
Grape Variety 100 % Zweigelt

Residual sugar 173,4 g/l

Acidity 7,1 g/l

Alcohol 10 % vol

Vinification Aged for 24 months in barriques.

Tasting notes “The crimson-colored 2022 
Trockenbeerenauslese No 1 Zweigelt Nouvelle 
Vague is deep, intense and refined on the nose 
that is still a little untamed but shows fresh red 
berry and floral aromas intermingled with saline 
notes. The wine is rich and intense, remarkably 
concentrated and reveals sustainable salinity 
and mineral tension on the long and complex, 
vital finish that also reveals fine but structuring 
tannins, which make this TBA an excellent wine 
to pair with food, especially after 10 to 20 years. 
10% stated alcohol. Natural cork. Tasted at the 
domaine in Illmitz in June 2025.“ by Stephan 
Reinhardt / The Wine Advocate 

Our recommendation This wine pairs beautifully with chocola-
te-based desserts and foie gras.

Enjoy best at 10 –12 °C

Ratings 96/100 The Wine Advocate

Nutritional Value 558 kJ / 133 kcal in 100ml

Weingut Kracher | Apetlonerstraße 37 | 7142 Illmitz | www.kracher.at
Limited Edition – only 320 Kracher Collection boxes available. Don’t miss out!  
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