PROIDL

GRUNER VELTLINER ‘PELLINGEN’

. = B Aromas of ripe stone fruit white Howers, and
‘ = herbs followed by a distinctive peppery quality
with a /ong powerfu/ finish.

Color: White

Area of Production: Kremstal, Austria

Varietals: Griiner Veltliner

Soil: Iron rich paragneiss

Age of Vines: 50-80 years old

Farming Practices: Sustainable

Yeast: Indigenous

Fermentation: Grapes are hand harvested, partially
destemmed, and fermented in large oak barrels and
stainless steel

Aging: 8 months on lees in stainless steel
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