
Christ

ChristIng. Rainer Christ | Weingut & Heuriger Christ | Amtsstraße 10-14 | A-1210 Wien-Jedlersdorf
+43 1 292 51 52 | Fax DW 53 | info@weingut-christ.at | www.weingut-christ.at

chardonnay
2025

Grapes are harvested by hand, 75% of the grapes have skin contact for around 4h, 
pneumatic pressing. Storage on the full lees for approx. 6 months, 25% of which in 
barrels.
No fining, treatments or sterile filtration.

Fruity and creamy at the same time, ripe tropical fruit components, salinity, com-
plex and well-balanced, animating to drink.

Chardonnay

Braised meat, veal, suits for chicken- & asparagus dishes, antipasti and 
hard cheese.

Alcohol: 13,0 Vol.-%
Residual sugar: 5,7 g/l
Acidity: 4,9 g/l

Bio
Vegan

Cool, best conditions under 12 °C 6° - 8 °C

Vienna/Bisamberg with corals and shell limestone 
interspersed weathering soils
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