
WINEMAKER:

Germany Rheinhessen

Rheinischer Landwein

Silvaner

Organic. 100% Silvaner. Spontaneous fermentation in used 500L oak barrels. Aging in those same

vessels for eleven months, then transferred to inox tank for six months. Unfined, unfiltered, 15mg/L

SO2 added. Dominik says, “this is probably my most interesting wine and the one with the most aging

potential. Very excited how this will taste in a couple of years. Notes of hay, pear and stones, some

green and herbal notes and a very distinctive texture and grip on the tongue. Very salty and very long

finish.” This is a very structured wine, too, it needs a lot of oxygen and then is super expressive and

colorful.
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