
WINEMAKER:

Austria Styria 

Vulkanland

Muscaris

Organic. 100% Muscaris grown on the volcanic basalt for which the Vulkanland appellation is named,

mixed in with slate, gneiss, and opok. Previously known as ‘Kollision Muscaris,’ this wine has a new

name and a new look for the 2022 vintage. The fruit is hand-harvested and direct-pressed to stainless

steel for spontaneous fermentation. 1/3 of the wine is aged in tank on lees for 12 months, with the

remaining 2/3 of the juice aged for three months on full lees, then additional nine months after

racking on just the fine lees. Bottled unfined and unfiltered, with a 15ppm S02 addition. The startlingly

tropical lychee and kiwi notes of Muscaris are immediately recognizable on the nose, with herbal

touches; the palate shows great, silken texture, nice acidity, and a very long, rather potent mineral

finish. The prettiest and perhaps most accessible of winemaker Michl Gingl’s bottlings.
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