
 

Graupert 2o17 
 

Region:  

Austria >  

Burgenland >  

Neusiedlersee  

 

Soil profile:  

The vines are left to roam free 

and enjoy total freedom: 

“graupert” means wild in the 

local dialect of the Burgenland 

and stands for un-pruned 

Grauburgunder-vines. 

 

Character: 

wild, adventurous, confidently 

 

Grape varieties:   

1oo% Pinot Gris 

 

Skin contact:   

10 days 

 

Optimal drinking & cellaring:   

12-14°C 

up to 6 years 

 

Vinification: 

Harvested in late September. Two 

weeks skin fermentation in 

staineless-steel and than aged 

partly in concrete eggs and 

stainless-steel 

  

Alcohol:  

12.0 %vol 

 

Acidity:  

4.9 g/l 

 

Residual sugar:  

1.0 g/l, dry 

 

Total sulphur: 

31 mg/lt 

 

Closure:  

Nomacork Green Line 

 

Filtration: 

unfiltered  

 

Additives:  

none (vegan)  

 

Packaging: 

o.75 l >  

6 per case >  

19 per layer 

 

 Certified:  

Demeter  

Austria Bio Garantie 

Hauptstraße 86 · A-7152 Pamhagen 
Tel.: +43.2174.2168–o · office@meinklang.at · www.meinklang.at 

 

biologisch dynamisch zertifiziert: Demeter · AT-N-o1-BIO · Austria Bio Garantie 

 


