TURMALIN  suvignon Blonc

Ried Kreuzberg

2018 Vintage
BLANZC
OR[G]N Ried Kreuzberg
Stidsteiermark DAC
SO]L Tourma|ine-l:)earing weathered metamorphic rock

GRAPE VAR[E’I‘Y Sauvignon Blanc

VEGETAT]ON CYLCE Late buclding, very warm spring with ear|y Howering. Dry

summer. Earliest harvest ever; re|ative|y abundant rainfall at

the beginning of autumn.

VlNlFICATION 100% hand harvest

After spontaneous fermentation, 27 months on the fine lees
E|evage 50% in cask; 50% in steel tank

DESCR[PTION The Sauvignon Blancis impressive for its balance &

fineness. On the nose delicate notes of elderflower, goose-

l:)erry, app|e & white currant. A very clear, fresh, vibrant and

at the same time nice|y ripenecJ wine. Well balanced with

fine acitidy and very comp|ex structure. In addition, a hint of

roughness & coolness reminiscent of mint & fennel paired

SIGNUM with an almost peppery spiciness. One can |itera||y smell its
B LA Nig terroir in the nose. Nice|y rounded and po|ished on the

pa|ate -a tota| worl( oF art.

ANALYTIC DATA Alcohol: 12.5% Vol
Residual sugar: 1.1 g/| o|ry

Aciclity: 5.7 g/|

CUL]NARY CONCEPrF BeautiFu”y comp|ex wines like this Sauvignon Blanc

harmonise well with different cu|inary traditions and

RIED KREUZBERG

SUDSTEIERMARK nac

sophisticatecl combinations of ingreclients. The clynamic
tension of the wine creates a per{ect c|ia|ogue with haute

cuisine, Asian & vegetarian dishes.

SERVING SUGGESTIONS A |arge Burgunch g|ass, open 4-6 hours beforehand
& MATURITY Drinl(ing window: 2022 +
Optima| maturity: 2023-2033 +



