
WINEMAKER:

Austria Styria 

Vulkanland

Souvignier Gris

Organic, Biodynamic. 100% Souvignier Gris (PiWi variety, a cross of Cabernet Sauvignon and Bronner).

Direct pressed and fermented in 600L botti, aged for 11 months. Bottled in August, with 20mg/l SO2

added just before bottling. Unfined, unfiltered. Savory, ripe, and herbal, with searing acidity and a

volcanic fingerprint.

REGION:COUNTRY:

APPELLATION

2012

FOUNDED:

Josef and Helga Totter

Souvignier Gris
Josef Totter

VARIETY:

FARMING:

WINEMAKING & VINEYARD
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Organic, Biodynamic


