
PIWI WINE AWARD INTERNATIONAL 2024 - spring

STUB Tower Hill
Winery: STUB Vingaard

rated 04.05.2024
Total points 91 AWARD: GOLD
Category white wine
Vintage 2023
Primary grape  / grape varieties Solaris
Quality PGI / PGI - Protected Georgraphical Indications
Country - region Dänemark - Seeland
Alcohol in vol.% 13,10
Residual sugar in g/l 0,20
Acid in g/l 5,30
Sulphur free/total in mg/l 122,00
Aged in Stainless tank
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Clarity
colorless-green-yellow-brown
Color intensity
exotisch-fruchtig
floral, flowery
herbal
Eisbonbon
Litschi
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance
complexity

Summary
stylistics

exaltation

Potential Status-quo best-before
2026 2025 2024
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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STUB Tower Hill
Winery: STUB Vingaard

rated 04.05.2024
Description

Food-Pairing

STUB Tower Hill is a dry, complex white wine with stringent acid and solid mineralty. The nose and the taste is full
of freshness paired with a solid note of tropical fruit, followed by a long after-taste.
 

STUB Tower Hill pairs really well with all kinds of seafood, but it has also power enough to complement dishes
based on pork or chicken e.g. Asian style dishes.
 


