
 
 

Grüner Veltliner Smaragd Privat 2015 

 
Terroir: 60% Kirnberg + 40% Kreuzberg / Paragneis + Amphibolit 
 

Age of vines: 10 to 40 years 
 

Harvest date: 23rd and 24th of october 2015 

 

Vinification:  
All grapes get harvested during cool temperatures by hand.  
Before gentle pressing, they get crushed and a short skin  
contact, to extract ingridients for a higher mouth feeling. The  
fermentation starts spontaneously in stainless steel tanks and  
takes about two months. On the fine lees, the wine gets a  
minimal sulfur treatment and after filtration, it will be  
bottled in spring and released on 1st of may.  

 
Category:  
Smaragd is the name for the best, most treasured wines from 
the vinea wachau-members. the alcohol content of these wines 
begin at 12.5% by volume. this, along with the highest grape 
ripeness and natural concentration are what make this world-
class designation possible. emerald-coloured idex lizards – also 
known as smaragd - are at home in the terraced vineyards of 
the wachau. on bright, sunny days, their beauty is highlighted 
dramatically as they bask in the gleaming sun next to the 
grapevines – the perfect symbol for the absolute top wachau 
wines with full physiological ripeness. 

 
Analysis:   
alcohol: 14,0 % vol 
acidity: 5,6 g/l 
residual sugar: 2,4 g/l 
extract: 23,5 g/l 
 

Notes: 
Slight and balanced notes of wood, spicy touch, ripe pears, 
tight and racy type, concentrated, diversified, keeps long, great 
potential 


