Vitikultur MOSER

GRUNER VELTLINER
GEBLING 1% 2021

Rohrendorf Kremstal DAC Reserve

ALCOHOL
13 % vol.
ACIDITY
42g/lt.
RESIDUAL SUGAR
12g/1t.
CHARACTERISTICS
Bright green-yellow.
VINEYARD SITES Gentle aromas of
. meadow herbs paired
Gebling Krems, south exposed with fine apples. Sappy
terraces. on the palate, tropical
nuances with creamy
SOIL elegance. Long mineral
Loess, partially massive finish.
conglomerate rocks in
the sub-soil. FOOD PAIRING
o Fish and fine-spicy sauces,
HARVESTING DATE mashed potatoes.
Mid of September 2021 AGEING POTENTIAL
GRAPE PROCESSING 2031
Crushing and destemming, Ty
immediate pressing. Lll‘l/ﬁl/ilfW MOSER
E:;m..;f,lw'\suhcn Ordnung und Chaos. Vielfalt und Fokus.
FERMENTATION i

Spontaneous in stainless steel.

MATURING
In stainless steel. 8 months on
the fine lees.

BOTTLING
August 2022

mh

W Griner Veltliner RIED GEBLING™

Kremstal et

A-3495ROHRENDORF | UNTERE WIENERSTRASSE1

Tel.: 0273270531 | Fax: DW10

office@vitikultur-moser.at | www.vitikultur-moser.at

*
X
meier s
Q * o *
/ AT-BIO-302
Osterreich-Landwirtschaft


mailto:office@vitikultur-moser.at
http://www.vitikultur-moser.at/

