
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. Hand-harvested in September and macerated for roughly 12

hours. Spontaneous fermentation in stainless steel, with 2/3 of the wine aged for one year on full lees,

then racked once to fine lees to remain aging there for the next 21 months with no further movement.

Bottled unfined and unfiltered, with an 8ppm S02 addition. Beautiful, fragrant nose; on the palate it

reminds us of the stirring wines of Andreas Tscheppe in the not-so-far-away Südsteiermark, albeit

more dense, strongly mineral, and with lots of tension. A stunner.
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