
 

       

 

       
Grüner Veltliner "Gmörk"  2009   

Wagram  - Austria  

White Flowers, Citrus and Green Apple, DRY  
Fourth generation winemaker, Anton Bauer has a reputation 
for making traditional-style wines in the hills of Wagram in 
Austria. The 2009 vintage begins the next era with all new 
equipment, and winery upgrades. The result is a new label 
for the Gmörk to hint the difference. This a classic example 
of Wagram Grüner Veltliner showing ripe green apple, great 
acidity, citrus notes and white flowers pervade the nose and 
palate.  
 
Serving Suggestion: 
This is a great vegetarian dish wine with lots of fresh 
veggies, or fleshy meat fish dishes. The winery recommends 
it with any fried food and salads   

 

 
 

Wines from sustainable farmed vineyards 

www.antonbauer.at 

 

Technical Data:  

Winery: ANTON BAUER 
Origin: WAGRAM 
Grape Variety: GRÜNER VELTLINER 
Name/Vineyard: GMÖRK 
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: STEEL 
Vintage: 2009 
Alc%: 12,0 
Residual Sugar: 2,0 
Acidity: 5,8 
UPC:    787 263 310 25                                           layer: 14                           pallet:  70 
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