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GRUNER VELTLINER WEITGASSE

Region

Kremstal, Austria

Alcohol
12.5%

Elevation
225 Meters

Soil

Loss

Vineyard

Grape Varieties
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GRUNFR VELTLINER
RIED WEITGASSE

Weitgasse: Situated on the high plateau or at
the foot of the mountain. At the high plateau
black earth dominates, L&ss atop Danube
gravel at the plains. Although situated in
plain areas these vineyards produce wines
with a quite a lot of elegance and finesse.
Especially in hot years these sites are very
appealing as they are a little moister and later
in ripeness. On the other hand they are more

affected by frost events.
Gruner Veltliner

All stainless steel, idegenious yeast.
No temperature control, left sur lie

for 5 months.

30-45 years

Strives to be a cool, fresh example of Griiner
Veltliner. The nose should be inviting though
snow peas, pear and ripe apple. In order to
make this style possible for wine, it is usually
made early harvested. The coolness of the
location should find its way into the wine

expressing the traditional Léss minerality.

2020 Vintage

James Suckling: 9o Points
2019 Vintage

James Suckling: 9o Points
2018 Vintage

Wine Enthusiast: 90 Points
James Suckling: 93 Points
2017 Vintage

Wine Enthusiast: 9o Points
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