
St. Magdalener Classico ANTHEOS

When Christian’s grandfather was older, he would often say, "In the past, St. Magdalener had even 
more expression... In my time, the vineyards had several different variations of Vernatsch. It made the 

wine more multifaceted."
So, Christian set out in search of old vines, propagated them, and planted them.

He named the wine Antheos, derived from the Latin "ante" meaning "as it was before." The label 
features a clock depicted on the tower of the Ansitz. It reads five minutes to twelve. If Christian had 

waited longer with this wine, the old variations of Vernatsch would have already become extinct.
The harvest of grapes for Antheos is a special event every year. We harvest all the different variations 
and ferment them together. This gives the wine the exact strength and expressiveness that Christian’s 

grandfather missed.
This wine immediately caused a sensation and represents Ansitz Waldgries like no other.

Weinmaker note: 
Tension, length, and bite - that is what I want in this wine.

“This is achieved, on the one hand, through varying degrees of ripeness during harvest. On the other hand, 
I partially age it in steel (for freshness) and partially in wood (for complexity). The different variations of 
Vernatsch in Antheos include Edelvernatsch, Grauvernatsch, Tschaggelevernatsch, Mittervernatsch, and 
several unnamed types. In addition, small quantities of Geschlafener, Edelschwarzer and Lagrein were 

planted alongside them.”




