REITHMAIER

RIED SPIEGEL RESERVE
GRUNER VELTLINER 2023

14.5 % alcohol | dry | 6.0 g/l acidity

A

Kamptal DAC - Single-vineyard wine

Soil: 100% loess with high lime content
Age of vines: 55 years

Yield: 45 hi/ha

VINIFICATION:

The grapes were selectively hand-picked on 17 October and slow-pressed using a
similar technique to old tree presses. Fermentation at 20 °C, half in a stainless steel
tank and half in large oak casks. Long expansion on the fine yeast before bottling in
September 2024

TASTING NOTES:

Intense pepper notes, beeswax with a hint of marzipan, greengage, rye bread and
juniper berries on the palate, exhilarating, full bodied and silky smooth on the
palate — an excellent vintage that will live long in our memories

FOOD PAIRINGS:

Crumbed porcini mushrooms, venison escalope, traditional Martinigansl roast
REITHMAIER goose, calf’s liver, roast meat with rich sauces and gravies as well as exotic dishes,
mature cheeses

Serving temperature: 9-10°C
Maturity: 2024-2035 +
Bottle size: 750m|
; o EAN - code: 9120009399293
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