Vitikultur MOSER

GRUNER VELTLINER
RIED GEBLING 14+ 2022

Rohrendorf Kremstal DAC Reserve

ALCOHOL
iiultur MOSI 13% vol.
ACIDITY
40g/1t.
RESIDUAL SUGAR
13g/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 2022 AGEING POTENTIAL
o% 2032
ORAPEPROGESSING litikultur MIOSER ’
(,I'UShmg and deStemmmg, Rkt ischen Ordnung und Chaos. Vielfalt und Fokus
immediate pressing. i
FERMENTATION

Spontaneous in stainless steel.

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

BOTTLING
August 2023
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