
HIRSCHVERGNÜGEN 
GRÜNER VELTLINER 2016 

TASTING NOTE 
Bright green yellow hue, fine apple characters with a lemony touch, delicate 
mango, floral nuances. Juicy white pear fruit - light-footed and 
approachable style. Crisp, refreshing and quite quaffable 

12 % alc/vol dry, stainless steel maturation  
Wine produced from vineyards currently in conversion to organic farming 

As the name suggests, the Hirsch (meaning deer in English) is an easy drinking style of 
Grüner Veltliner produced from vines that grow on loess soils. Despite its nimble body, 
it impresses with its depth, juicy fruit and white pepper spice. 

HIRSCHVERGNÜGEN 
Since 2002, our HIRSCHVERGNÜGEN wine has attracted acclaim. Every 
vintage, we commissioned a new label from a prominent artist. Now, we have 
incorporated the wine into our current label design. 

THE 2016 VINTAGE 
A mild winter was followed by a dry March. April brought extreme changes in weather 
conditions, with an unexpected, abrupt late frost, which has affected the yield of many 
Grüner Veltliner vines. The summer months were generally quite humid, with periods of 
heat spells combined with much rainfall. Therefore we were very busy in our vineyards. 
September was sunny and warm, with cooler nights coming more towards the end of the 
month, which helped to retain the aromas in the grapes. The 2016 wines show an 
abundance of fruit characters and are generous in aromas and taste. Good complexity with 
refreshing acidity and length. 
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