
 Grape varieties: Alcohol %vol. / Acidity g/l / Residual sugar g/l: Bottling formats:

 100 % St. Laurent 12,5 / 5,8 / 1,0 0,75 / 1,5

Characteristics: Medium ruby red hue. The bouquet features subtle minty, 
leafy nuances coupled with blackberry and fine raspberry notes. Cool and 
flavourful on the palate with tones of liqourice and tangy bitter chocolate. 
The exciting, persistent minerality is accompanied by lively acidity and a 
raspberry finish.
 
Origin: The vines are up to 35 years-old, with half of them growing in the 
Rosenberg in Breitenbrunn (in the mica slate soils of the eastern slope of 
the Leithagebirge), and the other half growing in the gravelly Parndorfer 
Platte and the humid Heidenboden to the east of the Neusiedler See.
 
Vinification: Harvested by hand at the end of September 2010. 

Following selection in the vineyards and then on the winery sorting 
belt, processing according to the gravity principle without pumps 
took place. Spontaneous fermentation in steel tanks and wooden 
vats. After stirring via the Pulsair system, there were three weeks 
of maceration and 13 months of maturation in used barriques 
and 500-liter barrels. The wine was bottled with glass closures at 
the end of December 2011.


