
Grape Variety 100 % Scheurebe

Residual sugar 222,6 g/l

Acidity 6,7 g/l

Alcohol 9 % vol

Vinification Aged for 24 months in stainless steel 
tanks.

Tasting notes “The 2022 Trockenbeerenauslese No 4 
Scheurebe Zwischen den Seen is brilliant clear, 
intense and elegant, offering notes of Moroccan 
peppermint, dark chocolate, crushed salt, 
nettles and passion fruit. Very clear, vital and 
savory on the palate, this is an elegant and 
playful, perfectly balanced TBA with clear and 
elegant fruit and a richness that is uplifted by the 
fine, crystalline acidity. The wine, which has been 
vinified in stainless steel for nearly 30 months, 
develops a long and aromatic finish. It can easily 
be drunk today but also be aged for decades. 
9% stated alcohol. Natural cork. Tasted at the 
domaine in Illmitz in June 2025.“ by Stephan 
Reinhardt / The Wine Advocate 

Our recommendation This wine pairs wonderfully with cherry 
cake and aged hard cheese.

Enjoy best at 10 –12 °C

Ratings 97/100 The Wine Advocate

Nutritional Value 607 kJ / 145 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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