
ORGANIC WINE AWARD INTERNATIONAL 2024 - spring

Grüner Veltliner Sternenstaub 
Winery: Bioweinbau Peter Paradeiser 

rated 03.05.2024
Total points 91 AWARD: GOLD
Category white wine
Vintage 2023
Primary grape  / grape varieties Grüner Veltliner / -
Quality g.g.A / DAC
Country - region Österreich - Wagram
Alcohol in vol.% 13,50
Residual sugar in g/l 3,90
Acid in g/l 5,20
Sulphur free/total in mg/l 53,00
Aged in Stainless tank
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Clarity
colorless-green-yellow-brown
Color intensity
exotisch-fruchtig
gruen-wuerzig
herbal
gruene Banane
kiwi
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
2025 2024 2024
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Sehr offen, duftiges Entree, frischer gelber Apfel, Williams Birne, knackiger Biss, schönes Säurespiel, Zitrus, etwas
Melone, zarter mineralischer Schliff, gute Balance und leichte Restsüße, viel Frucht, kraftvoll und elegant. 
 

Fisch, Schwein und Huhn
 


