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GELBER TRAMINER AUSLESE

ALCOHOL 14.0 %
RESIDUAL SUGAR 22.4 G/L
ACIDITY 5.6 G/L
AVAILABLE BOTTLE SIZES 0.375 L
SITE

Our ancient Traminer vineyard is situated on the Wachtberg. A south east facing
hillside, loess terraces.

VINIFIKATION
This wine was handpicked as a selection from noble rotten Gelber Traminer grapes.

TASTING NOTES
Yellow fruits and rose blossom scent on the nose. Very dense and compact, fine
apricot notes, marshmallow, very well integrated acidity, long finish.

FOOD PAIRING

Fruit desserts, fruit cake, marzipan dessert, vanilla cream with caramel and foie gras.

SHELF LIFE
Excellent ageing potential, 15 years +.

SERVING TEMPERATURE

11°-13°C
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