GANGL

White wines
Bottle: 750 ml

Bouvier 2007 | Quality wine half dry
Bright yellow-green colour, flavour of fresh, green apples, harmonic play of tartness with
persistence of citron

Bouvier 2006 | Quality wine half dry
Bright yellow, nose reminds on yellow apples, savoury tartness topping off the palate

Bouvier 2005 | Quality wine half dry

Griner Veltliner 2006 | Quality wine dry
Green-yellow, fresh fruity nose, a tartness accentuated sort of wine with a peppery mit
einem pfeffrigen sequel

Weilsburgunder 2006 | Qality wine dry
Bright yellow, fresh integrated roast aroma, harmonic play of tartness animating the palate

Strong white wines rich in content

Traminer 2003 | Quality wine half dry

Saturated yellow, tender flavour of vanilla reminding on rosewood, voluminous persistence

Cuvée Traminer/WeilRburgunder 2001/2002 | Quality wine lovely
yellow, exotic flavours, fruity aroma reminding on lychees, lightly rest sweetness
accentuated, elegant freshness, smooth persistence

Interested in further information? Please contact us under:
T +43 (0664) 454 25 21 or +43 (0)664 648 23 13

Helmut & Katharina Gangl, Vineyards & Winery
Apetlonerstrasse 27A, 7142 llimitz / Austria, Fax & Telefon 0043 (0) 2175/ 3430
www.ganglwines.at, office@ganglwines.at
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