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2.0 

5.2

12.5

100% Sauvignon Blanc

Großlage Maurerberg
Ried Kroissberg

8–10°C

3–5

cloudy; medium golden yellow with 
orange reflexes; intense gooseberry and 
citrus aromas; lively acidity with a 
complex structure; a fresh finish with 
subtle grapefruit notes

Teriyaki, pineapple fried rice, or 
other sweet and savory dishes. 

Flysch sandstone on Dolomite limestone
Hand harvest, 100% de-stemmed

4 days of skin contact, followed by gentle 
pressing with 0.5 Bar pressure

12 months in an Austrian 225l oak barrel; 
unfiltered bottling with minimal 
sulfuring and no additional fining

% vol. 

Ein Kleines Fass 
Sauvignon Blanc 2021
Ein Kleines Fass, translating to “One Small Barrel,” is a 
series of small-production natural wines, limited to 
one 225 liter barrique (300 bottles) each vintage. The 
Dolomite limestone-based terroir in single vineyard 
Kroissberg compliments this grape varietal, resulting 
in a Sauvignon Blanc with elegant structure and a 
subtle chalkiness.

Spontaneous fermentation in a used 
225l Austrian oak barrel




