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WINE DESCRIPTION

KAMPTAL AUSTRIA

Gruner Veltliner Rosengartl

Wine description Vinification

The Rosengartl, an almost forgotten single Handpicked, temperature controlled fermentation
vineyard in Strass with enormous potential, which with natural yeasts at 19-22°C, extended lees
we brought back to live in 2015. The old vineyards contact,

guarantee powerful Veltliners with enormous maturing Stainless steel

aging potential. Probably one of the best spots to must reading 19 °KMW
grow Griiner Veltliner in the Kamptal. bottling July 2020
wine GV ROSENGARTL alcohol in %vol 13,0
grape variety Grlner Veltliner acidity in g/1 5,6
vintage 2019 residual sugar in g/1 1,8

quality level Kamptal DAC

Spicy — exotic — rich — a first impression which changes with time
and air. Cold minerality, dark pepper, a yeasty touch and dark fruit
complement the aroma spectrum. The lively acidity carries the
wine, long finish, enormous fruit and juicy.

Drink Temperature 8-12°C

food A classical all-rounder! Pairs well
with meat, pasta & tasty see food.

Tasting notes

About the Vineyard

The soil is a result of the dry and cold climate of the Ice Age. Due to the effect of glaciers producing a
high pressure on the land, quartz, limestone, mica and clay particles were pulverised. These loess soils
retain deep reservoirs of moisture and rarely suffer from dehydration. The “Ried” ROSENGARTL
comprises gentle, south-facing terraces at an elevation of 250-340 meters, that are protected to the
northwest by the Wechselberg. The loess terraces are draped over the gneiss bedrock and marine
sediments. Wines with a harmonious combination of strength, body, characteristic aromas and elegance
are the result.

Country of origin Austria

GRUNER VELTLINER

Plantation Density

Harvesting

Wine growing region Lower Austria
RIED
ROSENGARTL Wine growing Area Kamptal
KAMPTAL Vineyard Rosengartl
Soil Loess
Planting of the Vines 1970-2000

4500 vines/hectare
Handpicked 2" week of October
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