
 

KREMS  

Kremstal DAC 
Grüner Veltliner 2019 
 
 
Origin & Vinification  
The grape material for this wine has its origins in the northern 
parts of Krems, more precisely in the Holzgasse, Sandgrube, 
Thurnerberg and Kerschbaum vineyards. 
 
The cool climate of the Waldviertel has its climatic influence 
high above the city, at almost 400 meters. The soil is 
interspersed with coarse gravel and quartz pebbles, and the 
vines are rooted in deeper layers in crystalline weathered rock. 
The sandy loess forms a cover for this mineral substratum. 
 
The grapes for Grüner Veltliner KREMS were harvested by 
hand in September 2019. The grapes were pressed very gently 
for almost 5 hours. After clarification by natural sedimentation, 
the must fermented at 19 ° C in stainless steel tanks until it 
stopped naturally. The contact to the fine lees was 3 months. 
 
Wine description 
Light green, yellow and silver reflexes. Herbal highlighted 
apricot character, tender honeydew melon, delicate tobacco 
aroma. Medium complexity, fine yellow apple note, well 
integrated acidity, lemon touch, versatile purposes. 
 
Analytical data 
Alcohol: 12,5 %  
Acidity: 5,4 g 
Residual sugar: 4 g 
 
Aging potential 
Approx. 5 years min. 
 
Serving temperature 
10 - 12°C 
 
Food pairing recommendation 
Grüner Veltliner is a perfect match for Austrian cuisine, but 
also matches delicately with spicy far eastern dishes. 
Especially, we recommend this wine to starters, fried and Asian 
dishes. 
 
 
Weingut Stadt Krems  
With over 550 years of  history, Weingut Stadt Krems is one  
of the oldest wine-producers in Austria, and even of Europe. 
Since July 2003 Weingut Stadt Krems is managed by a young, 
innovative team directed by Fritz Miesbauer.  
The signature grape varieties of Weingut Stadt Krems are 
Riesling and Grüner Veltliner (over 90 %). 
Weingut Stadt Krems cultivates 42 hectares of vineyards of its 
own property, which are exclusively on the best terraced 
locations of the city of Krems. 
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