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Stretching over gently rolling hilltops, the Ried Hagelsberg vineyard in Géttlesbrunn = F

VINARIA

draws its personality from the chalky brown soil. It’s mainly influenced by the cool
winds that come from the interplay between the Ellender Wald forest - which stores
the cooling air that shapes the landscape - the Danube to the north, and the Brucker
Pforte lowlands.

This Ried Hagelsberg wine owes its complexity to the chalk content from the lower
soil layers, its ripe flavours reflect the hillside location, while the wine’s fruity notes
come courtesy of the cool breezes that blow through the vineyard. The finely
balanced synergy of these elements gives wines from this unique location their
mellow, spicy aromas and refined personality.

VARIETY Grlner Veltliner

APPELLATION Ried Hagelsberg

SOIL Loamy, sandy brown soil on loess

HARVESTING Selective hand-harvesting on October 5th, 2023
AGEING Fermented in stainless steel tanks, unwooded
ANALYSIS 14,0 Vol.% alcohol, 1,0 g/L sugar, 4,8 g/L acidity
CLOSURE Natural cork

BOTTLE SIZE 0.751

CELLARING POTENTIAL 2024 - 2034

DRINKING TEMP. 1-13°C

DESCRIPTION Refreshing, exotic aromas in the nose, fine white apple fruit, hints of
citrus fruit and mango, robust and full-bodied, a sleek and elegant example of this
variety, with deep flavours, delicate vanilla and meadow herbs, a lavish,
well-balanced finish with gentle mineral tones and refined acidity.

FOOD PAIRINGS Tangy Bergkase cheese or Camembert, delicately spiced grilled
vegetables with chicken, asparagus dishes, Mediterranean and vegetarian cuisine,
semolina pasta, gnocchi, flatbread with hummus and olives. A fun pairing for fruity
desserts.
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