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Martin and Anna Arndorfer Austria Kamptal

Gruner Veltliner 'die Leidenschaft'

Arndorfer
VARIETY:
Gruner Veltliner
“v

FARMING: “‘O o

: s
Certified Organic n\

eadin & cinna

APPELLATION 'AR@NH'EL
Niederosterreich

Giﬁr\e‘r %mm\a‘( die Lgldahf-d'\a‘f}\

WINEMAKING & VINEYARD

Certified Organic. Vineyards: Strasser Wechselberg - planted 1959 - clay soil - 306 m altitude.
Strasser Gaisberg - planted 1964 - loess soil - 226 m altitude. Strasser Hasel - loess soil - planted 1972
- altitude 276. Vinification: maceration up to 24 hours before pressing, whole bunch pressing,
fermentation with native yeasts aged for 10 months on the lees in used French oak (2-3 years old), of
228 liters. Naturally occurring malo. No fining, just smart filtered once (a fine metal mesh to catch
large solids). Sulfur added once (max of 20 mg /1) - just before bottling.
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