
ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Grüner Veltliner Alter Franz 
Winery: Bioweinbau Peter Paradeiser 

rated 14.05.2022
Total points 84 AWARD: SILVER
Category white wine
Vintage 2021
Primary grape  / grape varieties Grüner Veltliner
Quality g.g.A / DAC
Country - region Österreich - Wagram
Alcohol in vol.% 12,00
Residual sugar in g/l 2,70
Acid in g/l 7,10
Sulphur free/total in mg/l 36,00
Aged in Steel barrel

analysis - intensity assessment ranking - quality assessment

little->clearly significantly recognisable Fault drinkable->perfect
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Clarity
colorless-green-yellow-brown
Color intensity
gelb-fruchtig
spicy
balsamic
reife Birne
gruener Tee
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential
2025
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Helle mineralische Ader, weißer Pfeffer, Renetten, am Gaumen unterstützt von sehr pikanten Fruchtnoten, nach
grünen Äpfeln und vielleicht ein bissle Rhabarber, lebhaft, saftig, schöner Säurebiss, wunderschön balanciert � ein
Veltliner wie er sein soll.     
 

weisses Fleisch, Fisch
 


