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THE ESTATE: 1n 19861 urgen Weber took over the Mar-
garcthenhof estale [rom his father. Sinee then, there has been
major expansion and moderization ol the eslale. Today, the
Margarcthenhol eslate has about 16 heetlares of vineyards,
majorily in the Ayler Kupp.

THE VINES: The varictal composition is 100%
Riesling. This is Germany’s classic variely and makes up a [ifth
ol the tolal arca under vines, mostly in the Mosel Valley.

THE SOIL: The Mosel has a a very cool, northern
conlinenlal climate, and such slopes are very clfleelive in opli-
mizing lthe vines’ exposure Lo sun, [acililating the ripening of
the grapes.

VINIFICATION: From the sleep slopes of Ayler Kupp
the grapes are harvested in the healthy, (ully ripe by repeated
sclection of hand. The purchase and development of the
grapes is strictly limited quantity ol environmentally (riendly
hand, the expansion of the wines most advanced Lechnology is
uscd, such as slow, cooled [ermenlation ol the wine in slain-
less steel lanks. Bridled slow [ermentation ensures excellent
{lavor lormation. Slate gives this wine ils distinetive mineralily
(musl weight at least Spallese qualily). The wines are unique
due o their strong [ruil-driven, racy bouquel.

TASTING NOTES: . On the nose, reminiscent of

apple, slightly nutty flavor. Elbling grows on the southern
Mosel wine on limestone soils. (,ﬂ eat wine with asparagus
and light, fresh cuisine. The Elblingrebe 1s more than
2000 years old and belongs to the oldest cultivated vine
for white wine in Europe. The name comes from Elbling
"Vitis Alba" and means "white grape’.



