“Love Over Money — Green Eyes”

Gruner Veltliner, Niederosterreich
Rohrendorf, Austria

Origin & Climate- Green Eyes comes from Rohrendorf, a small town in the Kremstal region, on the Eastern side
of the Danube in Lower Austria. The appellation is Niederdsterreich or Lower Austria. The area is characterized
by rich, deep loess soils and the typical grape is Griiner Veltliner.

Vinification- The grapes were handpicked at optimum ripeness and fermented at 172 Centigrade in stainless
steel tanks. The wine was handled to the minimum and bottled in March the following year. This early bottling
is to ensure that the natural freshness and fruity flavor from the grapes are retained.

Tasting Notes

On the nose some green apple and spices such as white pepper. Fresh, lively and clean, bold flavors, fruit
forward with some pineapple and pear, bright, balanced with a refreshing acidity. This is a refreshing and
uncomplicated wine that will please easily. It can be enjoyed on its own or paired with a wide variety of dishes
such as artichoke based dishes, or lightly spiced dishes.

Chemical analysis:
Alc: 12% T/A: 6.8g/I
RS: 1.2g/I
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