ZAHEL

Ried Goldberg Laacrberg
Gruner Veltliner
Alte Reben 2022

Goldberg is one of the finest and highest clevated

single vineyards in Oberlaa, located in the city’s
southeastern region. Here, a warmer climate and soil
structure comprised of sandy loam and ice-age gravel
bring a balanced ripeness and fine minerality to this classic
Austrian white varietal.

Alcohol | I3.0 % vol.
Residual Sugar | 21 /L.
Acidity | 50 ¢/
Varietal(s) | 100% Gruner Veltliner

Origin | Groplage Laacrberg
Ried Goldberg
Soil | Sandy loam on ice-age gravel
Harvest/¢grape |100% hand-harvest
handling
Skin Contact | 36 hours in the press

Fermentation | spontancous fermentation in 6001
Stockinger barrels

Aging | 12 months in 6001 barrels used
Stockinger Austrian oak

Serving Temp. | 8-10°C
Aging Dotential | 5-10 years

Tasting Notes | hazy; intense ¢golden yellow color;
complex ripe apple and exotic

fruit aromas; dry with lincar
e acidity, clegant texture, and a
long finish

Food DPairing | Tafclspitz, scafood and blue
Suggestions | cheese
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