
BA RON DI PAU L I  |   i n fo @ba rond ipau l i .c om  |   w w w.ba rond ipau l i .c om

T WO S OU L S

Literary remin iscences of sp ice bazaars swept with warm breezes 

b ir thed by far-of f sea-gazing c l i f fs. A wi ld urge for an imagined wor ld, a 

p lace wait ing to be explored by the cur ious mind of a Marco Polo redux. 

 

V I N TAG E

The winter months of 2022 were markedly poor in prec ip itat ion. 

Only Apr i l  brought s ign if icant ra in and replen ished the groundwa-

ter somewhat. May was one of the warmest on record and gave 

a strong boost to vegetation. The enti re summer was marked by 

drought and was remin iscent of the summers of 2003 and 2015. 

The r ipening of the grapes progressed rapid ly and a lready on the 

end of August the f i rst grapes were harvested. As the autumn a lso 

brought hard ly any prec ip itat ion, the grape harvest went smoothly 

and excel lent grapes were harvested. As ear ly as mid-October, the 

grape harvest came to an end. 

 

V I N I F IC AT ION

The R ies l ing was produced by press ing whole grapes and fermen-

t ing them in sta in less steel vats. The grapes of the Sauv ignon 

were macerated for twelve hours pr ior to press ing, then a par t of 

the must was p laced into barre ls for fermentation. Al l  of the wi -

nes were stored for s ix months on the yeast before beginn ing the 

assemblage in March - bott l ing in May.

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

The wine presents a br ight, green yel low with golden ref lect ions. The 

nose is evocative of gooseberry peaches, p ineapple and passion fru it. 

On the pa late, it reveals a l ive ly f lavor fu l l  of f inesse, minera l ly texture 

and ju icy ac id ity, with c itrus fru it in the af ter taste.

E NOSI  
2 022

C OM P O S I T ION : 	 66% Ries l ing

		   34% Sauvignon

Y I E L D :		   50 h l/ha 

B O T T L E S :		   9,000

BIANCO 

IGT

A L C OHOL :		  14.0 %

AC I D : 		  6.3 g/l

R E S I DUA L S U. :		 2.0 g/l


