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Stift Klosterneuburg St.Laurent Tattendorf

Stift Klosterneuburg Monastery was founded in 1114 and it is the oldest wine estate in Austria producing wine
for just over 900 years. It is also one of the largest wine estates in Austria with 108 hectares under vines. The
vineyards are in different appellations; Klosterneuburg, Vienna, Gumpoldskirchen and Tattendorf. Processing
of all grapes takes place in Klosterneuburg, in historic but state of the art wine cellars 4 levels deep below the
monastery.

It is also important to note that Stift Klosterneuburg is the first carbon neutral wine estate in Europe.
Production Area: Klosterneuburg (10 km north of Vienna along the river Danube)

Grape Variety: 100% St.Laurent. The St. Laurent variety, which comes from France and belongs to the
Burgundy family, requires a warm and none-too-moist growing environment, since it is particularly vulnerable to
frost. The early-ripening St. Laurent grape enjoys ideal conditions on the alluvial gravel soil of the vineyards

STIFT worked by the Stift Klosterneuburg Wine Estate in Tattendorf.
KLOSTER
NEUBURG Soil: Alluvial, gravely soil.

Vinification and Aging: Harvest Date: September to October. Skin Contact: 2 weeks. Aged for 8 months in
large wooden casks.

Tasting Notes: Colored deep ruby red and with an aroma subtly reminiscent of fully ripened sour cherries
and cherries, it presents itself to the palate as well balanced, fruity and juicy.

ST. LAURENT

Serving suggestions: Beef, lamb and game dishes.
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