
 

 
 
 
 
 
  glass taste 
 6 oz. 3 oz. 

ZWEIGELT     
     This is the Red Bull of Austrian wines…one sip of this and you can descend 24 miles in 9 minutes and land 
safely in the pool of David Hasselhoff! It was created in 1922 by Fritz Zweigelt by crossing two indigenous 
Austrian varietals: Blaufränkisch & St. Laurent; he was hoping to create a grape that would have high yields 
and be relatively disease-resistant. Fritz originally called the grape Rotburger but, there was confusion with 
another grape with the name Rotberger (Lenz Moser lead the charge in 1975 to rename the grape after its 
creator). Today, it is the most planted grape in Austria. 
Scheiblhofer, Andau, 2010, Burgenland 8.50 4.50 
Feiler-Artinger, 2009, Burgenland 11.00 5.75 

 

ST. LAURENT  
     If Romy Schneider was a wine, she would be St. Laurent: bright, vibrant, beautiful, with a dangerous edge. 
The origins of this grape are somewhat murky (is it from Alsace where it was called Schwarzer or did it 
emanate from the village of Saint-Laurent du Var?), though most researchers believe its home is truly Austria. 
What we do know for sure is that it is not related to Pinot Noir and that it has nothing to do with Pinot Saint-
Laurent. The name of the grape references St. Laurentius and his holy day, August 10th…which happens to be 
the day when the grape begins to ripen. 
Stift Klosterneuburg, 2009, Thermenregion 12.00 6.25 
Markowitsch, Rothenberg, 2009, Carnuntum 14.50 7.50  

 

BLAUFRÄNKISCH  
     Ah, yes; here we must give full props to Arthur Schnitzler, a fin de siècle Austrian writer whose key 
principle in life was: everything that can go wrong between lovers will. Wherever Arthur travelled, it resulted 
in a crossroad of love, sex, and hate. Now, this has nothing specific to do with Blaufränkisch the grape, but the 
wine does test the senses and the mind. The first reference was at a Viennese wine fair in 1862. The varietal 
is certainly of high quality as it references the Franks (as opposed to the Huns, those nomadic warriors from 
Asia). The grape benefits from the warm winds coming across the Pannonian Plain, producing wines of weight 
and intensity. 
Iby, 2010, Burgenland 11.50 6.00 
Nittnaus, Kalk und Schiefer, 2009, Burgenland 12.25 6.25 


