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Gruner Veltliner

Osterreichischer Qualititswein Neusiedlersee-Hiigelland, trocken
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Fresh and nutty fruit aromas with a spicy, peppery touch, jaunty on thepalate
with a clear character, which makes Griiner Veltliner popular all over the world.
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vinification: whole punch pressing, 5 days maceration at 5°C,

cooled fermentation at 18°C in stainless steel, 8 weeks on yeast.

BEDHRIE: BIVWHBIWVEERNVEIR, 71>V F =22y FIIIREDTS
1 El¥8, Cold and warm appetizers, poultry, fried meat like Wiener Schnitzel

7 RUDESE variety: JVa—F—-Jz)lN)—F—
Grtiner Veltliner

HEMX/cru: 72Uvy

Féllig
L#/soil: ECEWHELE

deep, heavy soil
TRYDKvines: 17% /years
INF&/output: R UF /35 hi/ha

selective, manual harvest 35 hl/ha

FZ)IL3—I)VE alcohol: 13% Vol.

WHIBE /temperature: 8 - 10°C

EAN Code: 9.003.634.143.109
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