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“13" GRUNER VELTLINER s GuAss 980 o0 Borrie 5800 (5371

VARIETY: GRUENER VELTLINER  ORIGIN: AUSTRIA, NIEDEROESTERREICH
BODY: LIGHT

CLASSIC AND ELEGANT VELTLINER GROWN ON THE TERRACES ALONG
THE DANUBE RIVER. YELLOW STRAW COLORED, AROMAS OF FLOWERS

) PEACH WITH WHITE PEPPER NOTES. DRY, LIGHT TO MEDIUM BODIED
d WELL BALANCED CRISP ACIDITY WITH FLAVORS OF SPICE AND MINERAL.

—_— FOOD RECOMMENDATIONS :
SHIRIMP IN OLIVE OILMIX SEASONAL SALAD WITH HOTEL FRENCH DRESSING,
TRADITIONAL HOTEL MIXED SANDWICH ORIENTAL CHIKEN

WITH SHITAKE FRAGRANCE,CRISP FRIED BREADED SEAFOOD COMBINATION,
GRILLED NORWEGIAN SALMON STEAK WITH HERB OLIVE SAUCE,

‘13" BLAUER ZWEIGELT g GAss 980 (908) BotTie 5,800 (5371)

VARIETY: ZWEIGELT ORIGIN: AUSTRIA, BURGENLAND
BODY: LIGHT - MEDIUM

BRIGHT RUBY-RED, DELICATE CHARACTERISTIC AND FRUITY BOUQUET,
DRY, FULL BODIED STRUCTURE, MILD AND VELVETY FINISH.

FOOD RECOMMENDATIONS :
SPANISH IBERICO CURED HAM,ASSORTMENT OF NATURAL CHEESE,

BRASSERIE CLUB HOUSE SANDWICH,AUTHENTIC BOLOGNESE (MEAT SAUCE) ,
100%BEEF HAMBURG STEAK WITH DEMI-GLACE SAUCE,

Brasserie

Milly La ForéT
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