
vintage
2024

varietals
100% Grüner Veltliner

appellation 
Niederösterreich

alcohol 
11.0% vol

fermentation
Stainless steel

Tasting Notes
An off-dry Grüner style rediscovered by LAURENZ V. after decades 
of a “mania of dry wines” in Austria. Its supple residual sweetness 
and moderate 11% vol alcohol make this Grüner delicious and 
drinkable. Edenic fruit, seductive, enticing, “forbidden”.

forbidden is best enjoyed after work – think of it as your daily 
drinking pleasure! It’s a harmonious match with exotic Oriental 
dishes and spicy curries.

Analysis
Alcohol: 	 11.0% vol
Acidity:	 5.7 g/l
Residual Sugar:	 11.0 g/l (off-dry)

this fruity wine is made from austria’s signature grape variety grüner veltliner. 
it has fruit complexity and is beautifully balanced with fresh, juicy grape 
characters and subtle tropical notes. why do we call it forbidden? because it 
is sinfully fruity and forbidden good – like the forbidden fruit in the garden 
of paradise.

dare to taste it for yourself and please enjoy responsibly!
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