
 

 Gelber Muskateller 
 
 
 

 
 

variety: Gelber Muskateller 

vintage: 2024 

total sugar content: 3,7 g/l, dry 

total alcohol: 11,5 vol-% 

acidity: 5,6 g/l 

governmental Inspection 
number: 

N 24789 / 24 

  

  

  

 

 

WINE DESCRIBTION: 

fine rose fragrance, juicy, soft acidity 
 

VINIFICATION: 
The ripe grapes were gently processed, short 

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

steel tank. 
 

FOOD RECOMMENDATION: 

real good wine for aperitiv,  
ideal for salad  

 

 


