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VERY VIENNA 

SPECIFICATIONS

VARIETY Sauvignon Blanc 

TYPE OF WINE Dry

VINTAGE 2023 

VINEYARD DAC Vienna (WIEN) 

REGION Ober-Sievering, Austria 

YEAR OF PLANTING 2016 

VINE TRAINING SYSTEM Guyot Pussard 

PRODUCTION/ HA 6 tones/Ha 

EXPOSURE North-South

ELEVATION 350 m 

REGION Vienna 

SOIL Clay

ALCOHOL 14.0% 

ACIDITY 4.6 g/l 

RESIDUAL SUGAR 2.2 g/l 

BOTTLING Iunie 2024 

VINIFICATION
In stainless steel tank; Fermentation for 16 days 
at a controlled temperature between 13–15 °C

MATURATION In stainless steel tank for de 6 months
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SPECIFICATIONS

BOTTLES PER BOX 6 

DIMENSIONS BOTTLE 327.5 mm / 75.7 mm 

BOTTLE WEIGHT 

BOX WEIGHT 

410 g 

DIMENSIONS BOX 265 × 175 × 311 mm 

8 kg 

BOXES/ BOTTLES PER PALLET 100/600 

DIMENSIONS PALLET 80cm x 120 cm x 145 cm 

PALLET WEIGHT 825 kg 

EAN CODE 5941977901875 

NC CODE 22042138 

CORK USED Screw-Cap 

An expressive wine, with intense aromas of exotic fruits and peaches, harmoniously blended with subtle mineral 
notes. On the palate, it reveals a generous, full, and rounded body, with sensations of citrus and white fruits.

Recommended as an aperitif or alongside chicken, fish, seafood dishes, or assorted cheese platters.

Serving Temperature: Serve chilled, between 7–10°C

DESCRIPTION

VERY VIENNA 


