
 RIED UNGERBERG 2024

Origin: Austria, Burgenland 

Quality grade: Österreichischer Qualitätswein 

Site: Ungerberg

Site Type: hillside 

Varietal Grüner Veltliner 100 % | 50 years

Geografical Orientation: east 

Sea Level: 130 - 180 m

Soil gneiss

lime

sand

Cellar 

Harvest handpicked

Fermentation: spontaneous

Maturing large wooden barrel | used barrel | 10 month(s)

Bottling DIAM

Data 

Wine Type: Still wine | white | dry

Alcohol: 14 %

Allergens: sulfites 

Drinking Temperature: 12 - 15 °C

Optimum Drinking Year: 2026 - 2037

Weingut Rosi Schuster | Prangergasse 2 | 7062 Sankt Margarethen | Austria 

weingut@rosischuster.at | www.rosischuster.at |  | www.instagram.com/weingutrosischuster/
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