CUZZIOLGRANDIVINI

. BLANC DE BLANCS BRUT
G r].e S e]. & 50% Chardonnay, 50% Pinot Bianco
C Omp agnie :;:g;ﬁt:i;?ai:;?cao: Hessische Bergstrasse

Harvest: manual

Vinification: spontaneous fermentation and acid degradation,
70% in stainless steel, 10% in barrique and 20% in tank
Refinement: matured in barriques and stainless steel tanks on
the lees for 10 months, then for 24 months in the bottle

Alcoholic Grade: 12% vol

Germany - Hessen - Bensheim

GRIESEL

g COMPAGNII

Ownership/Founders Petra & Jurgen Streit / Streit Family & '

Niko Brandner

Start of Activity 2013

Vitiviniculture Sustainable

Hectares 15

Bottles produced 100.000 Wiesbaden

[ ]
Bensheim

Griesel was founded in 2013 in an old traditional cellar located in the centre of the small town of Bensheim in the
Hessische BergstraRe, dug into a hill called ‘Griesel’. Niko Brandner, partner and director of the estate, began
purchasing some old vineyards around Bensheim in 2014 on land with very high potential, mainly granitic: the
vineyards here are very small, sometimes steep and very diverse, requiring a great deal of manual labour. Niko is now
assisted in the management by Rachele Crosara, from Parma, who arrived in Griesel as a travelling oenologist,
planning to stay for an internship during the 2017 harvest. Having started out as a cellar worker, Rachele is now
definitely the soul of Griesel. The grapes are harvested manually and, after pressing the whole bunches, the first
fermentation takes place spontaneously, as does malolactic fermentation. Refermentation in the bottle strictly follows
the classic method, with long periods on the lees. Niko and his team's aim is to produce pure, terroir-driven sparkling
wines that paradoxically strive to be both vertical and complex, representing the best of German production.



