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Brindlmayer Wein – 
begeistertes Handwerk mit sinnlichen Wurzeln 

Chardonnay 
2017 
 
 
 
 
Falstaff: 89/100 points 
 
 
Variety: Chardonnay 
 
Origin: Hollenburg/Krems, Lower Austria, Austria 
 
Analysis: dry 
 Alcohol: 12,5 % vol 
 
Quality: Traisental DAC 
 
Potential: 2017 - 2025 
 
Lage: Ried Kremser Kogl. Village: Hollenburg. South-easterly 

oriented terraced vineyards, with loess soil and chalky 
psephite that bring up wines with the unique minerally 
character. 

.  
Winemaking: Grape selection, de-stemmed, crushed and after 

short fermentation with skin contact gently pressed 
in pneumatic press. Temperature-controlled 
fermentation in stainless steel tanks, “batonnage”, 
then aging in stainless steel tanks. 

 
Serving: Serve chilled (10-12° C.), fits well with wide variety of 

dishes, including fish, seafood, ideal to asparagus. 
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