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E V E RY T H I N G F L OW S 

The Greeks knew i t  as k ines is:  the never-ending f low of  the wor ld,  the 

ever-becoming of  a l l  th ings.   L ight and w ind, danc ing together w i th 

the waters ,  impress themselves upon the ear th that  bears the v ine that 

y ie lds the c lus ter,  which in turn is t rans formed in to w ine,  which g i f t s us 

p leasure and beaut y.   In an ins tant ,  chaos re turns to pure harmony … is 

th is what we ca l l  happiness?

 

V I N TAG E

The weather condi t ions made 2019 a cha l lenging year for  our w inegro -

wers.  A re la t i ve ly mi ld w inter and ear ly spr ing were fo l lowed by a wet 

and cool  Apr i l  and May. A f te r  the f lower ing of  the v ines,  which was not 

unt i l  June, the weather changed and i t  became hot and dr y.  In la te sum-

mer,  some ra in and be low-average temperatures de layed the r ipening 

of  the grapes. Har ves t ing the hea l thy grapes began in ear ly September 

and cont inued unt i l  the end of  Oc tober.

 

V I N I F IC AT ION

Twelve hour co ld macerat ion in contac t  w i th the sk in,  fe rmentat ion in 

s ta in less s tee l ,  f i ve months on the f ine lees.

L O C AT ION/S OI L

The Höf l  unterm Ste in fa rm is located in Se l la ,  above the v i l lage Tramin. 

Located at  an e levat ion of  1,650 feet ,  the sandy- l imestone so i ls y ie ld 

f i rm-s t ruc tured w ines w i th superb depth yet  a t  the same t ime a v iv id 

leve l  o f  ac id i t y.

TA S T I N G N O T E S

Br ight ye l low. F ine aromas of  gooseberr y and whi te f lowers combined 

w i th exot ic f ru i t  and sp ices.  Complex s t ruc ture and conv inc ing length on 

the pa la te,  e legant f reshness and v ibrant ,  var ie ta l  t yp ica l  ac id i t y.

K I N E SIS  
2 019

C OM P O S I T ION :   Sauv ignon

Y I E L D :    50 h l /ha 

B O T T L E S :    6 ,0 0 0

SAUVIGNON 

DOC

A L C OHOL :   14.0 %

AC I D :   7.0 g / l

R E S I DUA L S U. :   2 .0 g / l


