
Awards

Senftenberg / Kremstal

Alk: 13 % vol  |  Sre: 6,8 g/l  |  Rz: 2,3 g/l

Senftenberger Piri

2025

Brilliantly aromatic, clear peach, gracile elegance, dense acidic 

structure, juicy, upfront, noticeably smooth, mineral finish with 

salty notes.

Serving suggestion: poultry dishes, fried fish and shellfish.

• Falstaff 92 points
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0,75 LRIESLING

Location
“Senftenberger Piri” represents three south-facing mica schist 

vineyards that are almost identical: same gradient, nearly iden-

tical soils and a common microclimate. That is why we consider 

them as one.  We bottle our Grüner Veltliners and Rieslings grown 

here as upper Kabinett wines.
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