GRUNER VELTLINER ,,Geppling”

[grynr veltlinr geplink]
vinarstvi / winery BUCHEGGER

[buchegr]

Rakousko, oblast / region Niederosterreich (Horni Rakousko), podoblast Kamptal
[nydresterajch/kamptal]

Walter Buchegger navazuje na vice nez 100letou rodinnou tradici péstovani vina a v soucasnosti hospodafi
na cca 11 ha vinic v okoli méstecka Gobelsburg v rakouském Kamptalu. Vinafstvi se soustfedi na tradi¢ni a
precizni praci v vinici, minimalizuje zasahy do pfirody a dba na zachovani autenti¢nosti terroiru, coz dava

vinlim charakteristicky vyraz a dlouhou Zivotnost.

,Geppling” je ndzev vinice v této oblasti a pfedstavuje stfredné plny Griner Veltliner, typicky pro sortiment
vinarstvi, s elegantni mineralitou a jemnymi ovocnymi tony.

Walter Buchegger continues a family tradition of winemaking spanning over 100 years, currently managing
about 11 hectares of vineyards around the town of Gobelsburg in Austria’s Kamptal region. The winery
focuses on traditional and precise vineyard work, minimizing intervention in nature and preserving the
authenticity of the terroir, giving its wines distinctive character and excellent aging potential.

“Geppling” is the name of a vineyard in this area and represents a medium-bodied Griiner Veltliner, typical
of the producer’s portfolio, with elegant minerality and delicate fruit notes.
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2020
Ried Geppling
Griiner Veltliner

Apelace/appellation: Kamptal DAC

Odrida/variety: Veltlinské zelené

Popis/description: Jemné, svéZi a dobfe pitelné vino.
Harmonické, mineralni a ovocné aroma
pfipominajici zralé broskve. Stfedné plna ovocna
chut s pfijemnou kyselinkou. / Delicate, fresh, and
easy-drinking wine. Harmonious, mineral, and fruity
aromas reminiscent of ripe peaches. Medium-bodied
fruit flavors with pleasant acidity.

Podavat pfti/serving temperature: 8-10°C

Doporuceni k jidlu/recommended food pairing: salat,
dribes, Fizek, ryba / salad, poultry, schnitzel, fish

Klima/climate: mirné chladné kontinentalni klima s
dostatkem slunecniho svitu, které podporuje
vyvazenou kyselinku a aromatickou cistotu vina /
moderately cool continental climate with ample
sunlight, promoting balanced acidity and aromatic
clarity in the wine

Pada/soil: spra$ a zvétralé kameny / loess and
weathered stones

Nadmofrska vyska/altitude: 250-350m

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