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Ried Kreuzberg
2018 Vintage
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Ried Kreuzberg
Stidsteiermark DAC

Tourma|ine-loearing weathered metamorphic rock

Morillon (Char&onnay)

Late buclding, very warm spring with ear|y Howering. Dry
summer. Earliest harvest ever; re|ative|y abundant rainfall at

the beginning of autumn.

100% hand harvest
After spontaneous fermentation, 27 months on the fine lees

E|evage in cask

A very young wine with a very goool acid and tannin
strucutre. On the nose there are aromas of acacia, camomile
and ripe ye”ow fruit like pear, app|e, quince - but also some
fresh mint and fennel notes. There are also natural notes of
woool—aging like biscuit or brioche notes. One cannot deny
a certain sexiness to the wine. Opu|ent & powen[u|, it has a
Rul::ensesque physique with enormous |ength and an

uncommon juiciness.

Alcohol: 13.5% Vol
Residual sugar: 1.1 g/| o|ry
Aciclity: 59 g/|

With its e|egance and Finesse, the 2018 Morillon is a
marve||ous|y comp|ex companion in trave”ing the world of
gustatory p|easures. [t brings out the subtle elements in
various cu|inary sty|es, and goes well with meat & Fish,

as well as a|ongsic|e vegetarian & Asian dishes.

A |arge Burgundy g|ass, open 4-6 hours beforehand
Drinl(ing window: 2022 +
Optima| maturity: 2023-2033 +



