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EISWEIN EXQUISIT
2023
Austria's rarest & delicious sweet wine specialty

ORIGIN: Austria, Lower Austria

CATEGORY: Sweet/dessert, White, Still wine

GRAPES: 100% Grüner Veltliner

WINE DESCRIPTION
Lemon yellow with delicate green reflections. Pineapple, gooseberry and candied lemon 
zest on the nose. Concentrated and tight on the palate with an excellent balance of 
sweetness and acidity. Long and fruity on the finish without being lush.

TERROIR
fertile black soils with a high limestone content

VITICULTURE
Sustainable wine growing - certified by "Sustainable Austria".

Year round soil cover with plants and greens promoting beneficial insects on every 
second vine row. Additional cover on other vineyard areas for 6 months a year. Careful 
pruning and foliage work make for vigorous vines and moderate yield.

VINIFICATION
Pressing of the whole, frozen bunches. Temperature controlled fermentation and 
maturation in stainless steal tanks. Fermentation is interrupted via cooling and filtration.

FERMENTATION
fermatation at around 18°C

FOOD PAIRING
Perfect togehter with young soft cheeses and fruity desserts. Also great as an aperitif 
or on its own as a small, yet sophisticated dessert.

ALCOHOL: 9.5%
TOTAL ACIDITY: 6.5 g/l
RESIDUAL SUGAR: 187.0 g/l
DRINKING TEMPERATURE: 6–10° C

BOTTLE SIZES: 0.375l
CLASSIFICATION: Eiswein
VEGETARIAN: Yes
VEGAN: Yes


