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GREY SERIES  
Grüner Veltliner 
Aromas and flavors of pears, 
citrus zest, and spice. 
There is a lot of flavor and 
balanced texture.

 DRY SEMI-DRY SEMI-SWEET SWEET

anthonyroadwine.com

GREY SERIES  
Grüner Veltliner 
Aromas and flavors of pears, 
citrus zest, and spice. 
There is a lot of flavor and 
balanced texture.

 DRY SEMI-DRY SEMI-SWEET SWEET

anthonyroadwine.com

GREY SERIES  
Grüner Veltliner 
Aromas and flavors of pears, 
citrus zest, and spice. 
There is a lot of flavor and 
balanced texture.

 DRY SEMI-DRY SEMI-SWEET SWEET

anthonyroadwine.com

GREY SERIES  
Grüner Veltliner 
Aromas and flavors of pears, 
citrus zest, and spice. 
There is a lot of flavor and 
balanced texture.

anthonyroadwine.com
 DRY SEMI-DRY SEMI-SWEET SWEET

brix at harvest
residual sugar  
ph
total acid
alcohol
cases produced

Tech Data

GREY SERIES  
Grüner Veltliner 
2020 

The 2020 growing season started out cool & dry which 
resulted in a late bud break & flower bloom. The late 
Spring & Summer was warm & dry with cool nights. This 
diurnal shift resulted in very ripe fruit with fresh acidity. 
As harvest approached, the vines were free of disease 
pressure & the grapes were clean, ripe & fresh with the 
resulting wines showing power and balance. 

Harvest dates: September 21, 2020  

Vineyard:  
Teaching & Demonstration Vineyard (Anthony Road) 

Winemaking Notes: The fruit was machine harvested. 
Fermentation began on the skins. Once fermentation 
started, the skins and fermenting juice/wine were 
pressed into stainless steel. This technique is employed to 
coax more of the textural and savory components into the 
finished wine. The finished wine was moved into barrel 
for about 4 months before getting ready for bottling. 

Bottling date: June 29, 2021          

Tasting Notes: Aromas and flavors of poached pear, 
ginger, white pepper, celery, lime, grapefruit and almond. 21.6 Brix 

8 g/L 
3.41 

6.66 g/L 
13.3% 
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