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2015 Grüner Veltliner  

             mit ACHTUNG 
 

Vineyard 
Origin:    Austria 
Quality grade:  Table Wine 
Site:    Langenlois Panzaun / Spiegel 
Elevation:   280 - 300 
Grape variety:  Grüner Veltliner 
Soil composition:   loess 
Climate:    pannonian, continental 
Training method:  Guyot 
Age of vines:   15 years 
Density of plants:  5.000 vines / ha 
Yield per hectar:  45 hl  / ha 
Cultivation method: biological-dynamic, according to „respekt BIODYN“ 
 

Cellar 
Harvest:   selective picking by hand in boxes of 20 kg,  

sorted and destemmed, mid October 
Mash:   1/3 squeezed (with stems) and mashing for 24 hours       
   1/3 destemmed, whole berries                 
   1/3 50% destemmed with whole berries,  

50% whole bunches with stems 
Fermentation:   1/3 spontaneous in casks, as must            
   1/3 spontaneous in casks as whole berries for 4 weeks 

1/3 spontaneous in Amphoras, 50% whole berries, 50% whole bunches 
for 6 months, then pressed and refilled in Amphoras until June 24th. 

Aging:   in big oak casks on full lees for 8 months (different casks) and another 
10 months as a Cuvée on the fine lees in the cask 

SO2 (sulphure): 20 mg/l in mid August 2016, whole SO2 less than 35mg/l 
Bottling:    without filtration and without another sulphuring, mid April 2017 
 
 

Wine 
Vintage: Until the middle of the year hot and dry, from August on moderate 

temperatures and some rain. This led to strong but not 
"Hot" dry wines. Perfect healthy grapes allowed a fast selective harvest 
and thus a good start for fermentation on the skins. 

Tasting:  Clear, full yellow. The nose features a delightfully spicy Veltliner spice 
with hints of dark bread. Very juicy on the palate with present but not 
harsh tannins. Very delicate and gripping, at the same time wonderfully 
harmonious and elaborate with full body and beautifully fading fruit play. 
Here is a characterful, carefully crafted natural wine, showing beautifully 
both solo and as a food companion. 

Maturation potential:  2017 -2030  
Food recommendation:  chicken curry, pumpkin risotto 
Serving temperature:  14° - 16°C 
Decant:   Yes 
Vegetarian / Vegan: yes 
 

Data 
Alcohol:    13,5% vol 
Residual sugar:  1 g/l 
Acidity:    4,5 g/l 
Must weight:  102,3° Oechsle 
EAN Code:   9120009725924 
Available in:  0,75 l  
Control:   by Lacon   
BIO Status: wine made with organic grapes | AT-BIO-402  


