VINO & spol.

GRUNER VELTLINER Smaragd Liebenberg

[grynr veltlinr smaragd libenberk]
vinarstvi / winery JAMEK

Rakousko, oblast / region Niederosterreich (Horni Rakousko), podoblast Wachau
[nydresterajch/wachau]

Ikonické vinatstvi Jamek lezi na bfehu Dunaje v malém méstecku Joching, v srdci vinatské oblasti Wachau.
ZaloZeno bylo v roce 1910 Josefem Jamkem, nestorem vinarstvi ve Wachau a tim, kdo se nejvice zaslouZil o
to, Ze dnes neni Udoli zatopeno vodni nadrzi, kterou bylo planovano zbudovat v 70. letech 20. stoleti v
blizkosti vesni¢ky Durnstein. Vinarstvi v sou¢asné dobé vede Herwig Jamek a obhospodaruje 25 hektar(
vlastnich vinic.

The iconic Jamek winery lies on the banks of the Danube in the charming village of Joching, at the heart of
the Wachau region. Founded in 1910 by Josef Jamek, a true pioneer of Wachau winemaking, who played a
crucial role in preventing the valley from being flooded by a planned reservoir in the 1970s.

Today, the estate is run by Herwig Jamek, cultivating 25 hectares of vineyards with a strong focus on
precision and expression of terroir.

Apelace/appellation: Wachau DAC Smaragd
Odrlda/variety: Veltlinské zelené

Popis/description: Aroma bilého jable¢ného ovoce
podloZené cerstvymi luénimi bylinkami, s ndznakem
limetek a mineralnim dotekem. Stavnata chut, k
tomu jemna ovocna sladkost, nuance ananasu,
cerstva kyselost, jemny kvétovy med v zavéru. /
Aroma of white apple fruit underlined by fresh
meadow herbs, with hints of lime and a touch of
minerality. Juicy palate with subtle fruit sweetness,
notes of pineapple, fresh acidity, and a delicate floral
honey finish.

Podavat pfti/serving temperature: 10-12°C
Doporuceni k jidlu/recommended food pairing: maso

lehcich uprav, ryba, salat / light meat dishes, fish,
salad

Klima/climate: chladné&jsi kontinentalni klima s

JAMEK vyraznymi rozdily mezi dnem a noci, které vinlim
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s continental climate with marked differences between
“ day and night, giving the wines freshness and
aromatic purity

Puda/soil: spra$ a zvétralé Zulové podloZi / loess and
weathered granite subsoil

Nadmorska vyska/altitude: 220-350m

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