
 
Wösendorfer HOCHRAIN Grüner

Veltliner 2021

Origin: Austria, Wachau, Spitz an der Donau 
Quality grade: Wachau DAC 
Site: Wösendorfer HOCHRAIN
Site Type: terraces 
Varietal: Grüner Veltliner 100 % | 29 - 39 years
Geografical Orientation: south east, south 
Sea Level: 260 - 290 m
Soil: deep

loess

Cellar 
Fermentation: spontaneous
Malolactic Fermentation: yes
Maturing: large wooden barrel | 1500 L | used barrel | 6 month(s)

Data 
Wine Type: Still wine | white | dry
Alcohol: 12.5 %
Residual Sugar: 1 g/l
PH Value: 3.3 
Allergens: sulfites 
Drinking Temperature: 11 °C
Aging Potential: high

Wine Description 
On the terraced slopes of the "Hochrain" in Wösendorf, my Grüner Veltliner is thriving
in deep loess soils. Here, the wines develop nutty and spicy tones with yellow fruit
aromas. In comparison with the Veltliner from primary rock, the "Hochrain" is a
precise example of how much the soil influences the character of the wine. 
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