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Winery Location

Hand harvested in the first week of October as our first selective picking
run. Immediate pressing followed by a cool fermentation with added
yeasts in 5000L steel tanks. 3 months on lees, bottled in April 2021.

Closure: : Stelvin Screw

Cases per Pallet 56 (4 x 14)
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About the Winery

The Moénchhof estate is mentioned first as belonging of the Cistercian abbey of Himmerod in
the Eifel in 1177.1804, after the Secularisation under Napoleon the Eymael family bought the
estate on an auction in Paris from the French state. The M&nchhof's top-sites Urziger

W rzgarten, Erdener Prélat, and Erdener Treppchen are planted to 100% Riesling with mostly

original European rootstocks. Many of the wines are up to 120 years-old producing some of

the finest berries.

Vintaae Notes

Eventhough 2021 was a wet and cold year our excellent vineyards in the Urziger W trzgarten, Erdener Treppchen
and Erdener Pralat have given us ripe, healthy grapes. Also the acid values in our locations were not as high as in

other locations of the Mosel. The great strength of the steep slope vineyards is to capture enough heat and sunlight
for the vines even in cool years. That is why W rzgarten, Treppchen and Pralat have been considered Grand Crus

of the Mosel for centuries.

Tasting Notes

Spicy notes of red currant, green apple and grapefruit. On the palate, slight fruity sweetness
balanced by arefreshing acidity, very quaffable.

Vineyard Notes

Lower parts of the Erdener Treppchen (blue slate) 60% and
Urziger Wiirzgarten (red slate) 40%

Pairing Notes

Good with white fish and spicy dishes, or just drink it on the porch with your friends.
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