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Kamptal DAC Reserve
2015

100% Gruner Veltliner
Reinhard & Markus Waldschutz
Kamptal DAC Reserve
Rosengartl

Loss

Continental climate with influences of the river ,Kamp®,
warm days and cold nights in fall

By hand, 28th October
20,5 ° KMW

De-stemmed, 20 hours of maceration, no enzyme,
temperature controlled in steel tanks (17-19°C),
spontaneous yeast fermentation, 7 months on fine lees
(sur lie), no malolactic

10 years
13,5%Alc.
5,7 glltr.
7,3 glltr.
8°C

cork

Full bodied and rich with notes of ripe peach and berries
on the palate, minerally, well balanced acidity, vivid
structure with classic peppery spiciness of Gruner
Veltliner, long mighty finish.



