
 
 

SEPPELT 

GRUNER VELTLINER 

D U R I N G  1 5 0  Y E A R S  O F  W I N E M A K I N G ,  S E P P E L T  H A S  B U I L T  A  R E P U T A T I O N  O F  I N N O V A T I O N  A N D  

D E D I C A T I O N  T O  Q U A L I T Y .  T H E  S E P P E L T  A P P R O A C H  I S  T O  H A R N E S S  T H E  S T R E N G T H  A N D  

C H A R A C T E R I S T I C S  O F  E A C H  R E G I O N  A N D  C R E A T E  W I N E S  W H I C H  A R E  V A R I E T A L L Y  A N D  

R E G I O N A L L Y  E X P R E S S I V E  –  W I N E S  W I T H  A  ‘ S E N S E  O F  P L A C E ’ .  

T H E  H E N T Y  D I S T R I C T  I N  F A R  S O U T H  W E S T E R N  V I C T O R I A  H A S  A  L O N G  H I S T O R Y  O F  P R O D U C I N G  

F I N E L Y - S T R U C T U R E D  C O O L  C L I M A T E  V A R I E T A L S  W I T H  U N I Q U E  R E G I O N A L  C H A R A C T E R .  G R U N E R  

V E L T L I N E R ,  A N  A R O M A T I C  W H I T E  V A R I E T Y  O R I G I N A T I N G  F R O M  S O M E  O F  T H E  C O O L E S T  

C O U N T R I E S  I N  E U R O P E ,  I S  P E R F E C T L Y  S U I T E D  T O  T H I S  E N V I R O N M E N T .  T H E  G R U N E R  

V E L T L I N E R  I S  A  W I N E  W I T H  P E R F U M E D  A R O M A T I C S  A N D  A  T E X T U R E D  P A L A T E ,  S U P E R B L Y  

B A L A N C E D  W I T H  A  L O N G  F I N I S H .  

GRAPE VARIETY 

Gruner Veltliner.  

 

WINEMAKING AND MATURATION  

Fruit was machine harvested and 
crushed with full solids included.  
The resulting cloudy juice was 
fermented in stainless steel at 13 
degrees and matured in tank on 
lees for 10 months before bottling. 
 

COLOUR 

Pale straw with green hues 
 

NOSE  

Aromas of sweet spice and 
peppercorns with pears and green 
apple 
 

 

VINEYARD REGION  

Drumborg Vineyard, Henty 

 

PALATE  

The palate shows spiced pears and 
citrus combined with textural elements 
and fine, chalky acidity typical of the 
Henty region 

 

 

 


