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BEERENAUSLESE 
EXQUISIT
2021
Fruity and balanced. Experience vaoOr dioersity.

:RIGINC Austria, Burgenland
YATEG:RPC Sweet/dessert, White, Still wine
GRAVESC 45% Grüner Veltliner, 35% Welschriesling, 20% Muskat Ottonel

WINE DESYRIVTI:N
Brilliant yellow-straw color with visible viscosity. Luscious peach and tropical fruit 
aromas are well deIned. A rich entry leads to a sweet, medium-bodied palate with 
balanced acidity. Tntensely fruity. A balanced, lovely style.
TERR:IR
zhe soil is rich and highly fertile chernoCem black earth, resting on a base of limy 
sediments, with a top layer comprising sand, gravel, and organic matter. PhernoCem is 
renowned for its abundant humus content, making it one of the most fruit-friendly soils 
in the world.

Pontinental climate with warm, dry summers and cold, dry winters. &erfect conditions 
for Botrytis x great humidity levels due to the proNimity of the lake Feusiedl.
LITIYUMTURE
zhroughout the entire year, beneIcial cover crops are planted in every second row of 
vines, with the entire area fully covered for 6 months annually. Pareful pruning and 
early vineyard maintenance ensure the vines remain healthy and vigorous. Moderate 
leaf removal is crucial to keeping the grapes healthy until harvest in autumn.
LINIFIYATI:N
°ermentation and aging in stainless steel.

FER3ENTATI:N
°ermatation at around 18'P

F::D VAIRING
Tt:s a great food companion to9 mature or spicy cheeses, fruity sorbets, fruit cakes, chili 
chocolate or nutty desserts. 
One of our favorites is to serve it to foie gras. But even on its own or beside a co–ee the 
Beerenauslese is a treat.
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AMY:Z:MC D.0%
T:TAM AYIDITPC 6.8 g/l
RESIDUAM SUGARC 166.1 g/l
DRIN5ING TE3VERATUREC 6E12' P

B:TTME SI6ESC 0.375l
YMASSIFIYATI:NC Beerenauslese


