
TA OS
C H A R D O N N AY

Weingut Nigl
Weingut · Hotel · Restaurant | Kirchenberg 1 3541 Senftenberg  | Telefon: +43 2719 2609 | Fax: +43 2719 2609 4 | E-Mail: info@weingutnigl.at

A classic Chardonnay matured in a large oak barrel with a beauti-

ful smooth finish. A wine with enormous storage potential.

A project with our good friend Alexander Dohnt from TA OS skybar 

in Schorndorf, Germany. At a dinner together, after a few glasses 

of wine we came up with the idea to make a wine together. That 

evening, we also drank one of our Chardonnays from the 90s, 

which we also produced until the turn of the millennium. After a 

short time, it was clear that, with the 2015 vintage, we wanted to 

bring Chardonnay back to life as a collective wine.

0,75 LCHARDONNAY

Alk: 14,5 % vol  |  Sre: 5 g/l  |  Rz: 1,9 g/lA N A LY S I S

M  a t u r a t i o n large used Oak cask


