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Gartling
Griuner Veltliner
2025

Tasting Note:

Fruity, peppery, lightweight, juicy crispy acidity, nice fruity character, lively,
upfront, easy to drink and uncomplicated. A wonderful wine for the sum-
mer!

FACTSHEET

Region: Niederdsterreich
Single Vineyard: -

1 Soil Type: Loess and mica schist
Cyvig Elevation: -
Slope Face: -
Girtling® Ageing: stainless steel

GRUNER VELTLINER

WINE DETAILS

Alcohol: 12,0 %vol
Acidity: 5,8 g/l
Residual Sugar: dry

Serving Temperature: 8-10°C
Food Pairing: light summer dishes, terrace wine

Bottled in: 0,751
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