
Grüner

Veltliner 2011

Scan this code to discover more!

The 2011 vintage is bone dry 
and light gold in color. 

Aromas of green apples and 
gooseberries fill the nose while 
on the palate, it is balanced by 
a delicate fruitiness. This is a 
fresh, zingy wine that shows 

crisp acidity, making it 
a perfect food wine.
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