
Proidl Senftenberg Gruner Veltliner RAMELN Kremstal DAC
Weingut Proidl
Austria - Kremstal 
Bright yellow green color with silver reflections. Fine tobacco savoriness, a bit of blossom
honey, a hint of guava and pear touch and tangerine zest in the echo. Juicy, powerful, a
bit tobacco and a touch of tropical fruits on the finish, Mineral and salty in the aftertaste
and a good food wine

Specifications
Wine Type White

Varietals 100% Gruner Veltliner

Age of Vines 15-40 years

Soil type Amphibolite (volcanic) on top sand 

Vinification Hand-harvested early–mid October; half of the clusters are
destemmed and left on the skins for 6–8 hours of
maceration. Fermentation in stainless steel before maturing
for four months on the fine lees.

Production 800 (9-liter cases)

Pairings Asian, Fish

Codes, Weights and Measures

UPC
7 84585 03160 3

Units/Case
12

Unit Size
750 mL

Container
bottle

SCC
1 07 84585 03160 0

Case Weight
33

Cases/Pallet
60

Layers/Pallet
9

SRP
$ 33.99 USD
750mL Bottle

Reviews and News
2024 Proidl Senftenberg Gruner Veltliner RAMELN Kremstal DAC - 92 PTS - FALSTAFF
2023 Proidl Senftenberg Gruner Veltliner RAMELN Kremstal DAC - 92 PTS - JS
2022 Proidl Senftenberg Gruner Veltliner RAMELN Kremstal DAC - 91 PTS - Falstaff
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