
 
 

 

VINIFICATION: fermented and 

vinified in stainless steel tanks 

 
ALCOHOL: 11.5% 

SERVING TEMPERATURE: 8°C 

DRINKING TEMPERATURE: 8 to 10°C 

ACIDITY: 5.5 g/l 

RESIDUAL SUGAR: 3.1 g/l 

 
RECOMMENDED WITH: salad, fish 

and Austrian Hauerjause 

 
BEARING POTENTIAL: 3 years 

 
CONTAINS SULFITE 

 
 

HILL Liter Grüner Veltliner 
 

The best-known variety of white wine 

from Austria. Light yellow in the glass. 

Exotic fruit notes unfold in the nose, 

framed by the typical spice of white 

pepper. 

With its light and fresh taste, this wine is 

an ideal companion for salads or simply 

to drink in between courses. 

DETAILS 

 


