
ORGANIC WINE AWARD INTERNATIONAL 2024 - spring

Grüner Veltliner Alte Rebe 
Winery: Bioweinbau Peter Paradeiser 

rated 03.05.2024
Total points 92 AWARD: GOLD
Category white wine
Vintage 2022
Primary grape  / grape varieties Grüner Veltliner / -
Quality g.g.A / DAC
Country - region Österreich - Wagram
Alcohol in vol.% 13,00
Residual sugar in g/l 3,00
Acid in g/l 5,30
Sulphur free/total in mg/l 53,00
Aged in Stainless tank

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
floral, flowery
gruen-wuerzig
reife Birne
Damacenon
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance
complexity

Summary
stylistics

exaltation

Potential Status-quo best-before
2027 2025 2024
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reductive - - - oxidative

modern - - - traditionel

little - - - much



ORGANIC WINE AWARD INTERNATIONAL 2024 - spring

Grüner Veltliner Alte Rebe 
Winery: Bioweinbau Peter Paradeiser 

rated 03.05.2024
Description

Food-Pairing

Hinter der Geldfrucht exotische Anklänge von Mango und Zitronen, viel Frucht am Gaumen, auch leicht muskatige
Einschübe, helle Würze, süßes Kernobst, seidig und weicher um die Mitte, im Abgang wieder deutlich Pfeffer, sehr
guter Trinkgenuss � macht dem Synonym �Grüner Muskat� alle Ehre. 12 Monate gereift.  
 

Weisses Fleisch und Fisch
 


