DREIGENERATIONENWEIN 2024

Origin: Austria, Stidsteiermark, Leutschach
Quality grade: Demeter-Wein aus Osterreich
Site: Exvero Il
Varietal: Gemischter Satz 100 % | 66 years
Welschriesling
Sauvignon Blanc
Morillon
Muskateller
Traminer
Geografical Orientation: south east, south, south west
Sea Level: 330 -450 m
Soil: brown earth | medium | top soil

Kalkmergel | medium | top soil
Kalkmergel | large | sub soil

WEATHER / CLIMATE

Climate: mediteranian, pannonic

CELLAR

Harvest: handpicked

Malolactic Fermentation: yes

Sulfur Added: no

Mash Fermentation: Gemischter Satz | destemmed and squashed | Stems: O
% | stainless steel tank | 1500 L | 3 - 5 day(s)

Press: pneumetic

Fermentation Process: manual punch down

Fermentation: spontaneous
oak barrel | 1500 L | used barrel | 6 week(s)

Filter: unfiltered

Maturing: large wooden barrel | 1200 L | used barrel | 14 - 24
month(s)

Bottling: natural cork | March 31, 2026

Deacidification: no

Acidification: no

DATA

Wine Type: Still wine | white | dry

Alcohol: 13%

Certificates: Demeter

Allergens: sulfites

Drinking Temperature: 12-14°C

Aging Potential: high (20 years)

Optimum Drinking Year: 2028 - 2033

Weingut Werlitsch | Glanz 75 | 8463 Leutschach | Austria
office@werlitsch.com | wwwwerlitsch.com | “3


https://www.werlitsch.com
https://www.werlitsch.com
https://demeter.net/
https://demeter.net/
https://demeter.net/
mailto:office@werlitsch.com
http://www.werlitsch.com
https://goo.gl/maps/bsn6K29NVKX7QYpt5
https://goo.gl/maps/bsn6K29NVKX7QYpt5

WINE DESCRIPTION

This wine is special in its own right, as it is a blend of five different grape varieties,
with the majority coming from our oldest vineyard, which my grandfather planted. We
now also source grapes from vineyards planted by each successive generation. That is
where the name comes from: we are the third generation to cultivate this vineyard.
This is also intended to honour the work our ancestors did for us to keep the business
going. The grape varieties used are Muscat, Welschriesling, Sauvignon Blanc, Morillon
and Traminer. Winemaking begins with a three- to five-day maceration, followed by
direct pressing, fermentation and ageing in barrels for around 14 to 24 months,
depending on the vintage. The wine has a character all of its own thanks to the
aromatic varieties in the cuvée.

WINERY

Small family-run winery in southern Styria - Austria. Lively wine with a natural
expression and play of formed aromas in the wine.
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