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Gruner Veltliner - juno 2016

Leithaberg DAC

Austria, Burgenland, Donnerskirchen
Leithaberg DAC

Gruner Veltliner | 20 - 35 years

white glimmer

handpicked | October 2 | 25 kg cask
manual

spontaneous

concrete egg | 70 %

oak barrel | 225 L | new barrel | 30 %

70 % | concrete egg | 12 month(s)

30 % | oak barrel | 225 L | new barrel | 12
month(s)

12

Aug. 20, 2018 | 960 bottles

Still wine | white | dry
14.6 %

5.5 g/l

1.2 g/l

10 °C

medium

2018 - 2029

93
92
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