MACHHERNDL

Origin: Austria, Wachau, Wésendorf
Quality grade: Osterreichischer Qualitatswein
Site: Ried Steinwand

Normal Classification: Smaragd

Site Type: plateau

Varietal: Griner Veltliner 100 %
Geografical Orientation: south east, south

Sea Level: 200 m

Soil: alluvial sand

Cellar

Harvest: handpicked | October 23
Fermentation: spontaneous
Malolactic Fermentation: yes

Data

Wine Type: Still wine | white | dry
Alcohol: 13%

Acid: 6.1g/l

Residual Sugar: 3.1¢g/l

Allergens: sulfites

Aging Potential: medium (8 years)
Optimum Drinking Year: 2018 - 2026

Weingut Erich Machherndl | Hauptstra3e 1 | Wésendorf | Austria
office@machherndl.com | www.machherndl.com | a
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