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PIESPORTER GOLDTRUPFSCHEN
RIESLING SPATLESE

THE ESTATE: The Hain family has been growing wine since
1600, and Loday has holdings in Picsporl’s Lop siles ol
Goldtroplehen and Domherr, with a total of around 5 hectares
under vine, producing approximaltely 35,000 botlles a ycear.
Gernol [Tain began managing the eslate in 1988.

THE VINEYARD: Piesporl occupies a lopography idceally
suiled for vitieulture. Its steep slopes open up like amphitheaters
loward the soulh and are therelore indulged by the sun all day
long. The decep slate [looring acts as a thermal reservoir for the
vines and ensures a good supply of water. The mild (luvial
climale also creales ideal microclimatie conditions for greal
Rieslings with mineral struclure and a wide variely of aromas. A
litde Rivaner, Weilser Burgunder (Pinol Blanc) and Spatburgun-
der (Pinol Notr) is grown here, bul most of the vineyards are
given over lo the while grape variely - Riesling.

VARIETAL COMPOSITION: 100% Riesling

VIN [FICATION: All of the wines are vinified in a tradi-

lonal manner, using moslly very old oak foudres, plus some
slainless sleel lanks. I'rom the botlom Lo the top of the range
(and there are a lot of dilferent cuvées) these are almosl withoul
exceplion wines ol real substance - beautifully structured,
gencerous, with [ine fruil and mineral lones and excellent ageing
polential.
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TASTING NOTES: With 90g /I residual sugar counts this
Ricsling Lo the noble sweel specialties of grove. The Piesporter
Golduroplchen is known for its top Rieslings and offers :
espeeially lor [ruit sweel and sweel wines is Lthe perfect breeding drgipichen
ground and the best microclimate. The late harvest was

fermented in stainless steel and developed and has a greal peach = aUWER
fruil. In addition to a lively acidity, the noble sweel Riesling —
shows wilth much subslance on the palate.




