PICHLER-KRUTZLER
GRUNER VELTLINER RIED KELLERBERG 2017

Wine Type: Still wine | white | dry
Alcohol: 13.5%

Alcohol: 14 %

Allergens: sulfites

Award

James Suckling: 95

The Wine Enthusiast: 94

The Wine Advocate: 92

Vineyard

; Ly EC T Y

Origin: Austria, Niederosterreich, Dirnstein
Quality grade: Osterreichischer Qualitatswein Vi,
Site: Single Vineyard Kellerberg _77 R
Site Type: terraces Al
Varietal: Gruner Veltliner 100 % | 25 - 35 years “asia -
Geografical Orientation: south east
Soil: weathered soil

gneiss

loess
Harvest and Maturing
Harvest: handpicked | end/october - beginning/november
Fermentation: spontaneous
Malolactic Fermentation: yes
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Mash Fermentation: squashed | Stems: 0 % | large wooden barrel | 600 - 1500
L | used barrel

Maturing: large wooden barrel | 600 L | used barrel
large wooden barrel | 1500 L | used barrel
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