
2015 Karthäuserhofberg Riesling Spätlese

Total Production: 2,660 btls
Grape Composition: 100% Riesling 
Vineyard Source(s): Karthäuserhofberg, South - Southwest
Vine Age: approx. 15-55 years
Yield: 35hl / ha

ABV: 8%
pH: 3.1
Total Acidity: 7.9 g/l
Residual Sugar: 68.5 g/l
Harvest Date: 1-12 October 2015
Oechsle at Harvest: 86 °Oe
Fermentation and Maceration: Divided into several barrels – 
individual fermentation at 16-19 °C; maceration between 6-10 hours 
– then directly pressed.  
Malolactic Fermentation: No 
Yeast: 1/3 Selected Yeast, 2/3 Spontaneous 
Aging: Six months in stainless steel
Fining/Filtering: 23-25 February 2016
Bottling Date: 4 April 2016
Winemaker: Sascha Dannhäuser
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