
 

Weingut Markus Altenburger. 

Jois | Burgenland | Austria 

 

Personal 

Name Ladisberg Grüner Veltliner. 

Vintage 2018. 

Origin Jois | Ladisberg.  

Terroir Limestone. 

Grape Variety Grüner Veltliner. 

Genre unforgettable | individual. 

  

Development 

Harvest by hand | August 2018. 

Maceration 3 days | destemmed. 

Fermentation spontaneously | concrete egg. 

Ageing 16 months| concrete egg & 500l used oak. 

Bottling  Minimal sulphur addition | January 2020. 

 
In the Glas 

Colour medium | gold - yellow. 

Smell clear | yellow apple | quince. 

Taste minerality | fine | cool-burgundy body | long finish. 

Have together 
with 

white meat and fish. 
Pasta & Paella. 

vegetable stew.  

  

Technical 

Alcohol 13%. 

Accidity 5,5 g/l. 

Sugar 1 g/l. 

Enjoy 2020 – 2035. 

 

 

Ladisberg Grüner Veltliner 2018. Leithaberg DAC. BIO. 

The extravagant Grüner Veltliner with a burgundy touch. 

 


