
Lasting Masterpieces
Single vineyard cru

RIESLING EISWEIN
 

EXPERIENCE
Complex fragrance with an inviting aromatic 
of quince apples, peaches and mature mango, 
backed with spicy nuances and delicate hints 
of mint. Concentrated in the mouth, tight, 
punchy fresh, with a present long-lasting acidity 
structure that is wonderfully balancing 
and in harmony with the oily-like residual 
sweetness.
 

A PLEASURE TO
Desserts of all kinds, Roquefort cheese and 
for special events too.
 

Drinking temperature 10 - 14 °C

EISWEIN
Riesling
Klosterbergfelsen
2016 – sweet
 

Art.-Nr. 17016

Drinking dreams.
        Experiencing time.



Eiswein
Riesling, Klosterbergfelsen, 2016

VINEYARD
The vineyard is located directly below the NÄGELSFÖRST Estate on a steep southern slope.
At an altitude of 300 meters, the Klosterbergfelsen vineyard features a terroir characterised by a 
wide variety of stone and rock, such as arkose sandstone mixed with slate, argillite, and volcanic 
rock. This mixture is unique in the region, and yields a mineral-rich substrate that is transported 
to the grapes by the juice of the vines, giving minerality to our wines.

YIELD
10 hl / ha; Sugar content at harvest 173 ° Oe.
 
ANALYSIS
Alcohol 10,5 % by vol.; Residual sugar 235,7 g/l; Total Acidity 12,7 g/l.
 
WINEMAKING
Harvest at -16 ° Celsius and 20 centimeters of snow in the steep slope of the Klosterbergfelsen. 
Immediate pressing with a historic wine press and subsequent fermentation over 5 months.

VARIETY  Riesling
 

GROWING REGION  Baden, Ortenau, Baden-Baden Varnhalt Klosterbergfelsen
 

ESTATE BOTTLED  NÄGELSFÖRST Estate
 
 

NÄGELSFÖRST
Estate

Nägelsförst 1
D-76534 Baden-Baden

Fon: +49.(0)7221.35 55 0
Fax: +49.(0)7221.35 55 56

www.naegelsfoerst.com
shop@naegelsfoerst.com

EAN product 4046881260162
 

L x B x H per carton 36 x 22 x 18
 

Weight per carton 9,60 kg
 

 

RV per pallet 960
 

Article number NÄGELSFÖRST 17016
 

RV in ltr. 0,375
 

RV per carton 12
 

Boxes per EP 80
 

Cartons per layer 10
 

Layers per pallet 8
 


