
 

 

Ried Pichl Riesling Federspiel® 2022 
 

 

 
 

 

 

vinification  grape harvest by hand picking, destemming of the berries, skin contact for 8 

hours, gently pressing, settling period of 24 hours, fermentation and 

maturation in stainless steel tank. 

region of grape Wachau, Niederösterreich, Ried Pichl 

https://www.vinea-wachau.at/en/mywachau/vineyards/vineyard-

details/myw_vineyard/pichl 

grape varieties  100% Riesling 

service temperature  12°C 

food pairings  seafood, salads, light fishy and vegetable starters, simply prepared fish, sushi, 

goats’ cheese. 

period of aging 0-10years 

tank/cask/bottle  stainless steel tank 

type of closure screw cap 

packaging cardboard-box 

Bottle-size 0,75l 



 
 


