
 

Product Sheet: Baláž Gruner Sylvaner, Late 
Harvest 

 
Origin of Grapes 

• Altitude: 221 m above sea level 
• Exposure: South 
• Village: Dolní Dunajovice 
• Vineyard site: Pod Slunným vrchem 
• Vineyard age / Year planted: 2012 
• Soil/Subsoil type: Loamy loess and pre-Quaternary non-carbonate gravels 

Harvest Date: 23rd September 2024 
Sugar content at harvest: 22.6 °NM 

Wine  

• Type of aging vessel: Stainless steel tank 
• Bottled: 4th April 2025 
• Residual sugar: 1.3 g/l 
• Acidity: 6.7 g/l 
• Extract: 19.9 g/l 
• Alcohol: 13.5% 

Characteristics 

• Appearance: Straw yellow color. 
• Nose: Clean and direct; after breathing, it shows 

fruity-mineral aromas with notes of white berries, pip 
fruits (like apples or pears), and a hint of light 
minerality in the finish. 

• Palate: Dry and direct with firm, juicy citrus acidity, 
ripe fruit expression, and a long-lasting mineral-
refreshing aftertaste. 

• Overall impression: A typical Sylvaner with gentle varietal aromatics, a dry palate, juicy acidity, 
and a long mineral finish. 

Food pairing: 
Suitable for everyday drinking and tasting, pairs well with white poultry meat, white and green 
asparagus, and soft non-aged cheeses. 
 
Serving temperature: 11–12 °C 
Cellaring potential: 3–4 years 


