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GRUNER VELTLINER 0575712

Inviting aromas of stone and pomaceous fruit, delicate, juicy
lively acidity, paired with herbal spiciness and minerality, medi-

um-weight, balanced sweetness.

Serving suggestions: Poultry dishes, fried fish and shellfish

ORIGIN Senftenberg / Kremstal

ANALYSIS Alk: 12,5% vol | Sre: 58 g/l | Rz:1,9 g/l
EXPANSION Classic / Steel tank

MATURITY 2024
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