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“Excpressive Wines from Small Growers”

Weingut Schlossmiihlenhof
Boden Funk Sauvignon Blanc
The Land

Region: Rheinhessen, Germany

Grape variety: Sauvignon Blanc 100%
Soil: Calcerous Clay

Farming Practices: Non-certified Organic
Harvest: Early October

The Callar

Yeast: Indegenous

Fermentation: Spontaneous
ABV:12.5%

Total Acidity: 6.0 g/L

Finishing: Unfiltered

Residual Sugar: 4.0 g/L

Aging: 5 months in stainless steel tanks
Closure: Screwcap

Weingut Schlossmiihlenhof, Boden Funk Sauvignon Blanc
A Refreshing Riesling Alternative

Uncork a taste of Germany's Rheinhessen region with the Weingut Schlossmihlenhof, Boden Funk
Sauvignon Blanc. This 100% Sauvignon Blanc shines with a vibrant personality, offering a delight-
ful alternative to the region's famed Rieslings.

The Boden Funk is crafted using natural winemaking techniques. Indigenous yeasts guide the

fermentation process in temperature-controlled stainless steel tanks for five months. The wine @] ¥ =]
remains unfined and unfiltered, allowing for a pure expression of the grapes and terroir. -
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