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  CHARDONNAY & PINOT BLANC 

DRY // ESTATE WINE 
 

Our juicy variety wines from the Selz Valley are called estate wines. They are types for well-
groomed and demanding drinking occasions without being complicated. 
Braunewell // Chardonnay & Pinot Blanc grew on the best sites in the Selz Valley. The white 
wine blend - pure fruit! 

 
// WINE Juicy on the nose with vegetative notes of gooseberry, some sweetish vanilla 
notes and slightly nutty aroma. Juicy kiwi, apple, pear in the mouth, fine acidity. The power 
of the Chardonnay and the finesse of the Pinot Blanc unite to a juicy meal companion and 
drinking fun. 
 

// SOIL Limemarl 
 

// HARVEST The grapes for this wine are coming from the various Chardonnay and Pinot 
Blanc vineyards in Essenheim. Pinot Blanc was picked by hand at the end of september, 
the Chardonnay grapes a little later in mid-october. 
 
// YEAST 68 hl/ha 
 

// CELLAR and STORAGE Restrained spontaneous fermentation in stainless steel tanks, 
partly spontaneously fermented in oak barrels with subsequent malolactic fermentation 
and storage on the full yeast until the beginning of March. Filled in April. 
 

// RECOMMENDATION Monkfish medallion in batter with asparagus foam; Black 
feathered chicken with green sesame asparagus and new potatoes, to go with the fried, 
tender dishes of young game or hearty cheese. 
 
// STORAGE CAPABILITY   to at least 2024 
 
// DRINKING TEMPERATURE ca. 10-12°C 

 
 

// TECHNICAL DATES    Weingut Braunewell GbR // Am Römerberg 34 // 55270 Essenheim 
   Qualitätswein Rheinhessen // 0,75 L // contains sulfites 
    EAN Code 4260309950130 
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