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Wine Description

Ried Goldberg 10TW Griiner Veltliner

2023

Bio-Qualitatswein, OTW Erste Lage

Austria, Wagram, Grossriedenthal

Bio-Qualitatswein
Goldberg
terraces

Gruner Veltliner 100 % | 32 years

south

305 m

humus | medium
loess | large

400 - 500 mm

handpicked

manual

no

yes, wine

spontaneous

steel tank | 4 - 8 week(s)
filtered

steel tank | 18 month(s)

Still wine | white | dry
12.5%

2g/l

5.7 g/l

8-10°C

10 years

2025 - 2032

Ried GOLDBERG 1%

Griiner Veltliner
fam

)
respekt
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With its deep loess soils, the Goldberg is a showcase site for Griner Veltliner. Hand-
harvested and pressed as whole clusters to emphasise finesse and elegance, the wine
ferments spontaneously and matures for 20 months on the lees in stainless steel and
large wooden casks before being released after two years. A small but meaningful
portion of whole berries is included, adding a touch of tannin and extra complexity.
Origin, craftsmanship and an exceptional site give rise to our long-distance Veltliner.
Extremely compact in its youth, it needs time and rewards patience. The dark, loess-
typical spice is always present, gradually revealing yellow-fruited nuances with air
and age. Powerful yet elegant, with a beautifully structured acidity, it remains
authentic throughout: unmistakably Veltliner, unmistakably Goldberg.

Weingut Martin & Ulli Diwald | Hauptstrasse 35 | 3471 Grossriedenthal | Austria
office@diwald.at | www.diwald.at | www.instagram.com/diwald.at/ | de-de.facebook.com/pg/WeingutDiwald/posts/


mailto:office@diwald.at
http://www.diwald.at
https://www.instagram.com/diwald.at/
https://de-de.facebook.com/pg/WeingutDiwald/posts/

	Ried Goldberg 1ÖTW Grüner Veltliner 2023
	Weather / Climate
	Cellar
	Data
	Wine Description


