Grüner Veltliner Vienna Hills 2017
W IN E D E S C RIPT IO N
Fritz Wieninger is the leading wine producer in the city of Vienna and is a champion of
Gemischter Satz (Geh-mish-ter Sah-ts), a traditional field blend popular in Austria’s heurigen
(wine taverns). Fritz was early to focus on quality a helped to establish the Wiener
Gemischter Satz DAC. He is a member of Österreichische Traditionsweingüter and respektBIODYN.
Most of Vienna’s vineyards are in the 19th and 21st of the city’s 23 districts on opposite sides
of the Danube river. The Bisamberg area sits in the 21st district and is the source of many of
Fritz’s wines as well as the home to his family’s heurige. On the opposite side of the Danube
lies the Nußberg, an impressive hill that soars above downtown Vienna.
Grüner Veltliner Vienna Hills is from Bisamberg (65%) with light, sandy loess soil and the
Nußberg (35%) with weathered shell-limestone. The grapes were picked by hand and sorted
at the winery before a brief maceration on the skins and spontaneous fermentation in
stainless steel tanks. The wine spends five months on the fine lees before bottling.

T A S T IN G N O T E S
Grüner Veltliner is the signature grape of Austria and produces a dry white wine with savory
aromas, spicy flavors, and good acidity. Young Grüner Veltliner is fresh-tasting with notes of
green apple, lemon, radish, and arugula. Lighter styles of Grüner Veltliner are intended for
immediate drinking, while more structured examples can age for many years.

FO O D PA IRIN G
Grüner Veltliner’s bright acidity and savory character make it an ideal partner to mildly
spiced Vietnamese, Thai, and Chinese dishes. Fish and shellfish are accented by Grüner
Veltliner’s citrus and mineral profile while its acidity cuts the richness of pork or ham. It can
also work well with foods that are difficult to pair such as bitter greens and asparagus.

V I N EY A RD & P RODU CTI ON I N F O
Soil composition:
Vines/acre:
Yield/acre:
Exposure:
Year vineyard planted:
Harvest time:
First vintage of this wine:
Bottles produced of this wine:
Certified eco-friendly practices:

Sand, loess, chalk-rich shell, limestone
1,600 - 1,800
3.2 tons
Southern/Southeastern
1980 - 2000
September-October
2010
15,000
Biodynamic-Respekt

WI NEMA KI NG & A GI NG

PRO D UC E R PRO FILE
Estate owned by: Fritz Wieninger
Winemaker: Fritz Wieninger
Total acreage under vine: 129
Estate founded: 1905
Winery production: 300,000 Bottles
Region: Vienna
Country: Austria

Varietal composition:
Prefermentation technique:
Time on its skins:
Fermentation container:
Malolactic fermentation:
Fining agent:
Type of aging container:

100% Grüner Veltliner
Cold soak
5 hours
Stainless Steel
No
Vegan
Stainless steel tanks

A N A L Y TI CA L DA TA
Alcohol:
pH level:
Residual sugar:
Acidity:
Total SO2:

11.8 %
3.2
1.0 g/L
6.2 g/L
98.0 mg/L
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