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COMPOSITION: 40 % Sauvignon BOTTLES: 8,700
30 % Riesling ALCOHOL: 13.5 %
30 % Incr. Manzoni. ACID: 7.1 g/l

YIELD: 50 hl/ha RESIDUAL SU.: 2.5 g/

THREE SOULS

A trichotomy of three distinct characters that, though seemingly at
odds, fuse into an extension of their shared essence. Enosi - Greek
for “union” - unveils from the very beginning a vibrant, singular
personality, transforming the uncorking of each bottle into a liquid
emotion brimming with surprise. In this interplay of Sauvignon,
Riesling, and Incrocio Manzoni, harmony meets audacity, enthralling
the senses and renewing the experience with every sip.

VINTAGE

After a rainy spring and a sluggish start to summer, August brought
the long-awaited turnaround: Sunny and warm days encouraged the
ripening of the grapes and allowed early varieties to reach very good
quality. Harvest began at the end of August under nearly perfect
conditions, accompanied by stable weather lasting into September.
With the onset of autumn rains, the harvest of late-ripening red wines
became more challenging due to demanding weather conditions.
Nevertheless, the vintage produced exciting white wines and early-
ripening red wines of remarkable quality.

VINIFICATION

The Riesling and the Incrocio Manzoni are fermented in stainless steel
tanks - the Sauvignon ferments both in steel tanks and in large oak
barrels. After six months of maturation on the fine lees, the two
varieties are combined and bottled.

LOCATION/SOIL

The HO6fl unterm Stein farm is located in Sella, above the village
Tramin. Located at an elevation of 1,650 feet, the sandy-limestone
soils yield firm-structured wines with superb depth yet at the same
time a vivid level of acidity.

TASTING NOTES

The wine presents a bright, green yellow with golden reflections.
The nose is evocative of gooseberry peaches, pineapple and passion
fruit. On the palate, it reveals a lively flavor full of finesse, minerally
texture and juicy acidity, with citrus fruit in the aftertaste.
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