ﬂ ‘
FIZ7 BLANC 202

GROSS & GROSS | SUDSTEIERMARK

Sparkling Grape Juice - organic
To be enjoyved pure and chilled in a wine glass!

0 % Alcohol - 100 % hand-picked
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A GLASS OF FLEIN

Flein is varietal grape juice of the highest quality. Three wine-
growers from the Alpine region, all of them long-time friends,
refine their region-typical grape varieties into juices which open

up new dimensions of taste - either as an aperitif or food com-
panion.

The grapes for Flein come from vineyards that were selected
specifically for the production of the juice. The cultivation of the
vines, like the harvest, is done carefully by hand. Gently pressed
like champagne and pasteurised using the latest technology,
Flein enables variety-typical aromas. Flein comes with a surpri-
sing freshness, elegance, and lively acidity.

GRAPE VARIETIES

Welschriesling and Gelber Muskateller - typical grape

varieties of the wine-growing regions of Stidsteier-

mark and Stajerska Slovenija - carbonated.

FOOD PAIRING

Aperitif or companion to light appetizers & salads.

Also goes wonderfully with fluffy Salzburger Nocker-

In. Sparkling pleasure for exhilarating hours.

1009% party, 0% alcohol.

9 JUICE DESCRIPTION

Aromas of apple blossom, elderberry and citrus

fruit literally shine from the glass. The tingling feels

animating and together with an acid-fruity interplay

of lychee and peach, creates an incredibly charming

Mousseux.

GROSS & GROSS
Gross & Gross, that are two sisters.
Two brothers. And two married
couples. Put simply: a large family.
In addition to sharing the name,
Johannes, Maria and
Michael share the work in the
vineyard and the joy of trying
something new. This includes the
non-alcoholic alternative Flein.

Martina,
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Angelika Sternat — Weinakademikerin

More ...

4 to 55 year old vines
At it's best: 2024-2028
Acidity: 10.2 g/I
Residual sugar: 128 g/I
Units: 0.74 |

Nutritional facts per 100 ml
Energy 236 kJ / 56 kcal

Fat0.01g

- of which saturated fatty acids 0 g
Carbohydrate 12.8 g

- of which sugars 12.3 g

Protein 0.01g

Salt 0.01g



