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StyriaStyria
The grapes for this wine are coming from three 

diferrent locations: Gamlitz, Leutschach and Eichberg. 

The age of the vines is between 10 and 25 years.

Vintage 2024Vintage 2024
A varied weather pattern with some capricious 

changes best describes the start of the 2024 wine 

year. Frost damage and hail were the main challenges 

in the �rst half of the year, leading to fewer berries 

and, ultimately, fewer grapes. However, the beautiful 

summer weather with adequate rainfall allowed the 

harvest to begin two weeks earlier, on September 

3rd. With 17 harvesting days and magni�cent autumn 

weather, healthy grapes with perfect ripeness were 

brought into the cellar. The wine of the 2024 vintage is 

very harmonious. Its beautiful structure and balanced 

acidity provide great pleasure and drinkability, both 

in the regional wines and in the village and single-

vineyard wines. 

Vini�cationVini�cation
Grapes picked by hand. 

100 % steel tank fermented and matured.

Tasting noteTasting note
A very fruity and light wine. It reminds of fresh yellow 

apples accompanied whith a nice acidity. The taste is 

refreshing, lively and charmingly youthful.  

Drinking recommendationDrinking recommendation
Optimal drinking time: now to three years after bottling

Optimal drinking temperature: 10-12°C degrees 

Perfect as an aperitif or served with light starters.

 

2024 2024 
Scheurebe Scheurebe 
SteiermarkSteiermark

Alcohol 12,0 vol. %

Acidity 5,0 g/l  

Residual sugar 5,0 g/l


