Origin: Austria, Burgenland, Jois
Quality grade: Leithaberg DAC
Varietal: Griiner Veltliner
CELLAR
Harvest: handpicked
Mazeration: completely destemmed | 24 hour(s)
Fermentation: spontaneous
concrete egg
Maturing: 50 % | barrel | 225 L | 14 month(s)
50 % | concrete egg
DATA
Wine Type: Still wine | white | dry
Alcohol: 12% ADISBE
Acid: 5.4 g/l Markus Altenburger.
Residual Sugar: 1g/l s,
Certificates: organic
Aging Potential: medium
Optimum Drinking Year: 2019 - 2030
WINE DESCRIPTION e
Der extravagante Veltliner mit burgundischem Anklang. /Qw

Weingut Markus Altenburger | Untere Hauptstrasse 62 | 7093 Jois | Austria
markusaltenburger.com/ | halloservusgriasdi@markusaltenburger.com | ‘3 | www.jungenberg.at/wei%C3%9F/ | www.facebook.com/
weingut.altenburger | www.instagram.com/markusaltenburger


https://markusaltenburger.com/
https://markusaltenburger.com/
https://www.leithaberg.at/
https://www.leithaberg.at/
https://www.leithaberg.at/
http://markusaltenburger.com/
mailto:halloservusgriasdi@markusaltenburger.com
https://g.page/weingut-altenburger?share
https://g.page/weingut-altenburger?share
https://www.jungenberg.at/wei%C3%9F/
http://www.facebook.com/weingut.altenburger
http://www.facebook.com/weingut.altenburger
https://www.vinofact.com/www.instagram.com/markusaltenburger

	RIED LADISBERG, GRÜNER VELTLINER 2017
	CELLAR
	DATA
	WINE DESCRIPTION


