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GRÜNER VELTLINER 

SMARAGD® 
Ried Frauenweingärten 2017 

 
 
Origin & Terroir: 
Frauenweingärten is the most eastern single vineyard in Rossatz, 
located in one of Austria’s most prestigious wine regions – the Wachau 
valley. The soil is of 100% loess which provides perfect conditions for 
a very typical and authentic Grüner Veltliner. The wines are precise 
and expressive.  The average age of the vines is 35 years. 
 

Harvest Date:  
27th September 2017 | handpicked 
 

Vineyard treatments: 
- sustainable measures – no use of herbicides or pesticides 
- protecting of useful animals like butterflies and especially bees 
- planting of useful flowering plants like clover, buckwheat or bird’s 
foot in the rows 
- pruning in January, Shoot thinning in May – June 
- leaf plucking on cloudy days in July – August 
 

Vinification: 
Before gentle pressing, the grapes get crushed with a short skin 
contact (2 hours) to extract ingredients for a higher mouth feeling. 
The fermentation starts spontaneously in stainless steel tanks and 
takes about two months. After another month on the fine lees, the 
wine gets a minimal sulphur treatment and after filtration it will be 
bottled in spring without any later additions.  
 

Style of Wine: 
Smaragd is the name for the best, most treasured wines from the Vinea 
Wachau members. The alcohol content of these wines begins 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 lizards – also known as Smaragd - are at home in the 
terraced vineyards of the Wachau – the perfect symbol for the absolute 
top Wachau wines with full physiological ripeness with great ageing 
potential. 
 

Tasting notes & food pairing:  
A touch of creamy ripe pear, hints of blossom honey, powerful and 
dense. Subtle notes of pineapple and mango, refreshing acidity and 
long-lasting. Perfectly accompanies the typical Austrian cuisine, like 
“Wiener Schnitzel” or “Tafelspitz” (beef pot roast), but also perfect to 
combine with fish dishes or spicy Thai curry. Pleasure to drink now 
but also promises to age well. 
 
 

 
 
Alcohol: 14,5 % vol. | Acidity: 5,5‰ | Residiual sugar: 1,1 g/l 
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