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Alcohol

Acidity

Grape Varietal(s)

Origin

Serving Temp.

Aging Potential

Tasting Notes

Residual Sugar

Soil

Harvest/grape 
handling

Skin Contact

Fermentation

Aging

Food Pairing 
Suggestions

12.5

100% Riesling

Großlage Nussberg
Ried Preussen

8–10°C

5–10

Sashimi or lighter fish dishes

Flysch sandstone on Dolomite Limestone
100% hand-harvest

18 hours skin contact followed by 
gentle pressing at maximum pressure 
of 0.8 Bar 

Spontaneous fermentation in used 
225l French barriques and 325l 
Italian Amphoras

8 months in French oak barrels; 
minimal sulfuring; bottled without 
fining or filtration

7.0        g/L 

hazy with a a golden yellow color; 
intense stone fruit aromas; complex 
acidity with a lively, complex finish

Ein Wildes Gläschen  
Riesling 2022
A relative of “Ein Kleines Fass" and “An Amphora," our 
"Ein Wildes Gläschen" series features wines produced 
with minimal intervention and zero filtration or fining. 
This Riesling is produced from old wines on Vienna's 
renowned Nussberg hill where Flysch sandstone and 
limestone bedrock lend the wine tension and elegance.

% vol. 

 years

6.2        g/L 




