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2025 GELBER MUSKATELLER

ALTE REBEN

Niederosterreich

Our Muscat vines thrive on the interplay of sun and cool breezes during their
growing season. Firmly rooted in fine sandy sediments, they develop their intense
aroma. A wine like holiday - refreshing and intense. Grown on humus-rich soils, it
draws its elegant acidity and ripe fruit from the underlying loess.

VARIETY Gelber Muskateller

APPELLATION Lower Austria

SOIL calcareous brown earth soil on “old” loess
HARVESTING selective hand-harvest in September 2025
AGEING slow, cool fermentation in a stainless steel
ANALYSIS 11,5 Vol.% alcohol, 1,9 g/L sugar, 6,3 g/L acidity
CLOSURE screw top

BOTTLE SIZE 0,75L

CELLARING POTENTIAL 2026 - 2028

DRINKING TEMP. 8-11°C

WEINGUT FAMILIE

TNAU

GELBER MUSKATELLER
Selektion X . . . .
Niedergsterreich FOOD PAIRINGS Grilled fish with roasted fennel. Lemon chicken with sage and olives,

asparagus sautéed in olive oil and seasoned with vanilla salt. Mussels in white wine
broth with colorful root vegetables and fresh parsley. Summery salads with shrimp,
grilled cheese, or chicken. A very exciting complement to desserts.

DESCRIPTION Light yellow-green with silver highlights. An attractive bouquet of
elderflower and rose petals, white peach, floral and inviting. Juicy, powerful, ripe
white tropical fruit, hints of gooseberry, fine acidity, good finish, lively and persistent.
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