JOSEF EHMOSER

RESERVE
2018

100 9% St. Laurent
Wagram

17 September 2018
100 % hand harvest of selected fruit
in the vineyard

Loess with stony brown earth
Georgenberg

40 hl/ha

18.5°KMW; 92 Ochsle

14 days at temperatures up to 30°C, followed by
malolactic fermentation in tank

12-month maturation in large wooden barrels
13.0 %
4.3g/l
1.0 g/I

St. Laurent has a long tradition in Austria and has
grown happily in our vineyards since the time of
our grandfather. While the variety demands great
care from the winegrower, it rewards with a
distinctive, noble and elegant character.
Maturation in large wooden barrels lends our

St. Laurent a cool spice and aromas of ripe, dark
berries and black cherries, with fine tannins and
an elegant texture.

%?7\52} Potato soup, calf's liver, catfish with truffle, game,

cheese, leg of lamb and roasted vegetables, duck

/OSEF EH MOSER with mushrooms, heavy beef dishes

ST. LAURENT
RESERVE

2018 v

WEINGUT JOSEF EHMOSER

TIEFENTHAL 9, 3701 GROSSWEIKERSDORF . AUSTRIA T+F +43 (0)2955 704 42 E OFFICE@WEINGUT-EHMOSER.AT



