
 

 

 

 

 

 
grape variety Grüner Veltliner 

vintage 2021 

quality category Kamptal DAC, Lagenwein 1ÖTW 

country of origin Austria 

wine region Lower Austria 

appellation Kamptal 

vineyard Renner 

soil Gneis - Amphibolit 

age of the vines 10 years 

planting density Approx. 4.500 vines/ha 

harvesting date October  

vinification spontaneous temperature controlled 
fermentation at 18°C, 10 months on 
the yeast 

aging stainless steel tank 

must weight 19° KMW 

alcoholic content % 12,5 

acidity g/l 6,0 

residual sugar g/l 1,2 

drinking temperature 13°C 

 
The Renner, a Grüner Veltliner of elegance and spice. 
Not opulent but expressive! 

This is due to the barren soil consisting of amphibolite and 

gneisses. 

A wine of consistency and finesse of every occasion. 

 
 

Grüner Veltliner 
Ried Renner, Kamptal DAC Lagenwein 1ÖTW 

 


