
 

 

Mitterberger  

IGT 2016 Weissgold 

The "Weissgold" is a unique white wine, which is 

found in this Cuveè only at the vineyard Plonerhof. 

Selected white Burgundy and sun-ripened Golden 

Muscatel grapes are here combined with a wine, 

which has the best characteristics of both varieties! 

The wine is partly fermented on the mash, giving it 

an even more flowery bouquet and an intensely 

golden-yellow color. 

 

The White Burgundy adds a very fine acidity and 

freshness, while the Golden Muscatel seduces with 

full, exotic notes. 

In the nose the white gold reminds of elderberry 

blossoms, litchi and ripe pineapple. On the palate it 

presents itself full-bodied and despite the striking 

fruit fresh with a graceful finish. 

The golden yellow color of this wine makes you want 

to have a nice glass of white wine. 

We recommend it for an aperitif (possibly also with 

mint), to fish and seafood, as well as to vegetables or 

to enjoy in between! 

The white gold is dried out (no residue). 

 

Recommended serving temperature: 12-15° C 

 


