


gruner or later – please enjoy !

charming grüner veltliner is the flagship wine of 
LAURENZ V.

The style is dry with 100% stainless steel vinification. The magic 
of Charming lies in the marriage of blending. The small vineyard 
sites are individually hand-harvested once they have achieved 
optimal physiological ripeness. The Gruner grapes that grow on 
sandy loam soils on the lower slopes, closest to the River Danube, 
ripen first. Around two weeks later, we hand harvest the grapes 
that hang on the top of the hillside terraces – on mica-slate and 
granite soils – and then bring them to the winery for separate 
vinification. They rest on the skins shortly before careful pressing 
and temperature-controlled fermentation in stainless steel tanks 
to retain freshness and fruit character. After extensive blending 
and tasting, the master cuvée is finished – a marriage of up to 35 
individually blended vineyards.

The charming grüner veltliner then rests on the 
fine lees with regular stirring for six months prior to bottling and 
release on the 1st September, one year after the vintage.

austria is on same latitude as white burgundy (Montrachet, 
Meursault..)

white wines deserve the same handling and preparation as 
red wines, that have been decanted for generations

premium white wines are much tastier and offer more 
complexity of character when enjoyed slightly warmer than 
conventional white wines (14°-15° Celsius)

riedel has given austria 250 years of fine wine glassmak-
ing heritage. Now in its 11th Generation, world renowned wine 
glasses and decanters come from RIEDEL.

And finally... charming grüner veltliner expresses 
its beautiful, liquid gold colour when decanted into the 
specially designed lead-free and dishwasher friendly riedel 
decanter with the lilac hue and laurenz v. branding.  

tip: Gently pour Charming Gruner into the 
Laurenz V. Riedel decanter. Once the condensation on the glass 
clears, charming is aerated and ready to enjoy!

dare to decant

gruner or later


