Riesling
PLURIS 2025

The nose already presents a concentrated
array of fruit of finesse: yellow peach,
pineapple, passion fruit, ripe limes and

J GRITSCH candied orange peel coupled with
marvellous acidity that lends the wine
crystal-clear contours; beautifully balanced,
with sweet extract, and eminently drinkable.

{Wine professor Bernulf Bruckner}

ALCOHOL 13%uvol, dry
SERVING TEMPERATURE 12-14 °C

SCREW CAP

AGING POTENTIAL 10-15 years

RECOMMENDATION perfect with white

meat, fish or aian food

Hand-picked on 18" Oct. 2025

Gentle pressing and processing,
temperature controlled fermentation in
stainless steel tank, aging on fine yeast.

Matured in large oak barrels.

RIED

PLURIS
Weingut FJ Gritsch RIESLING SOIL
K'rChe”PlatZ 13 Pluris designates the slopes behind the
3620 Spitz

WACHAU - AUSTRIA Rotes Tor. The name indicated a mountain
ravine without vegetation, where timber
was let down. The soil with Paragneis
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www.gritsch.at brings elegant, fine Rieslinge.




