
2025 Grüner Veltliner 

Grape Variety 100 % Grüner Veltliner

Residual Sugar 1,8 g/l

Acidity 6,6 g/l

Alcohol 12,5 %vol

Vinification Aged for 6 months in steel tanks.

Characteristic This Veltliner surprises with a strong 
green-yellow color and intense aromas 
ranging from wild flowers to ripe fallen 
fruit. On the palate, it impresses with 
a pleasant creaminess and perfectly 
integrated acidity. Juicy and fresh, 
with clear notes of pears and apples 
- a Veltliner that impresses with its 
complexity.

Food Recommendation Goes perfectly with Wiener Schnitzel, 
pasta dishes with vegetables or grilled 
fish.

Drinking Temperature 10 –12 °C

Nutritional Values 310 kJ / 74 kcal in 100ml
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