
WINEMAKER:

Austria Kamptal

Austria

Certified Biodynamic. 80% Gruner Veltliner, 20% Gelber Muskateller from vintages 2024 and 2025.

Oida! Is meant to be a cheerful snapshot of the domaine at any given time, a sort of Northern Kamptal

Gemischter Satz. The Gruner Veltliner is direct pressed to steel, while the Gelber Muskateller is given

2 weeks of skin maceration. The wine rests on full lees for six months and then is racked to fine lees,

given a small dose of sulfur, and then blended. Unfined, and unfiltered with ~20ppm SO2 addition.
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Certified Biodynamic, Orange Wine


