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Griiner Veltliner Stein 2021

Kamptal pac

Grlner Veltliner Stein is a typical Kamptal wine. Down-to-earth, but with
precision and drinkability, it reflects the Kamptal spiciness, freshness and
minerality. The vines are rooted in small plots in very high altitude
vineyards, in primary rock soils characterized by gneiss and mica schist.
Due to the high elevations and proximity to the forest edge, the climate is
noticeably cooler, with pronounced temperature differences between day
and night. Gruner Veltliner Stein impresses with its precise and balanced
interplay of spice and fruit, with notes of ripe apples and an elegant
herbaceous nose. The freshness and pepperiness continue on the palate.
A lively acid structure gives the wine length and freshness, with vibrant
vertical structure.

Making of the wine

The grapes were selectively harvested by hand and brought to the press
house unharmed in stackable boxes, destemmed and pressed at low
pressure after a few hours of maceration. Vinification was carried out in
stainless steel in the 700-year-old natural cellar. Subsequently, the wine
was matured for some time on its fine lees, which again emphasized the
complexity.

Vintage 2021

2021 was a particularly varied year in the vineyards and once again
demanded a lot of experience, sensitivity and intuition. After a cool spring
and late flowering, the summer was very varied: sometimes sunny,
sometimes rainy, but without heat waves. As changeable as the year had
been until then, the weather remained stable during the harvest. The
exceptionally beautiful and consistent autumn weather gave us the
opportunity to harvest our parcels with absolute precision. The condition
of the grapes was just perfect and the ripeness, acidity and aroma indicate
an exceptional vintage that will be reflected in vibrant, terroir-driven wines
with longevity.

Recommendation

A wine for a broad range of occasions. As a soloist to enjoy as an aperitif as
well as with light appetizers, hearty pasta and fine fish dishes. A great
companion to fresh vegetable recipes such as asparagus, turnip and much
more.
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Variety: Griner Veltliner

Hand picked grapes from organic farming
Sails: gneiss and primary rock

ABV: 12.5 % vol.

Ac: 5.7 %o

Rs:1.2 g/l

Ageing potential: 2026
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