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SAUVIGNON BLANC 
RIED OBERE HEIDE
2023
Fruity, Zesty, Balanced - Pure Delight.

ORIGIN: Austria, Burgenland

CATEGORY: Dry, White, Still wine

GRAPES: 100% Sauvignon Blanc

WINE DESCRIPTION
Vibrant yellow hue. The nose presents a stunning bouquet of delicate herbal spices 
intertwined with alluring notes of tropical fruit and ripe gooseberries. On the palate, it 
is irresistibly juicy and round, exuding a delightful fruitiness complemented by whispers 
of elderberry and charming spiciness. Remarkably powerful yet impeccably balanced, it 
leaves a zne and lingering impression on the taste buds.

TERROIR
The soil is rich and highly fertile chernoCem black earth, resting on a base of limy 
sediments, with a top layer comprising sand, gravel, and organic matter. -hernoCem is 
renowned for its abundant humus content, making it one of the most fruitMfriendly soils 
in the world.

VITICULTURE
Throughout the entire year, benezcial cover crops are planted in every second row of 
vines, with the entire area fully covered for 6 months annually. -areful pruning and 
early vineyard maintenance ensure the vines remain healthy and vigorous. °oderate 
leaf removal is crucial to keeping the grapes healthy until harvest in autumn.

VINIFICATION
Alcoholic fermentation at around 18N-. 9o malolactic fermentation to keep the style 
fresh and fruity. 100% fermented and aged in stainless steel.

FOOD PAIRING
This delightfully fruity and spicy wine harmoniously complements a wide range of dishes, 
from grilled chicken with tropical fruit salsa to herbMcrusted pork tenderloin with mango 
chutney, making it a versatile and satisfying choice for any meal.

A la Carte
/2 +

ALCOHOL: 12.0%
TOTAL ACIDITY: 5./ gQl
RESIDUAL SUGAR: 1.2 gQl

BOTTLE SIZES: 0.750l
CLASSIFICATION: äualitAtswein


