
Senftenberg / Kremstal

Alk: 13,5 % vol  |  Sre: 7,5 g/l  |  Rz: 4,6 g/l

Hochäcker Erste Lage

2040

Seductive delicate scent of stone fruit, clear and deep, smoky 

mineral tones, notes of flint and schist, lively acidity, powerful, 

high extracts, long finish.

Serving suggestion: Veal and grilled fish.

• Falstaff 96 points
Kremstal Riesling Cup
Winner

• Ala Carte 97 points
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0,75 LRIESLING

Location
The steep terraces which are separated only by a wall from the 

Pellingen vineyard, form with their mica schist soil the optimal 

condition for the cultivation of Riesling. This combination gives 

the Riesling the dark cool mineral characteristic, as well as the 

typical taste of vineyard peach, a lot of substance and a long life. 

The Riesling Privat comes from this location.  

Awards

Ried Hochäcker
Privat
2 0 1 8
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