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EMMERICH KNOLL
UNTERLOIBEN

OVERVIEW | The Knoll estate is located in the town . cvarp arca: 13.5 hectares
of Unterloiben in Lower Austr{as Wachau region. ANNUAL PRODUCTION: 10,000 cases
It has been run by an Emmerich Knoll for several ,

generations. Today, an Emmerich Il and an Emmerich " @ $17&s: Schutt, Loibenberg

lll are in charge. The estate has consistently been GRAPE variETIES: Riesling,

one of the region’s top producers for many decades.  Grtiner Veltliner

The vineyard are totals 13.5 hectares, with holdings

in the best Wachau sites such as the Kellerberg, Kreutles, Loibenberg and Schuitt, as well as in the
Pfaffenberg site in the neighboring region of Kremstal.

Each vineyard is divided evenly between Griner Veltliner and Riesling, with additional tiny amounts of
Chardonnay, Gelber Muskateller, Rivaner (Miller-Thurgau), Gelber Traminer and the only red variety,
Pinot Noir. For decades now, the bottle label has shown the patron saint of winemakers, St. Urban. Here,
as well as in the vinification processes, there is a positive attitude to tradition and reliability. A wide range
of around 30 wines is produced, with nine Rieslings and Grtner Veltliners. When vintage conditions
permit, sweet botrytised specialities such as Auslese, Beerenauslese and Trockenbeerenauslese are
produced.

Emmerich Knoll doesn’t like overpowered, exuberant wines. Tight, concentrated wines which show their
power packed - that’s the credo of the estate. Knoll’s wines are generally regarded as late developers
with tremendous aging potential, the best of which will keep for decades.

VINEYARD/CELLAR PRACTICES | The Wachau is in the reach of different climates: winds from the
Atlantic Ocean mix with warm continental air currents, which come from the Pannonian basin. lts
continental climate (hot, dry summers, cold winters) is softened by the compensative qualities of the
river Danube. The vast surface of the water reflects the sunlight and boosts the production of sugar
within the grapes through photosynthesis. Factors like cold down draughts and the spicy air from
the forests in the south enhance the variations in temperature between night and day especially
during the weeks before the harvest in September and October and strengthen the flavours. The
“chilly” fruit and the exotic touch of wines from the Wachau are the result of the special climatic
mixture. The annual amount of rain of less than 500mm usually falls during summer. Since it can
hardly be absorbed by the soil, artificial irrigation for the dry vineyards is necessary.

WINES | Smaragd is a definition for the best and most valuable wines of the Wachau, it was first
used for the vintage of the year 1986. Theses wines with a minimum must weight of 18.2°KMW and
alcoholic content of 12,5vo0l.% mature only in the most sunniest regions and even there only in very
good years. (KMW stands for “Klosterneuburger Mostwaage and is a unit to define the amount of
natural sugar in wine must.)

In accordance to tradition they are fermented until the natural end of the process and then, filled
into bottles, are closed with long (at least 49mm) corks which carry the vintage date. Even after
25 or more years of proper storage one wil have much enjoyment drinking them. Wines of the
type “Smaragd” must not be sold before the 1st of May following the year of the harvest. This
category characterises an extraordinary specialty of Wachau’s winegrowing area and is object to
strict quality checks.
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Federspiel is the category for those wines with a weight of must of 177°KMW and an alcohol
strength between 11,5 ans 12,5v0l.%. These wines are without exception classically dry
fermented and represent specialties which can only be reached in good years and excel with
their fruity character and powerful delicacy.
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