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Producer: Chateau Valtice
Varietal: Rivaner
Vintage: 2014
Total production:4000 cases
Alcohol: 12%
Sugar: 2 g/l
Acid: 6 g/l
Region: Moravia
Style: Dry white

Rivaner (also know as Müller-Thurgau) is a crossing of Riesling and Madeleine Royale and is the most planted
“new breed” created since the 19th century. This 2014 Rivaner is delicate and harmonious while retaining
mouthwatering juiciness. It is a full bodied wine with a beautiful fresh floral nose. It is perfectly matured with
good structure and a long, refreshing finish. This is a perfect picnic wine. Complex yet easy to drink alone or
with traditional white wine parings.

The vinification process preserved the wine's primary characteristics through a quick process of maceration,
pressing and sedimentation. It was then fermented at just below 18C and matured in steel for 6-12 months
before bottling.

Chateau Valtice was built on the traditional French Chateau model of the 15th century. Having survived two
world wars, Chateau Valtice is one of Moravia’s oldest and largest wineries.

Chateau Valtice takes the best from the past and combines it with the technological advances of the
present. The wines are stored in both the historic cellars first cut in 1430 and in the most modern stainless
steel tanks using both refrigerated controlled fermentation and traditional oak ageing. Many are also bottle
matured in the ancient cellars where they are seasoned in the rich history of Moravian wine. The Valtice
vineyards are part of the UNESCO biosphere world heritage site confirming the rare and unique attributes
of the land.
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