
 

 

BREITENWAIDA 

 

 

Gemischter Satz 201

 

Tasting Notes

Complex, ripe aromas of quince and yellow plum and citrus. Then lovely 
fruit purity on the palate with just a touch of apricot. 
bright (JH for Jancis Robinson).

The Vineyard 

50 years old grapevines! In this vineyard 17
planted together 
Müller Thurgau, Welschriesling, 
Grauburgunder
like 
Vöslauer, 
of these varieties is the basis of an elegant, characterful and complex wine.  

Analysis 

Alcohol content: 

Serving suggestion

This wine displays a multi
stone fruits, quinces and peaches via herbs to mineralic notes and is 
therefore an ideal partner for a
of the complex structure and the full body, this wine can be also matched 
with hearty and spicy food.

 

 

Weingut Ingrid Groiss – 2014 Breitenwaida, Tullner Str. 

 

BREITENWAIDA - WEINVIERTEL

Gemischter Satz 2013 

 

Tasting Notes 

Complex, ripe aromas of quince and yellow plum and citrus. Then lovely 
fruit purity on the palate with just a touch of apricot. 
bright (JH for Jancis Robinson). 

The Vineyard  

50 years old grapevines! In this vineyard 17 different grape varieties were 
planted together - ranging from well-known varieties like Chardonnay, 
Müller Thurgau, Welschriesling, Grüner Veltliner, Riesling,
Grauburgunder, Pinot Blanc or Malvasier to less-known and „old“ varieties 
like Neuburger, Zierfandler, Rotgipfler,  Sämling, 
Vöslauer, Hietl Rote, Weiße Vöslauer and Silberweiße. 
of these varieties is the basis of an elegant, characterful and complex wine.  

Analysis - Facts 

Alcohol content: 13,0 % vol., acidity: 6,7 g/l, residual sugar: 2,4

Serving suggestion 

This wine displays a multi-layered bouquet ranging from fruity notes like 
stone fruits, quinces and peaches via herbs to mineralic notes and is 
therefore an ideal partner for a wide range of international meals. Because 
of the complex structure and the full body, this wine can be also matched 
with hearty and spicy food. 
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WEINVIERTEL 

Complex, ripe aromas of quince and yellow plum and citrus. Then lovely 
fruit purity on the palate with just a touch of apricot. Lively and long and 

different grape varieties were 
known varieties like Chardonnay, 

Grüner Veltliner, Riesling, 
known and „old“ varieties 

Zierfandler, Rotgipfler,  Sämling, Roter Veltliner, Grauer 
Silberweiße. The combination 

of these varieties is the basis of an elegant, characterful and complex wine.   

13,0 % vol., acidity: 6,7 g/l, residual sugar: 2,4 g/l (dry) 

layered bouquet ranging from fruity notes like 
stone fruits, quinces and peaches via herbs to mineralic notes and is 

wide range of international meals. Because 
of the complex structure and the full body, this wine can be also matched 

info@ingrid-groiss.at 


