing nature its space. A dry June and an exceptionally beautiful 
summer followed. Plenty of light, warm days and cool nights created ideal conditions for 
precise aromatics and balanced physiological ripeness. he vines showed themselves healt-
hy, balanced and full of energy. Shortly before harvest, long-awaited rainfall revitalized the 
soils and provided the final impulse for ripening. In mid-September, a short and beautiful 
window opened, which we used until the end of September for a carefully selective hand 
harvest. The grapes arrived in the cellar healthy, expressive and in impressive balance. 

The 2025 vintage stands for clarity, depth and elegance – a year that beautifully reflects 
the harmony between nature and biodynamic craftsmanship. 
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