
 
 
 
 
 
 

chardonnay 
BADENER BERG | 2025 

 
 
 
 

DRY 10° C 5 YEARS 

 
 

 

DESCRIPTION 
 
 
Clear, mineral and fresh on the nose, with fine notes of hazelnut and 
vanilla. Juicy and easy-drinking on the palate, with flavours of citrus, vanilla 
and biscuit.  
Round, balanced and creamy, with well-integrated acidity. A harmonious 
wine and an excellent food companion. 
 
Fermented in 500-litre oak barrels with malolactic fermentation. 
 

LOCATION 

Thermenregion, Badener Berg, loamy sand with high lime underground 
 

 

ANALYTICAL DATA 

Acerdity 2,5 g/l 

Alcohol 13 Vol.-% 

Residual sugar dry 3,0 g/l 

Extras vegan 

 
 

 
 

 
PAIRING SUGGESTIONS 

For pairings with pasta, fish, poultry and calf  

  
 

 
 

W E I N G U T  L E O  A U M A N N  

O B E R W A L T E R S D O R F E R S T R A S S E  1 0 5  

A - 2 5 1 2  T R I B U S W I N K E L  

 
 

TE L.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2   

FAX.  + 4 3  ( 0 )  2 2 5 2  /  8 0  5 0 2 - 5 0   

MAIL. OFFICE@AUMANN.AT  

 

WWW.AUMANN.AT EAN 0,75l Bottle  9120040385491 
EAN 6 Bottles Box 0,75l 9120040385507 
EAN 1,5l Bottle 9120040385514 
EAN 6 Bottles Box 1,5l 9120040385521 
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