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Amphora 2023
Landwein  

 

 

Origin: Austria, Wineland 

Quality grade: Landwein 

Varietal: Muskateller

Vineyard Site:

Grapes originate from single vineyard Kulm in Rust –organic production - loamy

mica schist – soft pruning – organic compost 

Cellar 
handpicked – 4 weeks on the skins – 20% whole bunches – spontaneous

fermentation – malolactic fermentation – 6 months ageing in concrete amphora -

unfiltered

Data 
Wine Type: white | dry

Alcohol: 12 %

Residual Sugar: 1 g/l

Acid: 5.3 g/l

Certificates: organic 

Drinking Temperature: 10 - 12 °C

Awards 
A la Carte: 92

Product Codes 
EAN: 9003634116681

Tasting Notes 
elderflower – eucalyptus – orange peel – light – multi-layered 

Food Pairing 
aperitif – fusion cuisine – on the terrace – light salads 

Esterhazy Wein GmbH | Trausdorf 1 | 7061 Trausdorf an der Wulka | Austria 

www.esterhazywein.at | weingut@esterhazywein.at |  | www.esterhazywein.at/shop | www.instagram.com/

weingut.esterhazy/ | www.facebook.com/Weingut.Esterhazy

https://www.esterhazywein.at
https://www.esterhazywein.at
https://www.leithaberg.at/
https://www.leithaberg.at/
https://www.leithaberg.at/
http://www.esterhazywein.at
mailto:weingut@esterhazywein.at
https://goo.gl/maps/CxLvPJ5mHEsoEaCG8
https://goo.gl/maps/CxLvPJ5mHEsoEaCG8
https://www.esterhazywein.at/shop
https://www.instagram.com/weingut.esterhazy/
https://www.instagram.com/weingut.esterhazy/
https://www.facebook.com/Weingut.Esterhazy

	2023 Nr. 17 - Gelber Muskateller Amphora 2023
	Cellar
	Data
	Awards
	Product Codes
	Tasting Notes
	Food Pairing


