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Nussberg Grüner Veltliner 2020 
Vintage: The year began with an exceptionally dry winter without 
the usual water reserves being built up. And also spring started not 
only dry, but also exceptionally warm. However, there was neither 
late frost nor lasting problems due to the initially low water supply. 
The later beginning of spring let to well-balanced precipitation with 
medium to warmer temperatures. This situation hardly changed in 
summer either, periods of average warmth were repeatedly 

interrupted by short periods of bad weather with sufficient rainfall. An overall very pleasant 
summer for the vines, which encouraged the development of more intense fruit notes in the 
grapes. Since September was also showing its best side, the harvest started again relatively 
early in order not to achieve too high sugar levels for our lighter wines. It was very noticeable 
this vintage, that the Bisamberg with its loess soils showed much earlier maturity than the 
Nussberg with its heavier shell limestone and primary rock soils. When we started with the 
vineyards on the Nussberg, half of the gardens on the Bisamberg had already been harvested. 
At the beginning of October there was a lasting change in the weather. Suddenly the glorious 
late summer was over, cool temperatures, repeated rain and tough early morning fog made 
the harvest very difficult. Fortunately, the vines with their grapes were now at such a high 
physiological maturity that the rain and the damp fog in particular could no longer affect the 
quality. In late October we waited patiently again and again, sometimes for several days, to 
continue with the harvest- The completion only succeeded towards mid-November, as late as 
it had not been for a long time. The white wines appear very intense and lively, have very 
good depth without being too heavy in the alcohol. The red wines also seem fruitier than 
before, but due to the reduced yield they also have a corresponding length with ripe tannins. 
2020 appears surprisingly balanced and of high quality, with an elegance that we would not 
have expected before the harvest.  
 
Soil: The soil consists mostly of chalk-rich shell limestone; the vineyards, facing south and 
southeast, look to the Danube. Wines from these sites, as Grüner Veltliner Nussberg, are 
mineral and are characterized more by depth and spiciness than by primary fruit. The 
Danube’s influence is quite strong, as on one side, it reflection of the sun can be intensive, 
while on the other side, its surface helps soften the variations of temperature. The result can 
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be long, warm days, especially in the autumn. A continuous light wind from the west dries out 
the moisture brought by the humid nights – which is why botrytis is nearly non-existent here. 
This combination of factors makes it possible for the grapes to be harvested late, with 
complete ripeness. 
 
Vinyard and Cellar: The grapes were picked by hand in October. Before pressing, the 
crashed grapes had been left on the skin for few hours to obtain more complexity to the wine. 
The fermentation took place in stainless steel tank to keep hold the fruitiness and aromas of 
the grape. The wine stayed on the fine lees until bottling in February 2021.  
 
Tasting notes: The wine opens with a very pure and fresh but intense nose of crushed 
limestone, lime and lemon skins. Round and elegant on the palate, this full-bodied wine is 
powerful, juicy, very intense and citrusy and finishes with a refreshing, almost challenging 
tannin grip.  
 
Technical Data:  13,5 % vol. alc.; 6,0 g/l acidity, 1,1 g/l residual sugar 


