
St.Magdalener "ARTIS" DOC  2023

Variety: Vernatsch

Age of vines: 70 years

Training system: Guyot/ traditional pergola

To ensure high quality, the grapes are thinned 

on the vine. 

Harvest: mid October

Vinification: Destemming of the grapes, 

fermentation at controlled temperature, 

malolactic fermentation, and aging in stainless 

steel tank.

Alcohol: 13,5 % Vol.

Total acidity: 4,4 g/l

Residual sugar: 1,1 g/l

Characteristics: A brilliant garnet red is 

accompanied by aromas of cherry and wild 

berries.

Serving suggestion: The Artis pairs excellently 

with red meat and game dishes.

Serving temperature: 12-14°C
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