
W I N E

The minerality of the Mäushöhle literally leaps out of the glass, garnished with
a hint of exotic melon and red peach. This impression continues the palate:
a powerful minerality with plenty of grip in combination with an animating
acidity linger on the tongue almost endlessly and whet the appetite for the
next sip.

S O I L

The vineyard rests in a hollow with an opening to the east. Due to this
factor, along with the stream ditch- which ensures a good water supply,
the Mäushöhle benefits immensely in times of climate change. Due to the
removal of forest soil, the vineyard in the Mäushöhle is very enriched with
humus, explaining the density of the wine.

H A R V E S T
Selective hand-harvest September 
2020.

Y I E L D
approx. 40 hl/ha

V I N I F I C AT I O N
Carefully fermented and aged on 
the lees, in used tonneaux and in 
stainless steel tanks. Without fining 
or other technical measures. Bottled 
at the beginning of June 2021.

C A N  B E  S T O R E D
10 - 15 years

F O O D  PA I R I N G
A secret weapon with sushi. Sashimi, 
nigiri and purist rolls with the iodized 
saltiness of the soy sauce create 
fireworks on the palate with the 
Mäushöhle.

S E R V I N G  T E M P .
approx. 9-11°C

A L C O H O L
12.5 Vol. %

A C I D I T Y 
6.9 g/l	

R E S I D U A L  S U G A R 
2.4 g/l

I T E M  N O 
2034
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