
CHARDONNAY CarnuntumDAC BIO

ORIGIN
 Altenberg und Haidäcker. 

gravel, nutritious loess with some 
gravel

 The Chardonnay grapes love 
the prefect conditions of our “panno-

-
tritious soils of the vineyard Haidacker. 
As a result, they develop their very in-
tensive and exotic aromatic with some 
nice acidity on the palate, due to the 

during the nights.

ENJOY
light, grilled meat or with cre-

am- or wine-sauce such as poultry, 

with asparagus
. Universal-Glass (Chardonnay- or 

Chianti-glass)
 8°C

VINIFICATION

hand-picked
 4 hours 

 stainless steel, con-

weeks 
 5 weeks after fermentation 

on the yeast, 1. racking, another 4 
weeks ripening on the lees

6.4 g/l

CARNUNTUM white


