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SPEC White Wine: Grüner Veltliner Löss 2014  

SKU +750778  licensee $19.99/wholesale $17.51  
          Appellation:   Kamptal-Langenlois, Austria 
          Producer:   Hiedler Winery   www.hiedler.at 
 
Hiedler’s Löss bottling (named for the soil) has a perfect balance of 
fruit, acidity, and texture. Fragrant and clean, it is detailed, bright, 
complex, and enormously appealing. In addition to the white 

pepper character typical of the grape, this one shows hints of caraway and fennel seed 
followed by a subtle, grassy finish. Powerful, with flavours of Fuji apple and hints of 
honeydew melon that are long and lusty. 
 
Vinification: Select harvest on vines 5-40 years old, tendede by hand. In the  
vineyard, compost, colourful flowering green vegetation, wild herbs and natural 
 pest control ensure healthy growth. The ecologically based management of the  
vineyard ensures the preservation of a special yeast flora on the vines and grapes, 
 which is crucial for the spontaneous fermentation later in the cellar. Malolactic 
fermentation. Matured in stainless-steel tanks on the lees.  
 

Where on Earth? 
Ludwig and Maria Angeles Hiedler have 28  
hectares of vineyards around Langenlois where  
the Kamptal (Kamp Valley) opens to the  
southeast. Two air streams are generated at this  
intersection of two climate zones. During the day,  
warmth from the Southern plains of the Danube  
flow downwards along the Kamp River. In the  
night, cool air from Waldviertel streams into the  
valley. The region boasts a number of Austria's  
top winemakers including Hiedler, a fourth generation of 
artisanal winemakers who is a founding member of Traditional 
Austrian Winemakers.  
 

GV - A Chef’s Best Friend 
This food friendly wine is Hiedler’s specialty, its unique selling point; dry as is preferred by many, 
full of flavour, bearing fresh acidity, and with its distinctive white pepper characteristic, it is no 
wonder that GV is found on more and more restaurant lists today. 
 


