Domaine Serrig - A private Estate
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Kabinett - off-dry

Historically a Prussian state vineyard, nestled in Serrig, Saar

Location

Harvestinfg: Hand-Harvest in early October, ensuring that only
100% healthy grapes were selected.

Processing: Grapes were gently pressed and underwent a brief
maceration phase.

Fermentation: Slow and cool spontaneous fermentation.

Aging: Matured on the lees for 10 months within stainless-steel
tanks, followed by an additional two years of bottle aging.

Size: Approximately 25 ha, exclusively owned (monopole).
Topography: Situated on steep slate slopes facing south-
southwest, with inclines reaching up to 105%.

Climate: The region’s cool microclimate allows for an excep-
tionally prolonged ripening period, yielding wines with a mod-
erate alcohol content

Specifics

Grape Variety: Riesling
Alcohol: 10,5 % abv.

Serving recommendations:
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e To fully savour the intricacies of our Kabinett, serve it at a chilled 9°C, ideally in a voluminous glass, such as Bor-

deaux style.

Tasting notes
e The 2023 Vogelsang Kabinett opens with a strikingly pure and vibrant bouquet, combining crystalline fruit with
smoky slate nuances and a distinctive mineral freshness. Aromas of white peach, citrus zest, and green apple are
complemented by subtle notes of nettle, fresh herbs, and mint, all underpinned by the characteristic slate signature
of the vineyard. Light-footed yet remarkably concentrated on the palate, this Kabinett achieves a rare balance be-
tween delicacy and intensity. The fruit is luminous and finely defined, while a pronounced saline and mineral core
provides energy and precision throughout. The residual sweetness remains beautifully restrained, serving to enhance
rather than dominate the wine's racy structure. The finish is exceptionally long, vibrant, and layered, carried by lin-
gering slate-driven minerality, aromatic complexity, and mouthwatering salinity. Elegant, refined, and irresistibly
charming, it already offers immense pleasure while possessing the structure and balance to evolve gracefully for

many years.



