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E V E RY T H I N G I S  P O S S I B L E !

Dreams sometimes come true. With imagination, wi l lpower and a l itt le 

b it of luck, dormant potentia l (‘dynamis’ in Greek) can often be brought 

to l i fe. It is never theless incredib le that the v ines at Höf l unterm Stein 

should be capable of producing such a del icate, l ive ly medium Ries l ing 

in the sty le of the Mosel. Th is wine turns myth into rea l ity. 

 

V I N TAG E

A re lat ive ly mi lde winter was fo l lowed by a dry March and a dry and 

warm Apr i l ,  and f lower ing set in somewhat ear l ier than usual . There 

were no long heatwaves in the summer. In sp ite of th is, the head 

star t in the vegetation cycle became shor ter and shor ter up to the 

harvest, and the f i rst grapes were harvested at the beginn ing of 

September, with the last load reaching the winery on October 8. 

 

V I N I F IC AT ION

Whole cluster pressing, spontaneous fermentation at low temperature in 

large oak barre ls, f ive months aging on the f ine lees in sta in less steel 

tanks.

L O C AT ION/S OI L

The Höf l unterm Stein farm is located in Sel la , above the v i l lage Tramin. 

Located at an e levation of 1,650 feet, the sandy- l imestone soi ls y ie ld 

f i rm-structured wines with superb depth yet at the same t ime a v iv id 

level of ac id ity.

TA S T I N G N O T E S

Straw-yel low with cr isp green h igh l ights. Del icate nose of white fru it 

and c itrus b lossom with minera l notes of f i restone. On the pa late a great 

ba lance of ac id ity and sweetness in combination with a l inger ing mine-

ra l ity.

DY NA M IS  
2 02 0

C OM P O S I T ION : 	 Ries l ing

Y I E L D :		   50 h l/ha 

B O T T L E S :		   2,000

RIESLING 

IGT

A L C OHOL :		  11.5 %

AC I D : 		  7.5 g/l

R E S I DUA L S U. :		 14.0 g/l


