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 2012 Zöbing Heiligenstein  
 Riesling Kamptal DAC Reserve 
 

The Heiligenstein 
This vineyard delivers the finest and 
longest living Riesling of the Kamptal – 
and, as the years have shown, in a 
quality that is astoundingly continuous 
and very high. “I tried for a long time to 
get a piece of the Heiligenstein,” says 
Fred Loimer. “Now, I've finally been able 
to lease a small area of 3, 100 square 
meters.” Fred Loimer, who is from 
Langenlois in the Kamptal, has produced 
with the 2010 vintage his first Riesling 
from the site with the same name. 
 

The Heiligenstein is the best known and 
most traditional single vineyard Riesling 
in the Kamptal, Niederösterreich  (Lower 
Austria). It was the first single vineyard 
of the region to be named and drawn on 
a map. It is classified by the 
“Traditionsweingüter Österreichs” 
(Traditional Wine Estates of Austria) as 
an “Erste Lage”, or Premier Cru. 
 

The Heiligenstein is a terraced south- / 
southwest-facing slope with a very 
special geological structure, which is 
preserved by the history of the earth. 
The compact, hard rock that extends to 
the surface consists of reddish brown 
sandstone with a high feldspar content 
and coarse conglomerates along with a 
rarely found silt. The deposits of 
sediment, approximately 250 – 280 
million years old, were left by  lakes, 
ponds and periodically active rivers in a 
desert climate. In many of the stones, 
fossilized plants and gravelly rock with 
volcanic quartz porphyry can be found. 
Only in some spots, a few soft valleys for 
example, is loess preserved.  
 

Vinification 
Middle of October, healthy, fully ripe 
grapes were harvested by hand, then 
placed in small boxes and carefully 
transported to the cellar where they 
underwent maceration with their stems. 
After 18 hours, they were pressed, 
following additional 12 hours and some 
preclarification, fermentation took place 
in steel tank. At the beginning of June 
2013, the wine was racked into wooden 
barrels and then finally bottled in 
September 2013. 
 
 

 Fred Loimer Estate 
This wine estate in Langenlois is one of 
the most treasured in the Austrian wine 
scene. Already in 2000, through the 
building of the new cellar, not only in 
the Kamptal were new dimensions 
taking shape. The historic cellar, which 
dates back to the 19th century, acquired 
a contemporary counterpart. Tradition 
and innovation – an expression of a 
philosophy that also can be found in the 
wines.  
 

Vintage 2012  
Despite a Difficult Year, 
Enormous Satisfaction! 
The conditions in spring were quite 
difficult. Because of a winter frost, bud 
break was uneven and somewhat 
“patchy”. Then a late frost in May 
increased the damage dramatically. On 
top of that, the dryness did not help 
matters at all. Summer, however, did as 
much as possible to counteract what had 
occurred. Rain and heat helped the 
vines to recover and the relatively small 
amount of grapes developed 
wonderfully. The dry fall weather was 
ideal to the point that the harvest date 
could be chosen practically at random - 
and fantastically ripe grapes could be 
picked. Even though the quantity was 
rather modest, we are nevertheless 
extremely happy with the quality. 
 

Tasting Notes 
Floral hints in the nose, lime, zesty, 
saline elements, restrained, youthful; 
fresh lively acid backbone, saline, citrus, 
refined elegance, a positive reductive 
element on the palate, purity, great 
structure, fine and long finish. 
 

Technical Data 
Kamptal DAC Reserve 
Origin:                Kamptal 
Grape variety:      Riesling 
Alcohol:              13,5 vol. 
Residual sugar:   1,0 g/l  
Acidity:              5,6 g/l 

 


