
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

ried zwerchbreiteln
riesling

2023

The grapes are hand-picked, smooth procession with gravity, without pumping. 
Skin contact for approx. 12 hours. Fermentation and maceration in stainless steel, 
Storage on the fine lees for approx. 8 months.
No fining, treatments or sterile filtration.

Shaped by the crystalline rocks, pure terroir. Rich in extract, ripe peach, juicy yel-
low apricot, lemon balm.
Higher acidity typical for Riesling, very precise and clear.
Very elegant, now already drinking very nicely, but has great potential for a long 
life.

Riesling

Alcohol: 13,0 Vol.-%
Residual sugar: 6,2 g/l
Acidity: 6,9 g/l

Bio
Vegan
Low histamine

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

Vienna/Bisamberg/Ried Zwerchbreiteln
Protective planting provides a special 
microclimate

Viennese sandstone with 
crystallin enclosers

Austrian cabbage with meat, peking duck, asian inspired cuisine.
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