
CHARDONNAY 
THERMENREGION DAC  

vineyard name and soil composition: Vineyard 

Satzäcker and Cru Kräutergarten in Oberwaltersdorf, meagre 
alluvial gravel with a very high limestone content. 
elevation: 214 m -300 m 
exposure: south-east very flat land 
average age of vines: 20 - 50 years 

the story: Chardonnay, well known as a world 
travelling varietal does have a long history in the region. 
When monks from Burgundy took control of wine 
culture they brought knowledge and grapes over the 
centuries to the Thermenregion. 

wine production: 100% hand picking. Six hours 
mashing in the press, selection of must to avoid 
bitterness. This process is followed by a spontaneous 
fermentation with natural yeast at 21-23°C and 
stored at the fine yeast until the early months 
of the next year 

alcoholic content: 13.5% Vol. 
total acidity: 5.7 g/l 
residual sugar: 1.0 g/l 
potential: until 2035 

tasting notes: Elegant scent of fresh honey melon, 
lemon, grapefruit and a hint of mint. With a bit of time 
a touch of smoke is added. Straight, precise on your 
palate with a refreshing acidity. Again, the vibrant 
aromas hinted by the nose additional with green nuts 
salty minerality and white pepper. A very well 
structured, elegant wine. Clearly a homage to Chablis. 

food paring: As a classic representative it does well 
with all kind of vegetables, as asparagus, beetroot, 
parsnips and pumpkin, either roasted, grilled or 
mashed. With grilled or poached white fish. Or, never 
will be the wrong choice for classic carbonara. 

Ideal temperature to drink: chilled at 10 - 12 °C (50- 
53 °F) will benefit from proper airing. 
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winemaker: Heinrich Hartl 
size: 16ha/40 acres 
total annual production: 100.000 bottles 
grape varieties: 30% Pinot noir, 20% Rotgipfler, 
15% Sankt Laurent, 10% Zweigelt, 5% 
Chardonnay, 5% Zierfandler 

region: Thermenregion | Austria 
geography: 30 km south of Vienna, between 
Wienerwald (foothill of the Alps) and Leithagebirge 
climate: Continental, influenced by both warm 
pannonian and cold northern air streams 
soil: limestone, gravel, brown earth 

http://www.weingut-hartl.at/

