
WINZER KREMS
Niederoesterreich

Food recommendations：
SHIRIMP IN OLIVE OIL,MIX SEASONAL SALAD WITH HOTEL FRENCH DRESSING,
TRADITIONAL HOTEL MIXED SANDWICH,ORIENTAL CHIKEN 
WITH SHIITAKE FRAGRANCE,CRISP FRIED BREADED SEAFOOD COMBINATION,
GRILLED NORWEGIAN SALMON STEAK WITH HERB OLIVE SAUCE,

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,

Bright ruby-red, delicate characteristic and fruity bouquet,
dry, full bodied structure, mild and velvety finish.

Variety: Zweigelt　Origin: Austria, Burgenland
Body: Light - Medium

“13” Blauer Zweigelt Glass　980       Bottle　5,800(908) (5,371)

 “13” Gruner Veltliner Glass　980       Bottle　5,800(908) (5,371)

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 
well balanced crisp acidity with flavors of spice and mineral.


