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Donauriesling is a young Austrian fungus resisting and therefore eco-friendly 

varietal (PIWI). Due to its robustness, less tractor drives through the vineyard 

are necessary and we may not only avoid soil compaction but also save fuel 

reducing our CO2 output substantially. 

 

Naturally, to reach its full potential the vines will have to reach a certain age 

while all further quality measures, such as yield reduction, perfect canopy and 

soil management must be maintained.  

 

However, the results of our first bottlings were truly pleasant and so we would 

like to give this wine a place in our portfolio 

 

 

Tasting Note: 

Bouquet of white flowers, with hints of bergamot, lemon peel and herbal spice 

fresh & dry on the palate, with notes of stone fruit, pineapple & citrus as well as 

honey, showing good substance, body and grip balanced by a strong acidic 

backbone leading to a nice lingering and spicy finish. 

 

 

 

 

 

 

 

 

 
 ORIGIN & VINIFICATION 

Region: Langenlois and surroundings 

Single Vineyard: - 

Soil Type: Primary rock, Loess, Loam 

Elevation: 260 – 380 m 

Slope Face: - 

 

Harvest Date: 3. October 2022 

Skin Contact: - 

Ageing: Stainless steel tank 

Bottling Date:  April 2023 

WINE DETAILS 

Alcohol: 13 %vol. 

Acidity: 8.4 g/l 

Residual Sugar: dry 

 

Serving Temperature: 8 – 10° C 

Food Pairing: fish, seafood, salads, poultry, veal 

and pork, Asian Cuisine if not too hot 

 

Bottled in: 75cl 
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