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	Village / Ried: Stein/ Ried Pfaffenberg
	Appelation: Kremstal DAC Reserve
	Grape Variety: Grüner Veltliner 100%
	Soil: Crystalline primary rock dominated by gneiss and mica shist
	Age of vines: 69 years
	Harvest: by hand on October 9th 2021
	Destemming: no/ whole bunches slightly squeezed
	Skin contact: 4 hours
	Fermentation: stainless steel
	Elevage: 9 months on fine lees in big oak cask (9 hl)
	Bottling: 26th of August 2022
	Alcohol: 13,5 % by vol
	Residual sugar: 3,2 g/l
	Total acidity: 6,3 g/l
	Tasting notes: Bright green-yellow, pure and flinty nose, lush but fine and elegant, balanced and dense, salty and juicy, more terroir than grape variety
	Ratings: 96/100 Falstaff
Previous vintage:
19/20 Gault Millau
94/100 The Wine Advocate

	Wine Grape Var: 
	 Year: Grüner Veltliner Ried PAFFENBERG Alte Reben 21



