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2022 Gruner Veltliner

100 % gruner veltliner

CUT WINES
single varietal wines

BC VQA okanagan valley (vintners quality alliance)

cases produced: 150 | 12x750ml
SKU: +83100
UPC: 7936110118136

vineyard north of oliver, BC
soil type: sandy loam, gravel
year planted, acres: 2009, 1 acre

hand harvested 14" October 2022
@ average 22 brix, 4 tons per acre

cold soaked for 24 hours
wild & organic yeast fermented for 41 days

50% slovakian oak
3.3PH, 5.5g/LTA, 11.5% ALC, 5.1g/L RS

color: medium yellow with green hue

nose: honey, pear, green apple, peach, lemon zest,
white pepper, almonds

palate: medium rich with mineral finish

Refreshing expression of pear, green apple, and
tropical fruits, with zest of lemon in the
background. Lively, juicy, and refined attack, with
lovely notes of tree fruits, almonds and white
pepper, followed by beautiful acidity in the finish.

2022 GRUNER VELTLINER

bold flavoured foods

wiener schnitzel with potato salad,

cured meat, grilled vegetables, potato dishes
calamari, fries, tempura

cheese, especially smoked cheese

drink now + 7 years
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