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Freiheit

Griuner Veltliner
2024

Tasting Note:

Inviting aroma of yellow apples, slightly creamy, delicate fruity style, live-
ly, well-balanced acidity, pleasant character, piguant-spicy mineral notes
in the finish.

FACTSHEET

Region: Niederdsterreich
& Single Vineyard: -
Soil Type: Loess
(’/Vi gl Elevation: -
Slope Face: -

Ageing: stainless steel
Freiheit® 9 9

GRUNER VELTLINER

WINE DETAILS

Alcohol: 12,5 %vol
Acidity: 5,2 g/l
Residual Sugar: dry

Serving Temperature: 8-10°C

Food Pairing: Fried Chicken, Seafood,veal
Bottled in: 0,751
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