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St. Laurent Muschelkalk 2017 
 
 

 Variety 
St. Laurent 

VINTAGE 
2017 

SOIL  
MUSCHELKALK  

HARVEST 
Third week of September 

VINIFICATION 
13 days on the mash, aged in used 
barrels to keep the varietal character  
Of the burgundy family 
DRINKING WINDOW 
2018-2030 
 
DRINKING TEMP 
14-16 

ALCOHOL 
13% 

ACID 
5 

RESIDUAL SUGAR 
1g 

FOOD PAIRING 
Goes well with grilled and roasted lamb, Pasta with ragu 

VINTAGE 
2017 was warm and early vintage with super healthy grapes. St. Laurent is only 
bottled in good, dry vintages with extra healthy grapes.  

TERROIR 
Few different vineyards located on the west bank of lake Neusiedl, Vineyards 
dominated by Muschelkalk 

 


