
 

       

 

       
Grüner Veltliner               

"ICEWINE"  2008              
Wagram  - Austria  

Tasting notes:  
Ice-wine is produced from grapes harvested and 
pressed while still frozen. The watery content of the 
grape will remain in the press as ice. The 
concentrated sugary grape juice flows out as “liquid 
gold” which is than fermented and aged in 100% 
new French oak – Floral bouquet, with a hint of 
walnut, peaches, apricot and honey balanced and 
toasty fragrances on the palate 
 
Food recommendations: 
This wine pairs well with sweet dishes and cheese 
 
 

 

 
 

Wines from sustainable farmed vineyards 
www.antonbauer.at 

Technical Data:  
Winery: ANTON BAUER 
Origin: WAGRAM 
Grape Variety: GRÜNER VELTLINER 
Name/Vineyard: WAGRAM 
Soil: LOESS (Loess is a geologically recent deposit of silt or material which is usually yellowish 
or brown in color and consisting of tiny mineral particles brought by wind to the places where they 
now lie) 
Vinification: NEW BARRIQUE  (CADUS  NEVERS) 
Vintage: 2008 
Alc%: 11,5 
Residual Sugar:140 
Acidity: 7,5 
UPC:    787 263 310 40                                           layer: 14                           pallet:  70 

  Klaus Wittauer  703-624-6628  kwittauer@msn.com 
                                                                                                          


