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2024 RIED KRÄFTEN
CHARDONNAY
CarnuntumDAC

The sandy loam in the Ried Kräften vineyard gives this mature and elegant
chardonnay its playful character. Aromas in perfect harmony, exotic fruit notes and
a lively finish speak to the wine’s origins.
The most exciting examples of this variety are the ones that keep their
unmistakeable personalities right through the vinification process. And our Ried
Kräften chardonnay ticks all those boxes. The humus-rich soil gives the wine its
exotic, ripe and juicy flavours. The strong, cooling winds coupled with gentle
pressing translate into intense fruit notes and freshness.

VARIETY Chardonnay
APPELLATION CarnuntumDAC Single Vinyard
SOIL Humus-rich loess soil
HARVESTING Selective hand-harvesting in September 2024
AGEING Slow-fermented in steel tank and oak barrels
ANALYSIS 14,0% alcohol, sugar 2,5 g/L, acidity 4,5 g/L
CLOSURE natural cork
BOTTLE SIZE 0.75l
CELLARING POTENTIAL 2025 - 2035

DRINKING TEMP. 11 - 13 °C 

DESCRIPTION  Fresh citrus fruit and mango, ripe and juicy with cool exotic notes,
full-bodied, inviting blend of vanilla and toast aromas with ripe flavours, elegant,
finely-balanced finish with delicate mineral tones and refined acidity.

FOOD PAIRINGS  Tangy Bergkäse cheese or Camembert, delicately spiced grilled
vegetables with chicken, asparagus dishes, Mediterranean and vegetarian cuisine,
semolina pasta, gnocchi, flatbread with hummus and olives. A fun pairing for fruity
desserts.
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