VINO & spol.

GRUNER VELTLINER Federspiel ,J+G*

[grynr veltlinr fedr3pil]
vinarstvi / winery HOGL
[hégl]
Rakousko, oblast / region Niederosterreich (Horni Rakousko), podoblast Wachau
[nydresterajch/wachau]

Rodinné vinafstvi vedené Josefem a Georgem Hoglovymi sidli v oblasti Spitzer Graben, nejchladnéjsi ¢asti
Wachau. Vinice se nachazeji pfevaziné ve vyssich polohach na kamenito-piscité pldé s pfimési bridlice. Diky
chladnéjSimu klimatu a pomalejSimu zrani vznikaji vina s vyraznou svézesti, minerdlnim charakterem a
dlouhym archivacnim potencidlem. Vina Hogl patii kazdoroéné k nejlépe hodnocenym ve Wachau.

,J+G“ je lehci, mineralnéjsi a elegantni, zatimco ,,Schon” je pInéjsi, kulatéjsi a bohatsi s ovocnéjsim
projevem.

The family-run winery, led by Josef and Georg HGgl, is based in the Spitzer Graben, the coolest part of
Wachau. The vineyards are situated mainly at higher elevations on stony-sandy soils rich in slate. The cooler
climate and slower ripening result in wines with remarkable freshness, a distinct mineral character, and
excellent aging potential. Hogl wines are consistently ranked among the best in the Wachau region. The
,J+G“ s lighter, more mineral, and elegant, while the ,,Schén“ is fuller-bodied, rounder, and richer with a
more pronounced fruity character.

Apelace/appellation: Wachau DAC Federspiel

Odrlda/variety: Veltlinské zelené

Popis/description: Svézi, elegantni a harmonické vino
s jemnym ovocnym aroma a tény ¢erného pepre.
Cerstva a kofenita chut s jemnou ovocnou dochuti. /
Fresh, elegant, and harmonious wine with a delicate
fruity aroma and notes of black pepper. The palate is
fresh and spicy, with a subtle fruity finish.

Podavat pti/serving temperature: 10-12°C

Doporuceni k jidlu/recommended food pairing: maso
lehcich uprav, ryba, salat / light meat dishes, fish,
salad

Klima/climate: chladnéjsi kontinentalni klima s
vyraznymi rozdily mezi dnem a noci, podporujici
aromatiku a svéZest vin / cool continental climate with
marked day—night temperature differences,
enhancing aroma and freshness

Pada/soil: hlinitd pada s kameny / clayey soil with
stones

Nadmofrska vyska/altitude: 300-450m

griiner veltliner

Vinifikace/vinification: fermentace v nerezovém tanku
/ fermentation in stainless steel tank.

VINO & spol., s.r.o., Lindleyova 5, 16000 Praha 6, tel. 777 730 474, info@vinospol.cz



