PICHLER-KRUTZLER

Wachau

Griiner Veltliner Ried SUPPERIN 2022

Village/Ried

Dirnstein/ Ried Supperin

Appellation

Wachau DAC

Grape variety

Griiner Veltliner 100%

Mixture of weathered gneiss and fine gravel sediments

] Soil

Age of vines

45-85 years

Harvest

by hand on the October 5th and 20th 2022

Destemming

no/ whole grapes slightly squeezed

Skin contact

5-7 hours

Fermentation

big oak casks (9hl) and partly stainless steel

Elevage

9 months on the lees in big oaks casks and stainless steel

Bottling

July 2022

Blysis

Alcohol 12,5% Vol
Residual sugar 1,39/
Total acidity 50 g/I

bright green-yellow, slightly smokey nose, tight and silky with a hint of
oak, kind of Chablis style Griiner, great future

ER-KRUTZLE!

Previous vintage:
91/100 Wine Advocate
94/100 Falstaff

Weingut Pichler-Krutzler, Oberloiben 16, 3601 Diirnstein, Austria
T: +43-2732-71806, F: +43-2732-71806-11, office@pichler-krutzler.at, www.pichler-krutzler.at



	Village / Ried: Dürnstein/ Ried Supperin
	Appelation: Wachau DAC
	Grape Variety: Grüner Veltliner 100%
	Soil: Mixture of weathered gneiss and fine gravel sediments
	Age of vines: 45-85 years
	Harvest: by hand on the October 5th and 20th 2022
	Destemming: no/ whole grapes slightly squeezed
	Skin contact: 5-7 hours
	Fermentation: big oak casks (9hl) and partly stainless steel
	Elevage: 9 months on the lees in big oaks casks and stainless steel
	Bottling: July 2022
	Alcohol: 12,5% Vol
	Residual sugar: 1,3 g/l
	Total acidity: 5,0 g/l
	Tasting notes: bright green-yellow, slightly smokey nose, tight and silky with a hint of oak, kind of Chablis style Grüner, great future
	Ratings: Previous vintage:
91/100 Wine Advocate
94/100 Falstaff
	Wine Grape Var: 
	 Year: Grüner Veltliner Ried SUPPERIN 2022



