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2021 Auslese Muskat Ottonel

100% Muskat Ottonel

100,1g/1

5,7 8/1

10%vol

Fermented and matured in stainless steel for a
period of 14 months.

Medium yellow-green color. Attractive aromas of
tangerine, passion fruit over jasmine; an enticing
bouquet. Succulent, highly elegant and vibrant
structure that is refreshing with well integrated
acidity. A wine to whet your appetite! Pleasant touch
of honey on the finish.

Mildly spicy Asian dishes, Curry dishes, Fruity
desserts, fresh goat's cheese

10-12°C

Weingut KRACHER
Apetlonerstr. 37, 7142 llimitz
www.kracher.at



