
 

 Poysdorfer „Saurüssel“ 
 
 

This funny name was one oft he first branded wines in austria in the 1960s. In 2011 the “legend“ was revived, given a 

modern label and since then has been marketed by 15 winegrowers in poysdorf. 
 
 
variety: Grüner Veltliner 

vintage: 2024 

total sugar content: 3,5 g/l, dry 

total alcohol: 11,5 Vol-% 

acidity: 5,7 g/l 

Governmental Inspection 
number: 

N 25427 / 24 

  

 

 

 

WINE DESCRIBTION: 

fresh, fruity, citrus, easy drinkable 
 

VINIFICATION: 
The ripe grapes were gently processed, short 

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

tank. 
 

FOOD RECOMONDATION: 
aperitif, drink with light dishes or enjoy at the 

summer terrace  

 
 


