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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

For  Andreas ,  the measure of  a l l  th ings is  nature .  Everything in  th is  wor ld  is  natural  and st i l l
nothing can be taken for  granted .  He puts  great  emphasis  on the f indings of  b iodynamics ,  which
makes i t  poss ib le  to  treat  nature with the greatest  respect .  The methodology :  support  instead of
explo i tat ion;  strengthening the immune system of  the p lants ,  so i ls  and microorganisms that
make our  so i ls  fert i le .  Nature expresses i ts  grat i tude by provid ing authent ic  wines fu l l  of
f inesse .  Handmade with care and qual i ty .

The v ineyard is  located in  Salzberg ,  r ight  on the s lope of  the Golser  Wagram.  The soi l  is  sandy ,
with some loam and l imestone scattered throughout .  This  wine is  pressed stra ight  into  used
500-l i tre  oak barre ls .  Fermentat ion occurs  in  these barre ls  with 100% nat ive fermentat ion and
no temperature control .  This  is  very  hands-off  winemaking .  This  wine is  a lso  a l lowed to  go
through 100% nat ive malolact ic  fermentat ion .  As  these are neutral  barre ls ,  there is  no oak
inf luence on th is  wine ,  maintain ing freshness and fru i t  pur i ty .

A cr isp and fruity  wine,  perfect  for  the summer.  This  wine is  l ively ,  with br ight  apple and
hints of  pepper .  A fresh palate and a very ju icy aftertaste .

WINEMAKER  ANDREAS GSELLMANN
VARIETIES  100% WELSCHRIESLING
APPELLATION  BURGENLAND
CLOSURE  SCREW TOP
ALCOHOL  12%
SUGAR  1 .2 G/L
TOTAL ACIDITY  5.5 G/L
ORGANIC  YES
BIODYNAMIC  YES
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  50 MG/L
CASE SIZE  6


