
The Green Archer Vol. 2 2015
Wein aus Österreich

 

Origin: Wagram 

Quality grade: Wein aus Österreich 

Varietal: Grüner Veltliner 100 %

Wine Type: Still wine | white | dry

Alcohol: 13 %

Allergens: sulfites 

Drinking Temperature: 14 - 16 °C

Harvest and Maturing 

Malolactic Fermentation: yes

Mazeration: whole bunch pressing | with stems: yes

Fermentation: spontaneous

steel tank | 28 day(s)

Filter: unfiltered

Sulfur Added: no 

Maturing: small wooden barrel | 300 L | new barrel | 36 month(s)

Time on the Fine Yeast: 36 month(s)

Weather / Climate 

Climate: continental 

Eschenhof Holzer | Hauptstraße 30 | 3471 Grossriedenthal | Austria 
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