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Scheurebe
Dominik Held

VARIETY:

Scheurebe

FARMING:

Organic

APPELLATION

Rheinischer Landwein

Dominik Held

WINEMAKING & VINEYARD

Organic. 100% Scheurebe. 50% was fermented on the skins for two weeks with the other 50% direct
pressed. Afterwards the two lots are combined and the wine finished fermentation in used oak barrels
(a mix of barrique and 500L tonneaux). The wine was aged in those same vessels for eleven months.
Unfined, unfiltered, no SO2 added. Dominik says, “This definitely not the type of Scheurebe you'd get
normally in my region. Or elsewhere... But this is how Scheurebe tastes when you put it on the skins
and go at it in a very ‘low intervention/naturalistic’ way. Herbal, spicy, with the famous mango thing
going on, but in a very delicate way. Fine tannins that add grip and structure. A new interpretation of
Scheurebe from Germany!” We love love this special Scheu.
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