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Acidity
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Tasting Notes

Residual Sugar g/L 

 g/L 

Soil

Harvest/grape 
handling 

Skin Contact

Fermentation

Aging

Food Pairing 
Suggestions

1.0 

5.9

12.5

Chardonnay, Riesling, Grüner Veltliner, Rotgipfler, 
Zierfandler, Neuburger, Gewürztraminer, Roter 
Traminer, Gelber Traminer, Weißburgunder, 
Grüner Silvaner, Furmint

Großlage Maurerberg

Ried Sätzen

Ried Sätzen Maurerberg 
Wiener Gemischter SatzDAC

8–10°C

5–10

2019
This single-vineyard Gemischter Satz hails from a 
south-facing exposure in Vienna's Southwestern-most 
corner. With 11 grape varietals rooted in soil based on 
Dolomite limestone, the wine offers an elegant expression 
of the local terroir.

intense straw yellow; fine stone fruit 
aromas; refined acidity with fruity 
apple and citrus notes on the palette; 
elegant, slightly spicy finish

Wiener Schnitzel, Tempura, Fish and 
Chips

Flysch sandstone on Dolomite limestone

Hand harvest, 100% de-stemmed

36 hours in the press

Spontaneous fermentation in used 
1200l Stockinger oak barrels 

18 month storage in Austrian 
Stockinger barrels

% vol. 

 years




