Wine region: Lower Austria

Deep loess soils on terraces
between 200-300 m above
sea level, brown earth weat-
hered soils, and partly gra-
velly soils.

The hand-picked grapes
from the vineyard are de-
stemmed and pressed af-
ter a maceration period of
about 12 hours. The juice,
clarified overnight, is fer-
mented under temperature
control with selected yeasts.
To emphasize freshness and
varietal character, the wine
is bottled as early as Janua-
ry or February.
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AUSTRIA VEGAN

GELBER MUSKATELLER

NIEDEROSTERREICH
AUSTRIA

Weingut Leth
Kirchengasse 6 ’
3481 Fels am Wagram YN

Delicate muscat perfume
and a hint of elderflower on
the nose, lively yet not over-
powering, with floral-grape
aromas. Distinct but not ex-
cessive on the palate, with
refined fruit acidity and a
delicate drinking experien-
ce. Light-bodied and attrac-
tive, a perfect aperitif.

Alcohol: 12 % Vol.
Residual sugar: 4,5 g/I
Acidity: 6,0 g/I

Energy: 72 kcal/303 kJ
Ot s

Ingredients and
nutritional value:

Best enjoyed young and
fresh, though it also has po-
tential for 2-3 years. An ide-
al terrace and aperitif wine
for the warm season. Thanks
to its aromatic character, it
pairs very well with Asian
cuisine, even with some spi-
ciness. Excellent with sum-
mer salads and curry dishes.
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