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0,375 LGRÜNER VELTLINER

Alk: 10,5 % vol  |  Sre: 8,5 g/l  |  Rz: 170 g/l

Classic / Steel tank

Senftenberg / Kremstal

2050

O R I G I N

Mature, dense, deep nose, fruit cake and dried yellow fruits, also 

preserved peaches and a bit of passion fruit, toasted notes; won-

derful flavours of tropical fruit, a tinge of violet, high residual 

sweetness, but at the same time also a crisp, acidic kick, wonder-

fully exotic, creamy and juicy with a long, concentrated finish.

Serving suggestion: Goose liver terrine, jelly, celery cream.
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