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Chardonnay
2018

Tasting Note:

A project with our good friend Alexander Dohnt from TA OS skybar in
Schorndorf, Germany. A classic Chardonnay matured in a large oak barrel
with a beautiful smooth finish.

A wine with enormous storage potential.

FACTSHEET

i\
_CHARDONNAY

Region: Niederdsterreich
Single Vineyard: -

Soil Type: Loess
Elevation: -

Slope Face: -

Ageing: Oak cask

WINE DETAILS

Alcohol: 13,5 %vol
Acidity: 5,0 g/l
Residual Sugar: dry

Serving Temperature: 8-10°C
Food Pairing: Beef, game

Bottled in: 0,751
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