
   

 

 

 

 

 

ST. CLEMENT  
GRÜNER VELTLINER 

Expressive and equally opulent, Grüner Veltliner is a variety that 

infiltrates the senses. Displaying a textural style, matched with 

optimum balance, this wine pairs beautifully with a range of food. 

Featuring spice, starfruit, and pithy citrus flavours. This Grüner 

Veltliner is poised with delectable acidity. 

WINEMAKER Patrick Connors 

VINEYARD REGION Austria 

GRAPE VARIETY Grüner Veltliner 
 

MATURATION: Stainless steel tank 
 

COLOUR: Cornsilk yellow with light green hues 
 
NOSE: Lemon, green pear & yellow apple with white pepper spice 
 

PALATE: Similar to Riesling, but with a more textural mouthfeel 
lemon zest and a slight peppery finish 
 
 
 
 

TECHNICAL ANALYSIS 

pH: 3.31 

Acidity: 5.60 

Alcohol: 12.00% 

Residual Sugar: 1.6 

Peak Drinking: 
Ready to drink now but will 
age well. 

 


