SPEKTAKEL 2021

grapes: mainly Griner Veltliner, a bit %

Muskateller

DESCRIPTION

* skin contact for 15 days

* reminds me on various aromas:
wet stone, spicy apple, dried
appricot
herbs

* 12 Vol %

HOW DID I DO?

* handpicked grapes beginning /
of september /
* 15 days skin contact on the
berries
* 7 month in stainless steel on \
the full lease
* 100 % spontaneously
fermentation
* no fining, filtration or
additions

ORIGIN

25 years old Veltliner from
sandy loess soils of Carnuntum
valley represents their origin
as its best.

shake it and drink it.




