VINO & spol.

RIESLING Smaragd Hochrain

[rizling smaragd hochrajn]
vinarstvi / winery RUDI PICHLER

Rakousko, oblast / region Niederosterreich (Dolni Rakousko), podoblast Wachau
[nydresterajch/wachau]

Rodinné vinarstvi s nékolika generacemi tradice. Na 12,5 ha vinic pfevazuji odridy Griner Veltliner a
Riesling, jejichz vina patfi k absolutni Spi¢ce, nejen v Rakousku. Rudi Pichler, ocenény vinar roku 2010 a
prezdivany , der Weinphilosoph“, pravidelné ziskdva predni umisténi na mezinarodnich soutézich a vysoka
hodnoceni renomovanych zahrani¢nich agentur a ¢asopis. ,Smaragd” je oznaceni mistni klasifikace vina

s vice jak 12,5% obsah alk. (Vina do 11,5% se nazyvaji ,,Steinfeder” a vina od 11,5% do 12,5% ,,Federspiel®).

A family-run winery with several generations of tradition. On 12.5 hectares, Griiner Veltliner and Riesling
dominate, producing wines considered top quality, not only in Austria. Rudi Pichler, named Winemaker of
the Year 2010 and nicknamed “der Weinphilosoph,” consistently achieves top placements in international
competitions and receives high ratings from renowned international agencies and magazines. “Smaragd” is
the designation of a local wine classification for wines with more than 12.5% alcohol.

(Wines up to 11.5% are called “Steinfeder”, and those between 11.5% and 12.5% are classified as
“Federspiel”).

Apelace/appellation: Wachau DAC Smaragd
Odrlda/variety: Riesling (Ryzlink rynsky)

Popis/description: Aroma kvétin, peckového ovoce a
koreni; stredné-plné s tény bilé merunky a mineralu,
cersvé a vyvazené. / Aroma of flowers, stone fruit and
spice; medium-bodied with notes of white apricot and
minerality, fresh and well-balanced.

Podavat pfti/serving temperature: 10-12°C

Doporuceni k jidlu/recommended food pairing: maso
lehéich uprav, ryba, salat / lightly prepared meats,
fish, salads

Klima/climate: kontinentalni klima s teplymi dny a
chladnymi nocemi, podporujici aromatiku a svézest
vin / continental climate with warm days and cool
nights, enhancing aroma and freshness

Pada/soil: spra$ s kameny / loess with stones
Nadmofrska vyska/altitude: 200-400m

Vinifikace/vinification: fermentace v nerezovém tanku
/ fermentation in stainless steel tank.
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