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Riesling Heiligenstein  

 

                    
Origin  

Country Austria 

Wine Region Kamptal, Single Vineyard Site: Heiligenstein 

Winery Brundlmayer 

Technical Data 

Grape Varieties Riesling 

Type Dry white wine 

Bottle Sizes Available 750 ml 

Closure Screw cap 

Vinification 
The wine is fermented between 15° and 20 °C in stainless steel 
tanks. 

Ageing 
After fermentation the wine was partly racked into big wooden 
casks to mature for a short period on the fine yeast. 

Description 

In Brief 

 
The Brundlmayer family owns 12 hectares right in the centre of 
the Zobinger Heiligenstein. It is not only the oldest but 
probably also the most interesting one of their estates: the soil 
consists of approximately 270 million years old Perm desert 
sandstone.  
 

Tasting notes 

 
Brilliant, multi-layered bouquet, featuring vineyard-peaches, 
white flowers and lemon peel combined with some cool spice; 
on the pallet it is fresh, crystal clear and indeed gracefully built, 
lemon zest and white currant with a touch of juvenile yeast, 
very dense and full of finesse showing the typical salty tone in 
its long- finish, an excellent “Grand Cru” representant of this 
elegant vintage. 
 

Food Pairing 

 
All types of seafood, grilled fish, fried chicken or pork a good 
alternative to red wine in combination with roast duck; matches 
with all various elegant Asian dishes. 
 

Notes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


