
      

drink:  8-12°C 
decant:  - min. 
store:  0-3 years 
Alcohol: 13.0 %vol 
Cumulative acid: 6.6 g/l 
Residualsugar: 6.2 g/l, dry 
certified: Austria Bio Garantie | Demeter   

Bottle/Packaging: 0,75 l / 6 per case / 21 cases per layer 
                           0,75 l / 12 per case / 9 cases per layer

 
Graupert

 
Pinot Gris 2008

 

Designation: quality wine from the Neusiedlersee, in the Austrian region of 

Burgenland   

Origin: grown in the Pannonian climate on the east side of Lake Neusiedl. The 

vines are left to roam free and enjoy total freedom: “graupert” means wild in 

the local dialect of the Burgenland and stands for un-pruned Grauburgunder-

vines. Highly unusual, the result comes in very small, compact grapes with 

skins rich in extract.   

Vinification: juice left in contact with skins for one night. Fermented with wild 

yeasts from our own vineyards, left on its fine lees for several months, 

subsequently left to develop its own character without interference. Malolactic 

fermentation is used to complete the wine.  

 

Character: 
an untamed son of nature  

wild, adventurous, brimming with confidence  

The vines reach for great heights, with unbridled enthusiasm, but still in 
great harmony, producing a passionate but at the same time assertive 
companion for even those exuberant moments of life.

 


