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Food Pairing 
Suggestions

1.2 

6.7 

12.5

Grüner Veltliner, Riesling, Chardonnay, 
Pinot Blanc, Pinot Gris, Traminer, 
Rotgipfler, Zierfandler, Neuburger

Großlage Maurerberg
Ried Kroissberg

Ein Kleines Fass 
Gemischter Satz 2021
Ein Kleines Fass (or “One Small Barrel”) is a series of 
limited production wines, produced from some of our 
favorite vineyards. Each year, only one 225 liter 
barrique barrel (300 bottles) of each wine in the series 
is produced. In the case of this Gemischter Satz, the 
nine-varietal field blend benefits from a lean, Dolomite 
limestone terroir and low-intervention winemaking.

8–10°C

5–10
hazy with a light straw yellow color; 
intense stone fruit and citrus aromas 
with a lean spice and subtle berry 
notes; lively acidity with a complex 
structure and a fresh finish

perfect as an aperitif or with seafood

Flysch sandstone on Dolomite limestone
Hand harvest

4 days of skin contact followed by gentle 
pressing at maximum 0,5 Bar pressure
Spontaneous fermentation (juice only) 
in used 225l French barrique barrels

8 months in a single, used 225l barrel; 
minimal sulfuring; bottled without 
fining or filtration

% vol. 




