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T H R E E S OU L S

A tr ichotomy of three d ist inct characters that, though seemingly at 
odds, fuse into an extension of their shared essence. Enosi – Greek 
for “union” – unvei ls f rom the very beginn ing a v ibrant, s ingular 
personal ity, transforming the uncork ing of each bott le into a l iqu id 
emotion br imming with surpr ise. In th is interp lay of Sauv ignon, 
R ies l ing, and Incroc io Manzoni, harmony meets audacity, enthra l l ing 
the senses and renewing the exper ience with every s ip.

V I N TAG E

After a ra iny spr ing and a s luggish star t to summer, August brought 
the long-awaited turnaround: Sunny and warm days encouraged the 
r ipening of the grapes and a l lowed ear ly var iet ies to reach very good 
qual ity. Harvest began at the end of August under near ly per fect 
condit ions, accompanied by stable weather last ing into September. 
With the onset of autumn ra ins, the harvest of late- r ipening red wines 
became more chal lenging due to demanding weather condit ions. 
Never theless, the v intage produced exc it ing white wines and ear ly-
r ipening red wines of remarkable qual ity.
 
V I N I F IC AT ION

The R ies l ing and the Incroc io Manzoni are fermented in sta in less steel 
tanks  - the Sauvignon ferments both in steel tanks and in large oak 
barre ls. After s ix months of maturat ion on the f ine lees, the two 
var iet ies are combined and bott led.

L O C AT ION/ S OI L

The Höf l unterm Stein farm is located in Sel la, above the v i l lage 
Tramin. Located at an e levation of 1,650 feet, the sandy- l imestone 
soi ls y ie ld f i rm-structured wines with superb depth yet at the same 
t ime a v iv id level of ac id ity.

TA S T I N G N O T E S

The wine presents a br ight, green yel low with golden ref lect ions. 
The nose is evocative of gooseberry peaches, p ineapple and passion 
fru it. On the palate, it reveals a l ive ly f lavor fu l l  of f inesse, minera l ly 
texture and ju icy ac id ity, with c itrus fru it in the af ter taste.

E NOSI  
2 02 4

C OM P O S I T ION : 	 40 % Sauvignon

	 30 % Ries l ing

	 30 % Incr. Manzoni.

Y I E L D :	 50 h l/ha

BIANCO 
IGT

B O T T L E S :	 8,700

A L C OHOL :	 13.5 %

AC I D : 	 7.1 g/l

R E S I DUA L S U. :	 2.5 g/l


