
stefan vetter
Muller-Thurgau Steinterrassen | Franken, Germany

tasty notes
 Straightforward, juicy, taut and bone-dry! 
A delicate nose of citrus, green apple and a subtle
floral touch, as well as subtle ripe fruit and a lot
of freshness, very lively and agile. On the palate,
the wine also shows a lot of finesse and the fine
Müller appears almost sinewy and with very lively
juiciness, slim and light-footed, again citrus and
some rose petals, remains straightforward and
rather subtle in its expression.

any questions?

email me
caitlinferguson@gmail.com

varietal: Müller-Thurgau, single vineyard
region:  Franken, Germany
soils: limestone, sandstone
farming: organic/biodynamic, manual harvesting 
vinification: pressed as a whole cluster,
fermented spontaneously in used wooden barrels
and bottled unfiltered without any treatment or
fining agents, no added sulphites
ABV: 9.5%
cellar: 5-6 years

spec & tech

things of note
The absolutely remarkable wines of Stefan Vetter
are like no other in the world. Vetter has near
single-handedly brought attention to a grapes
that has been long overlooked. Along with
producing incredibly elegant, yet fresh and
rebellious versions of Sylvaner and Müller-
Thurgau, he likes to harvest substantially earlier
than his contemporaries in the region to
maintain the grapes' acidity and to keep the
alcohol level low. 
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