PICHLER-KRUTZLER
GRUNER VELTLINER DURNSTEIN 2018

Wine Type: Still wine | white | dry
Alcohol: 12 %

Alcohol: 12.5%

Allergens: sulfites

Vineyard
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Origin: Austria, Niederdsterreich, Dirnstein N
Quality grade: Osterreichischer Qualitatswein PICHLER-KRUTZLER
Site: Durnstein e Ve
Varietal: Grlner Veltliner 100 % | 10 - 25 years ' -
Soil: danube gravel

gravel

sand
Harvest and Maturing
Harvest: handpicked
Fermentation: spontaneous
Malolactic Fermentation: yes
Mash Fermentation: squashed | Stems: 0 % | steel tank | 4 - 5 month(s)
Maturing: steel tank | 4 - 5 month(s)
Bottling: beginning/february 2019

Weingut Pichler-Krutzler | Oberloiben 16 | 3601 Dirnstein | Austria
office@pichler-krutzler.at | www.pichler-krutzler.at | ‘3
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