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Griiner Veltliner von den Wagramer Terrassen 2024

Varietal: Griiner Veltliner 100 %
Data

Wine Type: Still wine | white | dry
Alcohol: 13%

Residual Sugar: 2.9 g/l

Acid: 6 g/l

Allergens: sulfites

Drinking Temperature: 12°C

Aging Potential: high (11 years)
Optimum Drinking Year: 2024 - 2028

Wine Description

The Griiner Veltliner Wagramer Terrassen already presents itself through its its
radiant, shiny green-yellow appearance is extraordinarily animating. After swirling
the glass, the savoury Veltliner pepper the savoury Veltliner pepper that reminds
some of green peppers. green peppers. On the palate, this wine presents itself as a
harmonious, fruity, light Veltliner. With a perfectly integrated acidity and
unmistakable Veltliner flavours, this wine is perfect for all occasions. Even you are
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WAGRAMER TERRASSEN reminded of the pleasure even some time after sipping.
GRUNER VELTUINER

Food Pairing

Fish soup, Thai salads, Asian cuisine, lightly grilled meat, fruity desserts

Weinhof Waldschiitz | A- 3474 Sachsendorf 17 | Austria
wein@waldschuetz.at | www.waldschuetz.at | www.facebook.com/WeinhofWaldschuetz/ | weinhofwaldschuetz | ‘3


https://www.waldschuetz.at
https://www.waldschuetz.at
https://www.wagramerselektion.at/
https://www.wagramerselektion.at/
https://www.wagramerselektion.at/
mailto:wein@waldschuetz.at
https://www.waldschuetz.at
https://www.facebook.com/WeinhofWaldschuetz/
https://www.vinofact.com/weinhof.waldschuetz
https://maps.app.goo.gl/P5WjPgE1eN2TE9H97
https://maps.app.goo.gl/P5WjPgE1eN2TE9H97

	Grüner Veltliner von den Wagramer Terrassen 2024
	Data
	Wine Description
	Food Pairing


