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(St Laurent Holzpur Grande 
Reserve 2013) "An intense style 
of St Laurent with a mouth- filling 
richness and a grippy yet 
enjoyable tannin structure. 
Concentrated and assertive, with 
suprising density of fruit, so will 
profit from more years in the 
cellar." 92 points, Decanter (2017) 

 
“The leading grower of the 
Thermenregion producing a 
wide range of excellent red and 
white wines, including of course, 
three beautifully aromatic wines 
from the local (white) Rotgipfler 
variety, and one of the best Pinot 
Noir’s from Austria.” Frank 

Smulders MW 
 

(Rotgipfler Satzing 2015/2016) 
“This wine is a grand cru in 
everything but name and price.. 
stopping me in my tracks for its 
intensity, creamy texture, 
sophistication, harmony – even 
in youth – and fabulously rich, 
spicy, slightly smoky flavours and 
discreet use of oak.”" Julia 

Harding MW, Purple Pages (October 

2017) 

We can easily remember the day we tasted the Reinisch’s wines. Their selection of white, red, and sweet wines 

were outstanding, and it was extremely difficult to choose which to represent at Sociovino. 

 
The estate is located in the town of Tattendorf, in the wine-growing area of the Thermenregion in Lower Austria. 

The region acquired its name, in part, from geothermal hot springs that flow under the vineyards, contributing 

to favorable wine growing conditions for finicky varieties. 

 
Now in its fourth generation of winemakers, the 40 hectare estate is run by Johann Reinisch's three sons: 

Hannes, Michael and Christian. With a 2,000 year legacy of wine growing in the region, the Reinischs 

maintain traditions with vineyards planted with 65 % red and 35 % white vines. The winery is best known for 

their excellent Pinot Noir and St. Laurent grown in vineyards from both the stony, alluvial gravel soils of 

Tattendorf (rich in both chalk and lime) near the winery and the elevated, nutrient rich soils of 

Gumpoldskirchen. 

 
Local grape varieties and traditions are hugely important here as the family has its own vine nursery; the 

indigenous grape varieties Rotgipfler and Zierfandler are cultivated in their Gumpoldskirchen vineyards, for 

example. Across the globe, there are roughly only 100 hectares (247 acres) remaining of these two indigenous 

white varieties, making the Reinisch’s offerings an unusual and unique glimpse into Austria’s wine roots. 

 
The Reinisch family farms organically and takes its thoughtful approach from vineyard to cellar to bottle. 

 
 
Method & Production  

The grapes for this Pinot Noir come from the vineyards surrounding Tattendorf where limestone soil is prevalant and 

therfore the ideal location for this grape. A small portion also comes from the young vines from Anninger mountain 

in Gumpoldskirchen. The Pinot Noir is harvested in the beggining of October. Skin contact between 20 days. After 

fermentation it is aged exclusively in large wooden barrels for 12 months. 

 

Tasting Note 

A charming fragrance and intensity, with aromas and flavours of raspberries and blackberries. Very elegant, with 

soft, round tannins and a lovey lingering finish. 

 

Food Matching 

This wine fits excellent to roast veal, wildfowl (pheasant, partridge) and coq au vin. Pairs very nicely with mushroom 

risotto too.

 
 
 
 
 
 
 

Code Label name Vintage Alcohol Bottle price 

Red Wine     

JR0618 Pinot Noir - Organic 2018 13.0% £18.00 


