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KVELLAND VINEYARD
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A taste of Sprlandet —jozfr UL Sl KVELLAND VINEYARD HAvelland Vineyard
in Sorlandet

- Your meeting place tn Sprlandet

In Lyngdal between Stavanger and Kristiansand In Lyngdal, between Stavanger and Kristian-

Y‘?“h"‘lf]i.” E”d Kvelland Vizezard' ig}'”icany surrounded sand you will find the idyllic Kvelland Vineyard.
with high mountains ana Lygna River,

with sea trout and salmon. Combine your visit with
a guided tour in the Vineyard and a nice lunch.
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Kvelland Vineyard « Kvelland, 4580 Lyngdal
TIf.: 93 61 0030 « knuthelge@thompsen.no
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www.kvellandvingard.no
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°YINEYARD

Since 1999 more than 40 different grape varieties
have been tested at Kvelland Vineyard. We use
some of the earliest German white grape varieties,
and we have close collaboration with scientists

in Europe to produce new red grape varieties for
our Vineyard.

The work in the Vineyard starts in February, when
last years shoots need to be cut and the coming
season is planned. At the end of April the buds
for the new shoots begin to open. The vines then
grow through the spring and in June we need to
select the best shoots with grapes.

The harvest of the grapes starts in September.
The best time for harvest is chosen for each
variety through measuring the levels of sugar
and acidity. Nice weather is also important for
getting the best quality grape.
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SUSTAINABLE VINEYARD

Kvelland Vineyard use solar panels for lighting and the
daily operations of the building.

While solar collectors and a wood stove with water
tank, used to provide heating with floor water heating.
A special assembly of various environmentally friendly
building solutions has given a modern building in which
renewable energy sources are essential.

The vineyard with its many new resistant grape
varieties, grown organically without the use of artificial
nutrition and pesticides. By combining different
renewable energy solutions with organic farming,

the vineyard is a demonstration of sustainable
solutions using current technology.

If you are planning a private party or gathering,
Kvelland Vineyard is the place with that little
extra. As Norway’s only Vineyard of its type, we
will soon offer our own red and white wine, with
professional wine tasting for your guests.

The meals we serve from our kitchen are first
class, made by gourmet chefs with excellent
reputation. When possible we use local and
fresh products in our kitchen.

On the menu you will find salmon, lamb from
Kvelland and deer from our district.

The banqueting room has space for 60 guests.
In the summer season we have outdoor serving
on the terrace at the Vineyard. Here we have a
grill and comfortable fire-place for our guests
during those nice summer nights.
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In our comfortable Café and Wine Bar we serve small
dishes, cakes and the best waffles. In the Wine Bar
we have all types of beverages, together with a well
filled wine menu.

In our rich wine cellar we will soon have our own
wine, a large selection of German wine and wine
from other cool temperature wine regions.

Kvelland Vineyard can offer a light and pleasant
meeting location with modern AV equipment.
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