
Prinz
Germany - Rheingau - Hallgarten

V O N  B U N T E N  S C H I E F E R
R I E S L I N G  V P D  G U T S W E I N
100% Riesling

Production area: Hendelberg and Deutelsberg, Hallgarten
Terrain: ardesia
Harvest: manual
Vinification: fermentation in stainless steel for a maximum of 8
weeks
Refinement: In steel on the fine lees for several months
Color: giallo paglierino
Fragrance: notes of hydrocarbons, flowers and exotic fruits
Flavor: lively acidity, mineral tension
Alcoholic Grade: 11.5% vol

Ownership/Founders Prinz Family
Start of Activity 1991
Vitiviniculture Certified Organic / Biodynamic
Hectares 11,1
Bottles produced 60.000

The first grape harvest of Fred Prinz was in 1991, even though he always worked as a manager and then as production
manager in a nearby winery until 2004. He worked hard with his wife Sabine on building the company that carries his
name. The vineyard, with an average age of 40 years, offers grapes that are extraordinary in both complexity and
minerality, qualities that most characterise the ‘vins de garage’ of this small producer. A young but well-established
winery where the future is in good and young hands, as the two children, Anna and Florian, work alongside their father,
now recognised as a great interpreter of the Rheingau.


