
Johannes Zillinger
Austria - Weinviertel - Velm-Götzendorf

N U M E N  R I E S L I N G
N I E D E R ö S T E R R E I C H
100% Riesling

Production area: Steinthal, 185 m a.s.l.
Terrain: vigne di 35-40 anni, suolo con loess, limoso e arenario
Harvest: manual
Vinification: Spontaneous fermentation on the must, carefully
pressed, then, 16 months without intervention, directly obtained
from the yeast and bottled without filtration
Refinement: 12 months in used 600 l oak barrels
Color: Bright straw yellow with orange highlights
Fragrance: aromas of delicate spices, herbs and yellow fruit
with intense mineral hints
Flavor: Full, rich and pulpy, pleasantly savory and persistent
Alcoholic Grade: 13% vol

Ownership/Founders Zillinger Family
Start of Activity 1673
Vitiviniculture Certified Organic / Biodynamic
Hectares 20
Bottles produced 90.000


