
 
 

gold 
muskateller 

2025 
 
 
 
 

TROCKEN 10° CELSIUS 3  YEARS 

 
 

  

DESCRIPTION  

Aromatic Goldmuskateller with an intense bouquet of classic muscat fruit and 

delicate notes of grapefruit. On the palate, its fine texture makes it especially 

fruit-driven, complemented by a subtle hint of green apple. The crisp acidity 

brings freshness and vibrancy, while the harmonious interplay of fruit and acidity 

makes this wine particularly lively and easy drinking. A fragrant, vibrant 

representative of its variety, showing clear typicity and elegant balance. 
 

 

LOCATION  

Thermenregion 
 
 

ANALYSEWERTE  

Acidity 7,5 g/l 

Alcohol 11 Vol.-% 

Residual sugar dry, 3,0 g/l 

Extras vegan 

 
 

 
 
 

 
 

 

 
 

 

PAIRING SUGGESTIONS 

Pairs well with light starters, delicately spiced Asian dishes, fresh salads, and variations  

of goat cheese. Also an excellent match for fruity desserts or savory finger food. 

 
 
 
EAN 0,75l bottle  9120040384999 
EAN 6 Bottles Box 0,75l 9120040385002/ 19 x 5 Ktn./Palette 
 
 

 

 
 

 
 

 
 

W E I N G U T  L E O  A U M A N N  

O B E R W A L T E R S D O R F E R S T R A S S E  1 0 5  

A - 2 5 1 2  T R I B U S W I N K E L  

 
 

TE L.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2   

FAX.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2 - 5 0   

MAIL. OFFICE@AUMANN.AT  
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