Markowifsch

OSTERREICH — AUSTRIA

Griner Veltliner
2025

SITERSOIL ranges from a partially gravelly topsoil to sites

Datasheet >

dominated by loess

> HARVEST hand harvested
Gnnri vnnlnv Gruncr VCIthan from middle to end of September

> FERMENTATION chilled

VINTAGE 2025 A harmonious, expressive vintage with an oo sl

ideal growingseason. A stable spring and a warm, 18-20°C

balanced summer ensured even ripening and aromatic ST Tttt

precision. The harvest delivered healthy, high—quality

fine lees
grapes. The red wines show depth, pure fruit and fine
. . . . . > ALCOHOL 125 %Alk
tannins. The white wines impress with freshness,
minerality and elegant balance. > RCIDITY 6,0¢/1

> RESIDUAL SUGAR :6o/1
DESCRIPTION So young but already so nicely balanced! A Loy

perfect example of its vintage, with wonderful balance, > FOOD PAIRING The perfect

. . .. . iment f¢ sta with
serious character and a fine spiciness. Full bodied and accompantment for pasta with

Ma rk()“/i ISCh Clegant il B truffle, mushroom or truffle

OSTERREICH — AUSTRIA tilling. Quite nice with fried fish
orwith a main course like

Tafelspitz.
> SERVING TEMPERATURE
10-12°C
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