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T E R R O I R
The vineyard site Enkircher Steffensberg which was rated 
highest in the Napoleonic-Prussian vineyard classification of 
1886. In the steep slopes of this vineyard with its geographic 
direction direct south you find copper red and grey slate 
stone which give the wine its powerful structure. 

W I N E  D E S C R I P T I O N
Color: bright yellow with green-golden hue
Nose: ripe fruit, notes of apricots and mirabelle, peach 
with hints of aromatic herbs and candied citrus zests
Palate: excellent mid-palate and convincing length, quo-
ting the fruit of the nose

K E Y  F A C T S
Grape Variety: 100% Riesling
Quality Level: Prädikatswein Late harvest dry
Site: Enkircher Steffensberg
Soil: Grey and red, more iron-rich slate
Exposure: South with a slope of up to 38%
Training system: Vertical shoot positioning and single 
pole education
Age of vines: Over 60 years, ungrafted
Vineyard cultivation : Sustainable and minimalist viticul-
ture, natural greening, yield limitation, multiple pre-se-
lection, hand-picking of ‘more mature core’ and healthy 
grapes
Vinification and aging: Grape adapted maceration times, 
spontaneous fermentation and maturation over 10 
months in 2,400 litre wooden barrels, vegan
Aging Potential: 10 years plus
Serving temperature: 8-12° C 
Food Pairing: Light meat dishes or cheese like Parmesan 
and Manchego
Formats: 0.75 l & 1.5 l & 3.0 l
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F A C T  S H E E T

The V I L L A  H U E S G E N  estates history in viticulture and 
wine trade goes back to 1735 and is managed today by 
Ado Huesgen in the 8th generation. With love for the 
Mosel region und their steep slate slopes and passion for 
craftmanship in nature and cellar, as well as responsi-
bility for nature and next generations, fine and complex 
wines are formed. Each of them unique and to be enjoyed 
on any occasion.


