
 

       

 

       
Grüner Veltliner               

"Grande Reserve"  2008   

Wagram  - Austria  

 
Intensive gold, shining and brillant, in the nose roasted, 
spicy but also honey and aromas of dried fruit: on the palate 
intensive interplay from dried fruit, extract sweetness; 
rounded; strong stamp from the power of the ripe grapes. 
 
Serving Suggestion: 
Pairs well with a wide range of foods including Asian 
cuisine and fish with fresh herbs. Excellent value and 
quality. 

 

 
 

Wines from sustainabl 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:  STEEL  
Vintage: 2008 
Alc%: 13,5 
Residual Sugar:3,0 
Acidity: 5,5 
UPC:    787 263 310 31                                           layer: 14                           pallet:  70 

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


