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HAIMER

Hotel Garni ™** und Weingut

Chardonnay ,,Selektion‘

variety: Chardonnay
vintage: 2024

total sugar: 2,9g/l, dry
total alcohol: 13,5 vol-%

acidity: 5,19/l

governmental Inspection N 7335/25
number:

WINE DESCRIBTION:
hint of vanilla, sweet extract, long on the
palate, harmonious

VINIFICATION:

The ripe grapes were gently processed, short
maceration time, temperature controlled,
fermentation at 17 °C, maturing in Austrian
oak barrel on the yeast up to 4-6 months.

FOOD RECOMMENDATION:
steaks and cheese
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