
 

 Weinviertel DAC „Kirchberg“ 
 
 

 
 
 
variety: Grüner Veltliner 

vintage: 2024 

total sugar content: 2,5 g/l, trocken 

total alcohol: 12,5 Vol-% 

acidity: 
 

4,9 g/l 

governmental Inspection 
number: 

N 1392 / 25 

  

  

 

 

 

WINE DESCRIPTION: 
Exotic, yellow-fleshed aromas, intense finish, 

integrated acidity, modern 
 

VINIFICATION: 
The ripe grapes were gently processed, short 

maceration time, temperature controlled, 
fermentation at 17 °C, maturing in stainless 

steel tank. 
 

 
IMPORTANT TO KNOW: 

30 year old vine on a special loess soil, the most 

favourite wine at our estate,  
the perfect vineyard provides every year high 

quality,  
 

FOOD RECOMMENDATION: 
goes perfectly with many dishes  

 
 


