
2025 Am Berg Gruner Veltliner
Weingut Bernhard Ott , Wagram, Austria

Product details

Vintage: 2025

Producer: Weingut Bernhard
Ott

Region: Wagram
Country: Austria

Drinking:
Alcohol: 12.00%
Variety: Gruner veltliner

Organic Biodynamic

Tasting notes

"The 2025 Grüner Veltliner Am Berg is picked from the lower-lying vines at the
foothills of Engabrunn, Feuersbrunn and Grossriedenthal. It was fermented
spontaneously, mostly in stainless steel, and made in an approachable, bone-dry
style. Yeasty savor and crushed yarrow shimmer on the shy nose. The palate delivers
wonderful pepperiness, typicity, brightness, tingle and tension.
"
90 Points, Anne Krebiehl MW, Vinous

About the producer

Weingut Bernhard Ott is one of Austria’s most innovative producers of Grüner
Veltliner. The Ott estate, founded in 1889 and still family-run, farms 50 hectares of
certified biodynamic vineyards. Bernhard Ott’s approach is firmly rooted in low-
intervention winemaking: whole-cluster maceration, 100% stem inclusion, and
spontaneous fermentations in a mix of Stockinger fuders. Ott was also a founding
member of respekt-BIODYN in 2007, alongside Johannes Hirsch and Fred Loimer - a
group now synonymous with the advancement of biodynamic viticulture in Austria.
The winery is based in Feuersbrunn, in the south-western Wagram, with vineyard
holdings just north of the village as well as a small but significant parcel in the Stein
vineyard across the Kamptal border.


