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2023

Nr. 16 - Gruner
Veltliner Granite

Landwein, Wineland

Vineyard

Grapes from vineyard

Herrscahftsbreite in GroBhéflein Awards
with limestone soil — soft pruning
— organic compost — organic Falstaff
farming 9?2
Cellar
handpicked - 12 hours WINE: 76 Varietal
maceration on the skins — VINTAGE: 2023 Griiner Veltliner
fermentation in 400! granite tank NUMBER: oor/550 Flavor
- oxygen exchange through dry
granite — malolactic fermentation VARIETY [crovzs vELTLIVER
- ageing for 6 months in granite - OENOLOGY [20 cays on sking, 2¢ whole bunch Alcohol
unfiltered OENOLOGY 2 [90 daye sur 1ie 11.5%
AGEING [6 montns granite R d | S
TOTAL ACIDITY f6.0 g/ esiaual sugar

Tasting Note RES. SUGAR [0 ¢ 19/l
yellow apple - acacia blossom a7 Acid
- walnut — white pepper — 6CI

e ; g/
mineralic — soft tannins

Drinking Temperature

8-10°C

EAN
9003634116704

Food Pairing

black pudding borek - veal

escalope - soft cheese
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