JURIS

"JURIS" is also the name for the family estate Stiegelmar in Gols, for a more precise name and for elimination of
future confusion. The family as germ-cell, in the last centuries always has been our refuge of energy. This
structure remained alive until today's time. Axel und Herta Stiegelmar has led the winery on the highest level of
Austrian estates. Two aspects are responsible for this: One of them is the consistency and strength in all wine
categories, offering regularly high quality with dry white wines, highly profiled red wines and sweet wines.

JURIS comprises about 18 ha (2/3 for red wines and 1/3 for white wines) of vineyards, which are situated all over
the wine-region of Gols. Gols is located in the wine region Burgenland between Vienna and Budapest in the warm
Pannonian climate with permeable soils of gravel and sand. Caused by the geologic conditions in our area, a great
number of the grape varieties growing in Austria, are also planted in our estate. It has however crystallised, that
the family of the Pinot-varieties is cultivated very often. JURIS strive to produce wines with character and style
that are well balanced and possess complexity, aging potential, and a certain elegance.

The highlight of father - Georg Stiegelmar - was the international rewards of the "Robert Mondavi World Wine
Trophy" for the Winemaker of the year 1995 (International Wine & Spirit Competition) in London.

Wine: Gewdrztraminer Auslese
Winegrowing area: Neusiedlersee

Vintage: 2017

Enologist: Axel Stiegelmar

Grape variety: Gewdrztraminer

Colour: white

Tasting note: Falstaff: (91 points)

Medium greenish yellow, silver reflections, fine
honeydew touch, candied orange zest, a hint of
rose oil, nuances of fresh lychees. Medium
complexity, yellow tropical fruit, discreet
texture, sweet reverberation, already good
antrinkbar.

A la carte: (93 points)

light golden yellow, elderflower, marshmallow,
rosewood, mango, lychee, strong predicate
wine, creamy texture, candied almond, apricot
compote on the finish.

Vinaria: (16 points - 3 stars)

A lot of flowers in the fragrance, pineapple,
distinctive of juniper, like a gin and tonic, very
dense, dark herbs, sage, dark grapes; Juicy,
tons of fruit, lemonade-like, sympathetic, rather
elegantly built, witty wines, although trace

superficial.
Food pairing: Ideal for slight, adstringend desserts like creme
J[_R,IS brulée,
Serve at °C: 9
- Analysis: Alcohol in %: 11,0
GEWURZTRAMINER Residual sugar g/I: 112,5
F Acidity in g/I: 6,3
Open before drinking: yes
Storage potential: 20-25 years
BRaE D Vinification description: Light matured Auslese, fermented in stainless
- steel tanks.
Bottle size: 0,375 |
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