
W I N E

This small, fine vineyard was part of the property of the Jesuit monastery in Neustadt and 

wine was produced here even back in the middle Ages. Located directly between Pech-

stein and Kirchenstück, the Jesuitengarten draws on the excellent assets of both neighbou-

ring sites.

S O I L

In the soil formation, the Jesuitengarten differs from the Kirchenstück only in that it has 

a slightly higher concentration of basalt. The main difference lies in the open location 

that allows cooler airflows to blow through the vineyard on warm summer evenings and 

therefore the acidity is more marked than in the Kirchenstück.

H A R V E S T

Selective hand-picking end of 

September.

Y I E LD

approx. 20 hl/ha

V I N I F I C AT I O N

Gentle fermentation in one-piece 

barrel (1.200l) and used Tonneaux 

(french oak) without any fining. 

Maturation on full yeast until 

winter 2017.

C A N  B E  S T O R E D

until 2036

F O O D  PA I R I N G

Ideal companion to spicy, sweet 

and sour Asian cuisine, also fish 

dishes. Seasonings like curry, 

ginger, lemongrass, but not too 

sharply seasoned.

S E R V I N G  T E M P.

approx. 8-12°C

A L C O H O L

13.0 Vol. %

A C I D I T Y 

6.2 g/l	

R E S I D A L  S U G A R 

2.8 g/l 

I T E M  N O

1672
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