2024
Gelber Muskateller
Spatlese (late harvest)

Alcohol 11 vol. %
Acidity 52 g/!
Residual sugar 55,8 g/

Origin

The grapes for this wine are coming from the Ried
Woracziczky in Leutschach. The Soil on this Ried is
called Opok. Opok is the regional, common name for
a typical Styrian soil: the marl soil, made of limestone
marl. These are formerly muddy sea deposits into
which rivers washed coarser material such as sand

and gravel. Opok is a very dense subsoil that is difficult
to work with.

Vintage 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 first 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 magnificent 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.

Vinification

Grapes picked by hand.
100 % steel tank fermented and matured.
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Tasting note

Ripe apricot on the nose, paired with floral notes like
white blossoms. Exotic accents join in on the palate:
dried orange peel, pineapple, a touch of nutmeg spice.
A playful wine with a fantastic body and sweetness
beautifully balanced by juicy acidity.

Drinking recommendation

Drinking temperature: 10-12°C degrees
This wine pairs excellently with Asian cuisine, as well
as with desserts like quark cream on a fruit purée.
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