DYNAMIS
2020

‘ RIESLING

IGT

COMPOSITION: Riesling ALCOHOL: 11.5 %
YIELD: 50 hl/ha ACID: 7.5 g/l
BOTTLES: 2,000 RESIDUAL SU.: 14.0 g/

EVERYTHING IS POSSIBLE!

Dreams sometimes come true. With imagination, willpower and a little
bit of luck, dormant potential (‘dynamis’in Greek) can oftenbe brought
to life. It is nevertheless incredible that the vines at Hofl unterm Stein
should be capable of producing such a delicate, lively medium Riesling
in the style of the Mosel. This wine turns myth into reality.

VINTAGE

A relatively milde winter was followed by a dry March and a dry and
warm April, and flowering set in somewhat earlier than usual. There
were no long heatwaves in the summer. In spite of this, the head
start in the vegetation cycle became shorter and shorter up to the
harvest, and the first grapes were harvested at the beginning of
September, with the last load reaching the winery on October 8.

VINIFICATION

Wholeclusterpressing,spontaneous fermentationatlowtemperaturein
large oak barrels, five months aging on the fine lees in stainless steel
tanks.

LOCATION/SOIL
The Hofl unterm Stein farmis located in Sella, above the village Tramin.
Located at an elevation of 1,650 feet, the sandy-limestone soils yield
firm-structured wines with superb depth yet at the same time a vivid
level of acidity.

TASTING NOTES
Straw-yellow with crisp green highlights. Delicate nose of white fruit

andcitrusblossomwithmineralnotes of firestone.Onthe palateagreat
balance of acidity and sweetness in combination with alingering mine-
rality.
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