Kamptal bacRiesling 2025

Vineyard

Origin: Kamptal — estate bottled

Designation: Kamptal DAC

Grape variety: Riesling

Soil composition: 80% Gneiss, 20% gravel & loess

Climate: pannonian, continental

Training method: Lenz Moser, Guyot

Age of vines: 5 - 55 years

Density of plants: 3.000 to 5.000 vines / ha

Yield per hectar: 40 hl / ha

Cultivation method: biological-dynamic according to respekt-BIODYN

Vintage 2025

After a very dry winter, we had sufficient rainfall well distributed throughout the year.
Flowering began on June 10 and lasted for three weeks in wonderfully dry weather. A
glorious summer until the end of July was followed by a cool August. Despite a few
rainy interruptions, the harvest proceeded well. For the Riesling it became too rainy in
some vineyards, and a fine and beneficial botrytis developed. Overall, the 2025 vintage
can be described as classic “Kamptal style”: precise aromatics, pure fruit expression,
and fresh acidity. The moderate alcohol levels perfectly reflect our idea of Kamptal wine
culture.

Cellar

Harvest: selective harvest by hand in 20 kg crates from 20 September
to 4 October 2025

Maceration time: whole cluster pressing

Fermentation: spontaneous and with its own yeasts in
stainless steel tanks

Aging: in stainless steel tanks on full lees until early January (3-4
months) and on the fine lees until bottling

Botteling: First botteling in April 2026

Tasting note

Golden yellow with thick tears; a charming bouquet of fresh apricots, lemongrass and
orange peel. On the palate, apricot juice and lemon sorbet, elegant, with a lively acidity,
minerality, and delicate extract sweetness. Notes of yellow kiwis, creating a refreshing
wine with remarkable tension that stimulates salivation and invites another sip. Fine
salty nuances linger long on the finish.

Maturation potential: 2026-2030
Vegan: Yes
Nutrients & ingredients:  E: 284kJ/68kcal

Alcohol 11,5% Residual sugar: 1,8 g/I Aciditiy: 6,4 g/l
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