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Grüner Veltliner Klassik - 
Weinviertel DAC  
 

A classic Grüner Veltliner with great drinking pleasure! 
 
Region:  Niederösterreich (Weinviertel) 
 

Grape variety: Grüner Veltliner 
 

Vintage:  2019 
 

Vineyard:   Loess /sand/gravel, southwest facing,  
near a forest  

 

Vinification:  rigorous handselection in the vinyard, Careful de-
stemming; the grapes were pressed gently and 
then fermented in cooled stainless steel tanks to 
retain the clean fruit character, the wine stays a 
while on the yeast before filling 

 

Tasting notes:  The wine is bright yellow with a youthful green 
glow. Aromas have a distinctive core of ripe apple, 
quince and hints of peach. The rich texture is well 
balanced by the juicy yet lively acidity. This wine is 
very elegant with a long and round finish; a 
delicious and classic example of a Grüner Veltliner 
from the Weinviertel.  
 
A classic wine, with perfect drinking pleasure. This 
wine is a perfect pairing for fish, seafood, and poultry 
as well as the traditional cuisine 

 

Alcohol content:  12,5 %  

Sugar residual:  1,1g/l  

Total acidity:  4,7 

 
 


