
WINEMAKER:

Germany Rheinhessen

Rheinischer Landwein

Chardonnay, Weissburgunder

Organic. 50% Chardonnay, 50% Weißburgunder.  Spontaneous fermentation in new 1200L oak barrels

(called Stückfass). Aged in those same for seven months, then moved into inox tanks for four months

of settling. Unfined, unfiltered, 25mg/L SO2 added. Dominik says this wine is probably the most

“classical”in his lineup: you’ll see the lightest influence of the new wood, which he calls ‘a little bit of

90’s kitsch,’ with light notes of pineapple and coconut, but there’s still great tension, lovely structure,

and fine acidity.
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