
 

 

ʔʖ,ʓ ʤ      Chardonnay 

 

ʕʓʕʓ CHARDONNAY RÉSERVE 

Sourced from the heart of our prized Westhofen vineyards and aged for ʔʘ months in traditional 
large barrels (Halbstück) or French barriques. 

High quality wine doesn’t come on its own. It starts in our vineyards with yield reduction, hand 
selection of the fruit and a variety of other biodyn-friendly measures throughout the year. In the 
cellar, gentle pressing is followed by traditional vinification methods.  The wines are primarily 
fermented in traditional large barrels. 

Deep shades of straw yellow, with vanilla, orange, and rosehip aromas dancing to delicate 
accents of kiwi fruit and nettle. A playful acidity on the palate lingers into a markedly saline 
finish. 

Vanilla – orange – rosehip – nettle – saline minerality 

“(…) From the Westhofen Steingrube, the 2020 Chardonnay Réserve spent two winters on the full 
lees and was bottled in March of this year. The wine opens pure, fresh and still reductive on the 
nose before ripe, yellow fruit aromas are slowly released. Macerated for a certain time and racked 
straight from the press into the barrels, the wine starts off a bit reserved but shows ripe, lush and 
elegant fruit with fine acidity and lingering salinity intermingled with fine phenolic grip and 
bitters. It is definitely a wine that should be cellared for another winter in the bottle.” – Stephan 
Reinhardt, Robert Parker Wine Advocate 

Falstaff Chardonnay Trophy ʕʓʕʕ – ʉʃ+ Points 

Robert Parker Wine advocate – 92+ Points 


