
WINE TYPE | REGION, COUNTRY: 
dry white | Kuyavian-Pomeranian (vivodeship), Poland

SHORT WINE DESCRIPTION:
A wine exhibiting herbal, floral, and beeswax scents, presenting a noticeable 
green apple flavor on the palate, complemeted by a touch of pear and grapefruit. 
Its flavor is well-balanced, and the acidity that prevails on the palate provides 
the wine with a crisp freshness.

OENOLOGICAL DETAILS:
Grape variety/varieties: Riesling 100%

Grape origin:
• Location: Słabomierz, Żnin commune, 80–90 m above sea level
• Soil: clayey-sandy
• Exposure / site: north-south, airy location

Vinification:
• Harvest: manual, selection in the vineyard
• Fermentation: fermentation in stainless steel, noble yeast, maceration for 2 days
• Ageing / maturation: Stainless steel

PRODUCER: 

Winnica Braci Czart
WINE NAME | VINTAGE: 

Riesling 2024

SERVING:
• Best serving temperature: 8–10°C
• Decanting: short, gentle aeration in the glass
• Food pairing: Asian cuisine, fish dishes, seafood, 

light salads, and blue cheeses
• Aging potential: 10 years

ANALYTICAL PARAMETERS:
• Alcohol: 12% ABV
• Residual sugar: 2,3 g/l
• Total acidity: 8,1 g/l
• pH: 3,07
• Total SO₂: 144 mg/l

SALES CONTACT:
Jarosław Czart
Email: kontakt@winnicabraciczart.pl
Phone: +48 883 790 009
Website: winnicabraciczart.pl More info: iwp.org.pl


