GRÜNER VELTLINER

R

SMARAGD® 2018

„R “has a few meanings to us. It can stand for Rossatz – our hometown, but also Reserve for this style of wine.
However, if you have a closer look to the fish on the label, you might see that is has a “ridge”. Just like our
winery dog Leo – a Rhodesian Ridgeback.

Origin & Terroir:
The climate and soils of the Kreuzberg are defined by the transition
from the Dunkelstein Forest. Cool fall winds in combination with
a highly diverse paragneiss complex and amphibolite produce wellstructured wines, which, though not as full-bodied as wines from
the neighbouring Kirnberg, are nonetheless very profound and
elegant.
Soil type: weathered primary rock, amphibolite
Age of the vines: 45 years old

Harvest date:
13th & 16th October 2018

Vineyard Treatments:
-

Sustainable measures – no use of herbicides or pesticides
Protecting useful animals like butterflies and especially bees
Planting of useful flowering plants like clover or buckwheat
Pruning in January, Shoot thinning in May – June
leaf plucking on cloudy days in July – August

Vinification:
The fermentation starts spontaneously in stainless steel tanks and
takes very long – until June 2019. After that the wine stays on the
fine lees in a 1500l barrel for about one year. Bottled in May 2020.
Unfiltered.

Classification:
Smaragd is the name for the best, most treasured wines from the
Vinea Wachau members. High grape ripeness and natural
concentration are what make this world-class designation
possible. Emerald-coloured lizards – also known as Smaragd - are at
home in the terraced vineyards of the Wachau – the perfect symbol
for the absolute top Wachau wines with full physiological ripeness
with great ageing potential.

Tasting & Food pairing:
Intense notes of wild herbs, ripe yellow apple, yellow tropical fruits,
and hints of orange zests. Crisp Acidity extracted sweetness and
long-lasting. Goes well with grilled fish, deep fried dishes like the
“Wiener Schnitzel” as well as with chicken, lamb and veal.

Alcohol: 14,0 % vol. | Acidity: 7,0

‰| Residual sugar: 6,2 g/l

Weingut Josef Fischer | Rossatz 58 | 3602 Rossatz
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