
 
 

 

 

 

 

 

 

 

 

 

 

 

Riesling Innere Bergen 2023 

 
The Innere Bergen vineyard is situated south of Huettberg, which 

forms the highest point in Schrattenthal. Here the slopes are 

steeper and the soils barren and stony. This prime location lies 

between 270 and 300 m above sea level and faces south. The 

subsoil consists of granite with a very sparse covering of humus. 

On this primary rock site the Riesling really shows all its class. 

Here, too, we have planted out various old selections of Riesling 

vines. 

 
Complex fragrance of flowers and ripe stone fruit, hints of 

mineralic herbal spices, delicate smoky finishes very clearly 

stemming from the terroir, boldly lingering on the palate, juicy 

fruits, vast depth, definitely needs time in the glass, long, 

powerful finish. 

 
Superb accompaniment for grilled meat dishes, goose, duck 

and wildfowl, or fattier fish such as salmon and catfish, sushi 

and sashimi, as well as riper white and red mould cheeses. 

 
 
 

100% Riesling, Austrian quality wine, dry 

Handpicked beginning of October,  

up to 18 hours masceration time 

20.5° KMW (Klosterneuburg most value), selected yeast 

Expansion in large wooden barrels and steel tanks 

screw top 

Alcohol: 13 % by vol.  

Acidity: 6,9 g/l  

Residual sugar: 5,9 g/l 
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