
GRÜNER VELTLINER Carnuntum DAC BIO

ORIGIN
 Rothenberg, Haidacker & 

Hagelsberg. 
. red gravel and nutritious loess with 

some gravel
UAll of the three vineyards are 

chilled winds of the nearby River Danu-
be, especially during hot summers. This 
factor allows for the intensive aromatic 

with its’ red gravel (iron) brings mine-

Grüner Veltliner.

ENJOY
Austrian kitchen such as Wie-

ner Schnitzel, roasted or fried chicken, 
pickled knuckle of pork, cold buffet, 

glass. Chianti-glass or a slim tulip-for-
med glass for young wines 

. 8°C

VINIFICATION

hand-picked

 in stainless steel, under 
controlled temperature of 18-19 °C, 
14 days 

4 weeks after fermentation 

weeks on the lees 

 6.2 g/l

CARNUNTUM white


