
 

 

 

 

 

 

 

Grüner Veltliner Sandstein 2016 

 

THE GRAPE VARIETY: 

The Grüner Veltiner is the most widespread grape variety in 
Austria. It is known for its peppery notes and its versatility when 
it comes down to vinification’s techniques.  

VINEYARD: 1,5 ha 

EXPOSITION AND ALTITUDE: South east facing sitting at 260 mt 
above the sea level. The vineyard has been planted in 2002 

SOIL: The soil consists of loess with a high content of stones. As a 
result, not so much water is stored in the soil and the vines are 
stressed most of the time. For this reason, this wine displays an 
intriguing minerality. 

TRAINING SYSTEM: spurred cordon 

DENSITY: 3.300 vines per hectare 

YIELDS: 5.000 l /Ha 

HARVEST: mid October, hand harvested 

VINIFICATION: We hand harvest the grapes very early in the 
morning, hence the grapes are not exposed to high temperatures, 
preserving and enhancing the characteristic white pepper profile 
and avoiding, at the same time, the juice’s oxidation. With the 
goal to partially decrease the acidity, the grapes are pressed very 
gently and fermented at controlled temperature in a steel tank. 
Aged in tank and released the Spring following the harvest. 

ALCOHOL BY VOLUME 12.8% 

RESIDUAL SUGAR: 2,0 g/l 

MAIN CHARACTERISTIC: 
This extrovert wine winks from the very first moment with its very complex aromas in 

which green and red apples are prominent. The palate is luscious, fruity with a zippy 
finish marked by fresh soft hints of orange peel combined with walnuts. 

FOOD AND WINE PAIRING: It goes hand in hand perfectly with any salad variation. 
Furthermore, it harmonizes very well with white meat dishes presenting subtle spicy 
sauces. Austrians love asparagus - there are whole asparagus menus in the spring and 
early summer. It’s mainly white asparagus served either in a salad or warm with 

hollandaise and this GV Sandstein is a great pairing for sure.  

BOTTLES PRODUCED: 7.000 


