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WIEN

GRUNER VELTLINER DER NUSSBERG 2014

Origin: Austria, Wien

Quality grade: Osterreichischer Qualititswein

Site: Nussberg

Varietal: Griner Veltliner 100 %

Soil: Muschelkalk

Cellar

Harvest: handpicked

Fermentation: spontaneous

Malolactic Fermentation: yes

Maturing: steel tank

Data —
Wine Type: Still wine | white | dry pads.

. o ( /
Alcohol: 13% (>
Acid: 5.6g/l &
Residual Sugar: 2.2g/l
Certificates: organic, LACON
Allergens: sulfites -)
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