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GRÜNER VELTLINER 
RESERVE
2021
A multifaceted food companion.

ORIGIN: Austria, Burgenland

CATEGORY: Dry, White, Still wine

GRAPES: 100% Grüner Veltliner

WINE DESCRIPTION
Bright golden yellow with a green shimmer. Citrus notes and a hint of hay on the nose, 
accompanied by mineral undertones. On the palate, it is xrm, full, and eEciting with a 
mineral spiciness. vEcellent pairing with xsh, poultry, and Tegetables.

TERROIR
zhe soil is rich and highly fertile chernokem blac- earth, resting on a base of limy 
sediments, with a top layer comprising sand, graTel, and organic matter. Chernokem is 
renowned for its abundant humus content, ma-ing it one of the most fruitMfriendly soils 
in the world.

VITICULTURE
zhroughout the entire year, benexcial coTer crops are planted in eTery second row of 
Tines, with the entire area fully coTered for 6 months annually. Careful pruning and 
early Tineyard maintenance ensure the Tines remain healthy and Tigorous. joderate 
leaf remoTal is crucial to -eeping the grapes healthy until harTest in autumn.

VINIFICATION
Gentle processing, temperatureMcontrolled fermentation, and an eightMmonth 
maturation on the xne lees in stainless steel containers.

FOOD PAIRING
zhis Tersatile wine eleTates the IaTors of xsh, sushi, light poultry, and Tegetable dishes, 
promising a harmonious and satisfying culinary 9ourney. Pts delightful notes complement 
diTerse IaTors, ma-ing it a perfect pairing for your dining pleasure.

Falstag 
Wein/uide 
202232H

/2 –un-te

ALCOKOL: 13.5%
TOTAL ACIDITY: 5.0 g°l
RESIDUAL SUGAR: 1.8 g°l
DRINMING TEZPERATURE: 8Q12ä C

BOTTLE SI1ES: 0.750l
CLASSIFICATION: YualitDtswein
VEGETARIAN: Ees
VEGAN: Ees


