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Stift Klosterneuburg Wiener Gemischter Satz DAC

Stift Klosterneuburg Monastery was founded in 1114 and it is the oldest wine estate in Austria producing wine
for just over 900 years. It is also one of the largest wine estates in Austria with 108 hectares under vines. The
vineyards are in different appellations; Klosterneuburg, Vienna, Gumpoldskirchen and Tattendorf. Processing
of all grapes takes place in Klosterneuburg, in historic but state of the art wine cellars 4 levels deep below the
monastery.

It is also important to note that Stift Klosterneuburg is the first carbon neutral wine estate in Europe.

Production Area: This “Gemischter Satz DAC*, blend stems from NuRberg, Vienna, which is the only
capital city in the world with its own viticulture within the city. The Klosterneuburg Monastery Wine Estate
owns vineyards of legendary reputation in the nearby capital city, such as those on Vienna’s NuRberg

Grape Variety:. This wine unifies the typical Viennese grape varieties Griiner Veltliner, Welschriesling,
STIFT Riesling, Weissburgunder (Pinot blanc), Chardonnay Gewdrztraminer and Muskateller.

i) KLOSTER
NEUBURG Soil: Weathered limestone soil with a top layer of loess and clay

Vinification and Aging: Fermented in stainless steel tanks

@ Tasting Notes: This wine is youthful and fresh. Because of its multi-layered bouquet of green apple, flower
flavor and notes of stone-fruit together with lively acidity it offers uncomplicated pleasure.

WIENER Serving suggestions: Cream cheese spreads and traditional Austrian cold-cut suppers (Brettljausen).
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