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CHARDONNAY »Lama«

St. Margarethen, Neusiedlersee-Hiigelland, trocken
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The single vineyard Lama is located on the plateau of the Rust Hills.
The vines thrive on sandy loam with little humus and benefit from
themesoclimate of Lake Neusied|.
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vinification: grapes were picked ripe, the slightly preclarified juice

was filled into barriques. Fermentation with natural yeast, followed by
malo-lactic fermentation and 4 months of aging on the lees, then
additional 12 months of aging in barriques.

BRI BRFEFFY—T—RITBRVWDODY —RAZ /A fcO—A N
RHE, RAHBERY FHEAREEANEDF—X

food pairing: shellfishes and seafood with heavy sauces, roasted
andbraised veal, white meld cheeses.

7 RUDESE variety: 2¥)LRZK Chardonnay

HEMX cru: IR StNIIAL—TY
Lama, St. Margarethen

Eisoll: WE. BRI IE
warm & sandy soil

T RUDK/ vines: 24%/years

UNF&/output: 2Rl UF 4 /30 hi/ha

selective, manual harvest 30 hl/ha

7Z)L3A—I)VE alcohol: 13% Vol.

HHIRE /temperature: 11 = 13°C

EAN Code: 9.008.230.000.280
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