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GELBER 
MUSKATELLER 
EXQUISIT
2023
A Zesty Symphony in Every Sip.

ORIGIN: Austria, Burgenland

CATEGORY: Dry, White, Still wine

GRAPES: 100% Gelber Muskateller

WINE DESCRIPTION
Pale straw yellow. Intensive hints of eldermower and lice, spiLy like Muskat with a little 
air. Tively and acenable on the palate, niLe aLidity with a balanLed body. Rhe aroca 
lingers in the palate.

VINEYARD
ziLh and very fertile LhernoCec blaLk earth on a fundacent of licy sedicents with a 
top layer Lonsisting of gravel.

TERROIR
Rhe soil is riLh and highly fertile LhernoCec blaLk earth, resting on a base of licy 
sedicents, with a top layer Locprising sand, gravel, and organiL catter. -hernoCec is 
renowned for its abundant hucus Lontent, caking it one of the cost fruit/friendly soils 
in the world.

VITICULTURE
Rhroughout the entire year, bene–Lial Lover Lrops are planted in every seLond row of 
vines, with the entire area fully Lovered for 6 conths annually. -areful pruning and 
early vineyard caintenanLe ensure the vines recain healthy and vigorous. Moderate 
leaf recoval is LruLial to keeping the grapes healthy until harvest in autucn.

FOOD PAIRING
PerfeLtly on its own as an aperitive or paired with with –sh, poultry, di°erent Lheeses or 
desserts.

ALCOHOL: 12.0%
TOTAL ACIDITY: 5.4 gQl
RESIDUAL SUGAR: 4.3 gQl
DRINKING TEMPERATURE: 8ä10> -

BOTTLE SIZES: 0.750l
CLASSIFICATION: ?ualit@tswein


