CUZZIOLGRANDIVINI

RED STONE RIESLING TROCKEN

Gunder].OCh 100% Riesling

Germany - Rheinhessen - Nackenheim
Production area: three different "Grand Crus": Nackenheim

Rothenberg, Nierstein Pettenthal and Nierstein Hipping
Terrain: lastre giganti di ardesia rossa con un piccolo strato di
suolo eroso alla sommita

Harvest: manual

Vinification: Spontaneous fermentation with indigenous yeasts
in stainless steel tanks

Refinement: in stainless steel tanks

Color: giallo paglierino

Fragrance: yellow pulp fruit and lemon

Flavor: Sour and floral with a subtle minerality

Alcoholic Grade: 11.5% vol

GUNDERLOCH

Ownership/Founders Hasselbach family / Carl Gunderloch

Start of Activity 1890

Vitiviniculture Traditional Vv

Hectares 24 @ Nackenheim
Bottles produced 150.000

Founded in 1890, Gunderloch is an icon of Rheinessen, the most extensive wine-growing region in Germany. Fritz
Hasselbach, married with Agnes Usinger (the oldest of the sisters who owned the cellar), took the reins of Gunderloch
in 1986 and restored its earlier splendor, making the “roter hang” of Nackenheim renowned throughout the world.
Fritz, after being graduated in Eltville and taking the degree in Geisenheim (the most prestigious German university in
viticulture), he left the management of the business to his son Johannes who, thanks to his international experience,
carries out Gunderloch’s development producing fine and elegant wines, which are perfect ambassadors of the
Rheinhessen.



