VINO & spol.

Riesling Donauschotter

[rizlink donausotr]
vinarstvi / winery CLEMENS STROBL
[klemens strobl]

Rakousko, oblast / region Niederosterreich (Dolni Rakousko), podoblast Wagram
[nydresterajch/wagram]

Clemens Strobl je plvodem z reklamni branZe, ale v roce 2017 se rozhodl zcela zménit svou praci a stal se
majitelem 15 ha vinic v rakouské oblasti Wagram (dfive Donauland) a Kamptal. Od zacatku mél Clemens
jasnou vizi, a to vyrabét Cistd, pouze pfirodou fizend vina, v tom nejlepsim moZzném prostiedi. Vinice proto
vynikaji svou ukazkovou bio-diverzitou, nepotfebuji hnojiva a jsou rovnéz i bio-certifikovany. Vina kvasi
pfirozené a vétsina z nich dozrava 2-3 roky ve sklepé a poté 6 mésicl v lahvi.

Originally from the advertising industry, Clemens Strobl decided in 2017 to fully dedicate himself to
winemaking, becoming the owner of 15 hectares of vineyards in the Wagram and Kamptal regions. His goal
is to produce pure, naturally driven wines in the best possible environment. The vineyards are organically
certified, fertilizer-free, and rich in biodiversity. The wines ferment naturally, with most aging 2—-3 years in
the cellar followed by 6 months in the bottle.

Apelace/appellation: Niederosterreich

Odrada/variety: Riesling (Ryzlink rynsky)
Popis/description: Svézi, elegantni a harmonické vino
s krasnou souhrou typickych ryzlinkovych ténu
(merunka) a Zivé kyselinky. / Fresh, elegant, and
harmonious wine with a beautiful interplay of typical
Riesling notes (apricot) and lively acidity.

Podavat pfi/serving temperature: 10-12°C

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

Klima/climate: mirné kontinentalni klima s teplymi
dny a chladnymi nocemi / mild continental climate
DONAU“ with warm days and cool nights
TER PGda/soil: spras z okraje pvodniho pobfeZi mofe /
- loess from the edge of the ancient seashore
\ & Nadmotska vyska/altitude: 200-350m

o Vinifikace/vinification: spontanni kvaseni ve vétsim
CEERE a8 dubovém sudu, poté min. 12 mésict na lahvi /
spontaneous fermentation in large oak barrels,
followed by at least 12 months in the bottle.
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