
 

 

 

 

 

STEINVISION 

variety Grüner Veltliner, Riesling, Sauvignon Blanc 

region/classification Kamptal DAC Reserve, quality wine 

vineyard Selection from the best grapes 

soil „Loess“ (= coarse clay), slay, stones 

climate continental climate with influences of the river 
„Kamp“, in fall warm days and cold nights 

vintage 2019 – 2020 - 2021 

harvest by hand, 25 october 

sugar gradation 20 °KMW 

fermentation 17°C-19°C, storage in a big granit-stone-barrel 
for 36 month, 36 month on fine yeast 

storage property 10- 15 years 

alcohol 13 % Alc. 

total acidity 6,3 g/ltr. 

residual sugar 3,2 g/ltr. 

serving temperature 8°C 

closure Natural cork 


