Proidl Senftenberg Gruner Veltliner Ried Hausberg Kremstal DAC

Weingut Proidl

Austria - Kremstal

Medium yellow green color with silver reflections. Ripe tropical fruits, a bit of candied
clementines and apricots, dark minerality with an inviting bouquet. Juicy and elegant on
the palate with fine acidity, mineral and salt. A touch of yellow apples and pepper spice
on the long finish.

Specifications

Wine Type White

Varietals 100% Gruner Veltliner
Age of Vines 25-70 years

Soil type Gravel, limestone

Harvested by hand in mid-October; half of the grapes are
destemmed and left on the skins for 6-8 hours of
maceration. Fermentation in stainless steel and subsequent
maturing for four months on the fine lees.

Shellfish, seafood, sushi, sashimi and Thanksgiving
dinner!

Vinification

Pairings

Codes, Weights and Measures
7 84585 03161 0

UPC

12
Units/Case

750 mL
Unit Size

bottle
Container

107 84585 03161 7
SCC

33
Case Weight

60
Cases/Pallet

9
Layers/Pallet

$ 46.50 USD
SRP 750mL Bottle

Reviews and News

2024 Proidl Senftenberg Gruner Veltliner Ried Hausberg Kremstal DAC - 92 PTS - FALSTAFF
2023 Proidl Senftenberg Gruner Veltliner Ried Hausberg Kremstal DAC - 93 PTS - JS

2022 Proidl Senftenberg Gruner Veltliner Ried Hausberg Kremstal DAC - 92 PTS - Falstaff
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