WINEMAKER: FOUNDED: COUNTRY: REGION:
Dominik Held 2020 Germany Rheinhessen
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Atelier 68 "Trio Infernale I1
Dominik Held
VARIETY:
Sauvignon Blangc, Silvaner, Riesling atelier.68
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WINEMAKING & VINEYARD

Organic. 2 barrels which were filled 2 /3 with Sauvignon blanc. During fermentation fresh must from
Riesling and Scheurebe was added. Fermentation for almost 1 year in old Taransaud barriques. Bottled
after 11/2 years in the barrel on the full lees. Subtle fruit, with a hint of volatile aroma and a deeper
layer of saltiness and stone. Recommendation: Aerate for 30 minutes
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