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T WO S OU L S

L i te rar y remin iscences of  sp ice bazaars swept w i th warm breezes 

b i r thed by fa r-o f f  sea-gaz ing c l i f f s .  A w i ld urge for an imagined wor ld,  a 

p lace wa i t ing to be explored by the cur ious mind of  a Marco Polo redux . 

 

V I N TAG E

Overa l l ,  the weather was ver y good in the 2018 w ine -growing year. 

Prec ip i ta t ion in w inter and spr ing prov ided su f f ic ient  mois ture and thus 

idea l  f ru i t ing condi t ions.  Long hours of  sunshine and above -average 

temperatures in summer and autumn led to ver y dr y condi t ions compen-

sated by some heav y thunders torms in August .  Thanks to the opt imum 

weather condi t ions in la te summer,  i t  was poss ib le to har ves t  a hea l thy 

and r ipe grape c rop.  

 

V I N I F IC AT ION

The R ies l ing was produced by press ing whole grapes and ferment ing 

them in s ta in less s tee l  vats .  The grapes of  the Sauv ignon were mace -

ra ted for t we lve hours pr ior  to press ing, then a par t  o f  the must was 

p laced in to bar re ls for  fe rmentat ion.  A l l  o f  the w ines were s tored for s i x 

months on the yeas t before beginning the assemblage in March. The 

w ine has been in the bot t le s ince May.

L O C AT ION/S OI L

The Höf l  unterm Ste in fa rm is located in Se l la ,  above the v i l lage Tramin. 

Located at  an e levat ion of  1,650 feet ,  the sandy- l imestone so i ls y ie ld 

f i rm-s t ruc tured w ines w i th superb depth yet  a t  the same t ime a v iv id 

leve l  o f  ac id i t y.

TA S T I N G N O T E S

The w ine presents a br ight ,  green ye l low wi th go lden re f lec t ions.  The 

nose is evocat ive of  gooseberr y peaches, p ineapple and pass ion f ru i t . 

On the pa la te,  i t  revea ls a l i ve ly f lavor fu l l  o f  f inesse, minera l ly tex ture 

and ju icy ac id i t y,  w i th c i t rus f ru i t  in the a f te r tas te.

E NOSI  
2 018

C OM P O S I T ION : 	 60% R ies l ing

		   40% Sauv ignon

Y I E L D : 		   50 h l /ha 

B O T T L E S : 		   9,80 0

BIANCO 

IGT

A L C OHOL : 		  13 .5 %

AC I D : 		  6.7 g / l

R E S I DUA L S U. : 		 3 .4 g / l


