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GRÜNER VELTLINER 
RIED KREUZKAPELLE
2024
A very special single vineyard Grüner Veltliner.

ORIGIN: Austria, Burgenland, Kreuzkapelle

CATEGORY: Dry, White, Still wine

GRAPES: 100% Grüner Veltliner

WINE DESCRIPTION
This is a very special Grüner Veltliner from an interesting vineyard called "Kreuzkapelle". 
The terroir & microclimate of the vineyard is allowing the grapes to ripen later and 
produce fresh, fruity and at the same time elegant characteristics of a Grüner Veltliner. 

To add another complex characteristic, the wine has spent a short time in Acacia 
barrels. 

Aromas of gooseberries, grapefruit & peach pulp are dominant on the nose and the 
palate. Very creamy mouthfeel, gentle acidity, fine extract of sweetness, clean fruit and 
a full-bodied yet delicate, long finish.

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

VINIFICATION
Gentle pressing of the grapes, temperature controlled fermentation and maturation 
predominantly in stainless steel tanks & for a short time (approximately 3-4 months) 
ageing in Acacia barrels.

FOOD PAIRING
Ideal as an aperitif with some fingerfood, and a perfect companion to fish & sea food or 
light pasta.

A LA 
CARTE 

2026
92 Punkte

ALCOHOL: 12.0%
TOTAL ACIDITY: 5.4 g/l
RESIDUAL SUGAR: 2.8 g/l
DRINKING TEMPERATURE: 8–12° C

BOTTLE SIZES: 0.750l
CLASSIFICATION: Qualitätswein
VEGETARIAN: Yes
VEGAN: Yes


