JURTSCHITSCH
SONNHOF

At Style International Ltd Fﬁpr&:]@'[‘;?ﬁl‘ﬁ’&ﬁl
Austria, 2007 GruVe

OSTERREICHISCHES
TRATIONSWEINGUT
SEIT 1541

LANGENLOIS * AUSTRIA

9809 Name: - GriiVe Vintage: 2007
Variety: 100% Griiner Veltliner Acidity: 5,3%
Residual sugar: 2,5 g/l Cellaring Potential: 2010

Wine review: JANCIS ROBINSON UK  15.5 Drink 2008
Smells a bit mousey. Ok but simple and still has some acetone
hcharacter!

Food accompany: Only 11,5 %vol and its fine fragrance are perfect
prerequisites for an appetizer and a wine to be taken during summer days. It

also matches perfect grilled, breaded and braised meat.

The wine -Sporting a modern art label, the GriiVe offers freshly mowed
grass and white pepper aromas and flavours; it has very good richness of fruit
and balance. Each year anew the lightest and most lively Griiner Veltliner is
appointed as GriiVe and subsequently decorated with a new painting by
famous Austrian artist Christian Ludwig Attersee. He subtitled his artistic

interpretation of the harvest 2007 "GriiVe-Tanz".

The soil: eroded primary rock and loess soil

The wine-making  -The grapes for GriiVe are harvested at the end of
September. The berries are carefully destemmed and then gently pressed.
The temperature-controlled, cool fermentation in stainless steel tanks
promotes the development of fine fruit and aromatic components of the Griiner

Veltliner grape.
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2007 Griner Veltliner Dechant Alte Reben

9810 Name: - Griner Veltliner Dechant Alte Reben Vintage: 2007
Variety: 100% Griiner Veltliner Acidity: 4,9%o
Residual sugar: 4,5 g/l Cellaring Potential: 2018

The Ultimate Austrian Wine Guide from Falstaff Magazin.91-93 point

Wine review: UK JANCIS ROBINSON, 17.5 Drink 2008-12j, very full and
rich and opulent. Gorgeous! Lemon cream! Off dry — definitely drink
with food please. Very long.

The wine The Alte Reben (old vines) Griiner Veltliner comes from our oldest
vines (45 years old in average) from the Dechant vineyard. Low yields (30hl/ha)
lead to very concentrated and age worthy wines that display the distinctive
varietal and vintage characteristics with its of mineral flavours especially well.

Awards: Sliver 2008 Decanter world wine award

Food accompany: Being complex and powerful this wine goes perfectly

with grilled dishes, beef and sheep and, of course it suits well cheese.
JURTSCHITSCH

The wine-making: The small-berried grapes coming from vines over 40

PRt VE years old are carefully picked by hand when they are fully ripe at the end of
ALTE REBEN
i October; the yield from these ancient vines is extremely low (ca. 30 hl/ha).

The undamaged grapes are transported to the press house in small crates
stacked onto trailers with a very good suspension. There they were
destemmed, crushed and left to rest on the skins for several hours.
Subsequently they were carefully pressed with a pneumatic press at very low
pressure. The cleared free-run juice is slowly fermented at low temperatures
in stainless steel tanks. The young wine then rests on the fine lees under
perfect conditions 14 meters below surface level in our 700-year-old natural

cellar until it is bottles in late spring.
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Austria, 2006 Griiner Veltliner Schenkenbichl Auslese

9815 Name: Griiner Veltliner Schenkenbichl Auslese  Vintage: 2006
Variety:100% Griner Veltliner Acidity: 7,1%
Residual sugar: 76 g/l Cellaring Potential: 2021

The Ultimate Austrian Wine Guide" from Falstaff Magazin.91-93 point Wine

review: UK JANCIS ROBINSON, 7.5Drink 2008-10

Very rich and exciting and dense and spicy but with great richness and flattery
too. This winery is doing very well!

The wine - This Auslese is very elegant, subtle and multilayered of dried fruit
and a hint of botrytis. The complex aromas are mirrored on the palate, where their
complemented by harmonious sweetness und a fine woven acidity structure. It displays
elegant fruit flavours and a long refined honeyed finish.

Food accompany: This wine is a wonderful match for all patés and desserts.

Ried Tanzer - The Schenkenbichl site has a profound soil profile, which includes a

rare brownish-black earth. The vines are capable of rooting deeply and absorbing the
nutrients and minerals from different soil layers. The airy southern site benefits from
warm western winds. Thus, the grapes stay healthy until late autumn and can be left in
the vineyards until they naturally reach their full natural concentration. There, the old

Griiner Veltliner vines yield wines with full complexity, expression and elegance.

The wine making - The over-ripe shrivelled grapes were selectively picked by hand at the beginning of November
with a sugar content of 26° KMW (appr. 130° Ochsle). The grapes were then carefully transported to the press house in small
crates to protect the berries from being crushed in the field, and subsequently, the whole clusters were very gently pressed.
Due to the slow fermentation in stainless steel tanks the aromatic components are preserved in an optimal way. After a

maturation period in the 700 year old cellar labyrinth the wine was bottled in June.

Unit 03, 3/F., Kwong Fat Commercial Building, No. 582 - 588 Canton Road, Jorden, Hong Kong Skype:

leungvanessa MSN: vanessaleung@astyle.biz

Web site: http://wine.atstyleint.com/ Email: vanessaleung@atstyleint.com
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Unit 03, 3/F., Kwong Fat Commercial Building, No. 582 - 588 Canton Road, Jorden, Hong Kong

Skype: leungvanessa MSN: vanessaleung@astyle.biz
Web site: http://wine.atstyleint.com/ Email: vanessaleung@atstyleint.com




JURTSCHITSCH

SONNHOF

At Style International Ltd FE[!,[’J[][E&'F;?EFE’AEI

Austria, 2007 Riesling Zébinger Heiligenstein

9812 Name: - Riesling Zobinger Heiligenstein Vintage: 2007
Variety: 100% Riesling Acidity: 5,9%
Residual sugar: 3,6 g/l Cellaring Potential: 2016

The Ultimate Austrian Wine Guide" from Falstaff Magazin.92 point

Wine review: UK JANCIS ROBINSON, 16.5+ Drink 2008-12

More savoury and mineral than the Platin, though pretty closed on the nose.
Finely texture and pronounced minerality on the palate. (JH)

The wine - This showcase Riesling vineyard is located in a enclosed nature
reserve with Mediterranean fauna and flora. The unique bedrock consists of
desert sandstone and volcanic deposits, and is extremely barren. The vines
which are planted on terraces supply full-bodied, refined Rieslings of class and
character with a memorable finish and great ageing potential.

Food accompany: An ideal wine companion for light, modern cooking. The

wide range of matching dishes includes seafood and fish as well as various

white meats (chicken, veal, pork) and even curd cheese.

[URTSCHITSCH Ried Zdbinger Heiligenstein: -The Heiligenstein is one of the prime

vineyard sites for Riesling in this wine region. It boasts a very rare geological
formation, laden with reddish, eroded desert sandstone originating in the
Permian period - 270 million years ago — with conglomerates made from
volcanic material. The name “Heiligenstein” has a long history. The medieval
name, “Hellenstein”, which refers to the “hellish-hot” sunshine on the south

slope, was changed to today’s form by regional pronunciation.

The wine making: - The fully ripe grapes were selectively harvested by hand into stackable crates in
several passages at the end of October. The crates were then carefully transported to the press house where
the unscathed grapes were carefully crushed and cold soaked for 10-12 hours. The cleared juice was then
slowly fermented in cooled stainless steel tanks at approxomately 18° Celsius so as to preserve the delicate
aromas and flavors of the grape. The young wine then rested on the fine lees at 11° Celsius in our natually
conditioned, 700 year-old natural cellar. The Riesling Heiligenstein is bottled at the beginning of March of the

year following the harvest.
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Austria, 2007 Riesling Platin

9811 Name: - Riesling Platin Vintage: 2007
Variety: 100% Riesling Acidity: 6,6%
Residual sugar: 3,7 g/l Cellaring Potential: 2012

Wine review: UK JANCIS ROBINSON, 16.5 Drink 2009-12
TS. Tight, zippy, fresh and persistent. (JH)

The wine: Our classic Riesling is distinguished by its elegant style and
its clear varietal aromas of stone fruit such as peaches and apricots; the noble

variety in a youthful robe.

) . . : Food accompany: The Riesling Platin is an ideal companion for modern,
JURTSCHITSCH
SONNHO! light cuisine and pairs wonderfully with appetizers, fish, crab dishes or white
2007 meat that is not too spicy.

PLATIN
RIESLING

The soil: primary rock

The wine making -Only physiologically ripe and healthy grapes were
selectively handpicked during the middle of October to make this wine. Very
gentle whole-cluster-pressing releases the juice, which is cleared and then
runs from the press house to the natural cellar solely by force of gravity. The
wine is then slowly fermented at a cool temperature of app. 18° Celsius in
stainless steel tanks, so as to preserve the delicate fragrance and aromatic

components. After resting on the fine lees until the end of February it is bottled.

Unit 03, 3/F., Kwong Fat Commercial Building, No. 582 - 588 Canton Road, Jorden, Hong Kong

Skype: leungvanessa MSN: vanessaleung@astyle.biz
Email: vanessaleung@atstyleint.com Web site: http://wine.atstyleint.com/
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Unit 03, 3/F., Kwong Fat Commercial Building, No. 582 - 588 Canton Road, Jorden, Hong Kong

Skype: leungvanessa MSN: vanessaleung@astyle.biz
Email: vanessaleung@atstyleint.com Web site: http://wine.atstyleint.com/




