
Drink responsibly

November 11th is the day the fi rst glasses 
are fi lled and the great expectations of 
winemakers and wine lovers are fulfi lled.
This is the day we always taste Saint 
Martin‘s, the fi rst wine of the year.

The tradition of celebrations in honour of the fi rst bottles of Saint 
Martin‘s wine to reach the market dates back to the time of Emperor Joseph II, 
when the custom was to drink a toast with the new wine on the Feast of Saint 
Martin. This was the day on which winemakers who had worked for the larger 
farmers ended their service. They arranged the terms for their work for the 
coming year over a glass of the fi rst wine from the autumn harvest to wash down 
a2feast of roast goose and cake.

Wines made from the following varieties can bear the Saint Martin‘s label:
white wine – Müller Thurgau, Frühroter Veltliner and Moravian Muscat;

rosé wine – Blauer Portugieser, Saint Laurent and Zweigelt;

red wine – Blauer Portugieser and Saint Laurent.

Saint Martin’s wines have their own
magic. Although they have only had
a few weeks to mature, that short 
time is enough for them to mellow 
and acquire their own distinctive 
character. They are young, wild, 
refreshing, light in colour and 
with a fruity hint to the fl avour.
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All wines that carry the Saint Martin’s
label have undergone a rigorous
evaluation process. For a list, visit
www.wineofczechrepublic.cz.
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Saint Martins wine

To accompany red Saint Martins, we recommend:
Roast young goose with red and white cabbage,
bread dumplings, potato pancakes (lokše)

To accompany white and rosé Saint Martins, try:
Bu er-roasted chicken with creamy herb potatoes

Feast day sweets are also delicious on Saint Martins Day:
Saint Martin‘s cakes, feast doughnuts and Moravian crumble cake




