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Weiler Berg 2008

1. Variety: 60 % Griner Veltliner, 40 % WeilRburgunder
2. Vintage: 2008

3. Soil: quartz-bearing slate

4. Region/micro zone: Neusiedlersee/Neusiedl am See
5. Vineyard and microclimate: airy, southeast-facing
6. Harvest date: 9 October 2008

7. Age of the vines: 15 years

8. Vinification: selection in the vineyard, harvesting by hand, skin contact for 6 hours, pressing,
coarse sedimentation, spontaneous fermentation, ageing in large wooden barrels

9. Ageing: 30 months in large wooden barrels, natural clarification, 12 months of bottle ageing
10. Wine description: Williams-Clost pear, lemon cream, lemon balm, pimpernel

11. Serving temperature: 10 °C — 14°C

12. Technical data:

§ Alcohol: 13 % vol

§ Residual sugar: 1,2 g/l

§ Acidity: 5,8 g/l

§ Bottling date: April 2012

13. Storage potential: 2013 - 2018



