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Grüner Veltliner, Vinology 2023 

Our signature Grüner Veltliner is zippy and gorgeously aromatic. It is crafted with hand selected grapes from three 

clones in several vineyards and fermented in small lots. Each vintage is blended to showcase our family’s devotion to 

winegrowing, capturing the spirit of our land, climate, and heritage. Distinctive white grapefruit, celery and passion 

fruit meld with a whisper of white pepper, ending in a brightly quenching finish.  

 

Respectful Farming & Winemaking 
 

- 6th & 7th generation farmers, stewards from 1838 

- Sustainably growing since 1995 

- Estate fruit is hand harvested, and hand sorted 

- Classical and cutting-edge winemaking  
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Reviews and Ratings   

          

Grüner Veltliner  

 

Lehigh Valley 

 

12% 

 

0 

 

570 cases 

 

September 17 through Oct 5  

Handpicked & hand sorted 

 

14 years 

 

Unsulphited, clear juice at 12C 

 

Stainless steel, 6+ months on primary lees 

 

92 points James Suckling, Vintage 2022 

 

 

 


