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DRY 10° CELSIUS 5 YEARS

DESCRIPTION

This Griiner Veltliner shows clear aromas of pear and green apple on the
nose, complemented by delicate hints of stone fruit.

On the palate, it is pleasantly fresh and juicy, with an elegant, mild
acidity that gives the wine structure and excellent drinkability.

The harmonious finish highlights its finesse. A well-balanced, versatile

wine and an excellent companion to food.

GRAPE VARIETY
90% Griner Veltliner, 5% Sauvignon Blanc, 5% Chardonnay

ANALYSEWERTE
Acidity 5,1/l
Alcohol 12,5 Vol.-%

Residual sugar dry, 2,9 g/l

Extras vegan

PAIRING SUGGESTIONS

As an aperitif, with veal, fish dishes, shellfish and crustaceans, pasta dishes,

poultry, or simply on its own for pure enjoyment.

EAN 0,75] bottle 9120040385156
EAN 6 Bottles Box 0,751 9120040385163 / 19 x 5 box./Palette
EAN 1,51 bottle 9120040385170
EAN 6 Bottles Box 1,51 9120040385187
EAN 0,375l bottle 9120040385194

EAN 12 bottles 0,375l 9120040385200




