
Introduction
Austrian Wine has arrived. Although Austria 
has been producing wine for centuries, its 
wines  are only now attracting the keen interest 
of wine enthusiasts in international markets.  
The reason is that Austrian wine producers are 
today crafting high quality wines that reflect the 
unique terroir and indigenous grape varieties of 

the country.  Grüner Veltliner is the best known and by far the 
most popular, but Riesling and other white wines and red wines 
like Blaufränkish and Zweigelt have captured the fancy of wine 
lovers everywhere.   These wines compete with the best in the 
world as international blind tastings in London and Singapore 
have shown for Grüner Veltliner, Riesling, and Pinot Noir.

In this current report, the International Wine Review presents 
Austria and its wines to our readers through out the world.  
Our aim is to spread the word of the many wonderful wines 
to be found in Austria and to clarify some misunderstandings. 
In particular, Austria and Germany do not produce the same 
wines. Although both speak German and use some of the same 
terms to describe their wines, it is erroneous to assume Austria 
is then simply a vinous extension of Germany. To the contrary,  
Austria grows mainly indigenous varietals (e.g, Grüner Veltliner, 
Blaufränkisch) not widely grown in Germany; makes mainly dry 
table wines, not sweet ones; and produces wines of distinctly 
different character due to its more southerly location and 
Pannonian climate influence. And then, of course, there’s Ruster 
Ausbruch, Spätrot-Rotgipfler, Gemischter Satz, and numerous 
other delicious wines unique to Austria. 

Austria is a relatively small country with diverse climates and 
soils. It has several different growing regions, each with its own 
terroir, indigenous varieties, and unique wine culture.   Austria 
is also a country of small producers; 23 thousand growers farm 
46 thousand hectares of vines. And virtually all of Austria’s fine 
wines are produced by small family wineries, many of which 
have existed for generations.  

While skills and techniques for growing grapes and making 
wines were passed along over generations, a wine revolution 
occurred in the 1950s which ushered in new and important 
improvements.  Pioneers like Josef Jamek and Willi Bründlmayer 
Sr. in the Lower Danube introduced new vineyard management, 
reduced yields, and modern winemaking with the aim of 

producing wines that express Austria’s unique terroir  And 
somewhat later, in Burgenland, producers on the shores of Lake 
Neusiedl and in Mittlelburgenland began producing quality red 
wines from indigenous red grapes such as Blaufränkisch, St. 
Laurent, Zweigelt, and from Pinot Noir.  

Today’s winemakers are taking this revolution to exciting new 
heights.  Talented winemakers trained at world class programs 
in Klosterneuburg, Krems, Silberberg and elsewhere are making 
their mark.   Paul Achs, Gernot Heinrich, Hans Nittnaus, 
Gerhard Pittnauer, Roland Velich and many others are gaining 
international recognition for the high quality and unique 
character of their wines. 

Americans who love wine should know Austria’s indigenous 
grapes and important producers.  Hence, this report is 
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organized around the main grapes of Austria. For the main 
varietals we present lists of the top producers and their wines, 
culled from the more than 500 wines tasted. While some of 
these wines may not yet be available locally, an unusually 
dedicated and enterprising group of U.S. importers will respond 
to the demands of informed consumers.

We are very positively impressed with the high quality of 
Austria’s wines--white, red, sweet and sparkling. In our travels 
we learned that Austria makes wonderful wines from some 
little known indigenous varietals like Rotgipfler, Zierfandler, 
Gelber Muskateller, and others. And the top producers make 
white wines that age superbly.  Reds wines are fast improving, 
especially Blaufränkisch; dessert wines are extraordinary; and 
sparkling wines, although limited in number, are as good as 
those produced anywhere in the world.   

Austria produces just 1 percent of global wine production 
and exports only 25 percent of that.  With limited production, 
loyal consumers at home, and a strong European export 
market, Austria needs American consumers less than American 
consumers need Austrian wine. The best wines, like good wines 
everywhere, aren’t cheap, but they are unique and quite unlike 
what one can find elsewhere in the world. And superb wines 
and good values can still be found thanks to a small group of 
importers who are passionate about Austrian wines.  
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Terroir: Geography, 
Climate and Soils    

Terroir is the product of, mostly, geography, climate, and 
soils.  It is Austria’s terroir that defines and fosters the coun-
try’s unique wines.

Austria’s mountainous terrain restricts wine growing to the 
eastern flank of the country, which borders the Czech Re-
public, Slovakia, Hungary, and Slovenia, with Italy just to 
its south.  It is can be divided into three large regions and 
many more specific wine growing areas.  The three large 
regions are Niederösterreich (Lower Austria) and Wien (Vi-
enna) in the northeast, Burgenland in the east, and Steier-
mark (Styria ) in the southeast.  

Niederösterreich is the largest and most important of these 
three regions, with 60 percent of total vineyards in Austria. 
This is also the home of Austria’s famous white wines--deeply 
flavored Grüner Veltliner and refined dry, mineral and fruit 
rich Riesling from vineyards located in close proximity to 
the Danube. It is also home to ancient varietals—Rotgipfler 
and Zierfandler being the most famous—that are gradually 
being resuscitated.  And Wien is home to the unique white 
blend, Gemischter Satz.

With 13,480 ha of vineyards, Burgenland is about half 
the size of Niederösterreich. It is home to Austria’s best red 
wines—Blaufränkisch, St. Laurent, and Zweigelt. It is also 
famous for sweet wines, especially the historically unique 
and famous Ruster Ausbruch.

Finally, Steiermark (Styria) has about 4,240 ha of vineyards, 
less than 10 percent of Austria’s total, and makes the best 
Sauvignon Blanc, Gelber Muskateller, Weißburgunder, and 
Chardonnay in Austria. 

Geography
These three regions lie between 47-48° Latitude, equivalent 
to the area from Burgundy’s Beaune to Champagne’s Reims 
in France.  As with many other great wine growing regions 
of the world, a river is prominent. In Austria’s case it is the 
Danube, which flows west to east through Niederösterre-
ich.  It originates in Germany’s Black Forest and flows east-
ward, the only sizeable European river to do so, eventually 

discharging into the Black Sea.  On its journey it passes 
through Austria’s most famous wine-growing regions begin-
ning with the Wachau in the west, then Kremstal and the 
Wagram, passing through Wien (Vienna) and ending in 
Carnuntum in the east, before entering Slovakia.

Austria is, of course, a mountainous country, and the east-
ernmost flank of the Alps extends to Vienna which is located 
on the western edge of the Vienna Basin, a sedimentary ba-
sin that extends into Hungary and Slovakia and runs south 
to the low-lying Leitha Mountains [Leithabirger] that form the 
boundary between Niederösterreich and Burgenland.  The 
Vienna Basin was once an inland sea, and fossil deposits 
are found on its ancient shores.  It connects to Burgenland’s 
shallow, Lake Neusiedl [Neusiedlersee] and its salt marsh-
es.

The Vienna Basin is itself part of a much larger geographic 
feature called the Pannonian Plain, created when the ancient 
Pannonian Sea filled in and dried out.  This plain extends 
eastward well past Austria to Hungary, Romania, Slovenia 
and beyond. Although relatively dry and hot in the summer, 
the plain is the major agricultural area of Eastern Europe.

Lake Neusiedl (Neusiedlersee)

Neusiedlersee is a large, 315 km2 lake that straddles 
the Austria-Hungarian border.  Technically, is it an en-

dorheic basin, meaning it 
is a closed drainage basin 
with no outflow to other 
bodies of water.  The lake 
was part of Hungary until 
1921 when most of it was 
given to Austria as part 
of the settlement of WWI.  

After WWII with the descent of the Iron Curtain, fenc-
es and barriers were created on the lake.

Some 36 km long, the lake is shallow, never exceed-
ing 2 meters in depth. Surrounded by tall reeds, it is 
an important resting place for migratory birds and, 
also, a popular tourist destination for sailing and 
windsurfing. The warm climate of the Pannonian plain 
and the large, shallow Neusiedlersee combine to cre-
ate the unique, humid conditions that produce noble 
rot (Botrytis Cinera) on an almost annual basis.  Alter-
nating dry and humid conditions are conducive to this 
noble rot but less so to other fungal attacks.

Climate
Austria has what is essentially a continental climate with-
warm summers, cold, snowy winters, clear spring frost dan-
ger, and Indian summer conditions in the fall that allow for 
late ripening grapes like Grüner Veltliner and Riesling to 
fully mature. 

Austria’s three winegrowing regions are affected by three 
large weather influences:  cooling, continental winds from 
the north and the Alps; warm, drying winds from the Pan-
nonian plain that lies to the east; and moist, warm weather 
from the Mediterranean.  The strength of these diverse influ-
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ences regions varies with location. Steiermark is more influ-
enced by the Mediterranean, while Burgenland is strongly 
affected by Pannonian weather, and Niederösterreich is 
subject to the cooler weather coming out of the north. There 
are, of course, many microclimates, one of the largest and 
most important being that located around the huge Neusie-
dlersee. 

Annual variations in the climate lead to large vintage varia-
tions in terms of both quality and quantity. The quality of 
the 2008 vintage, for example, suffered from summer rains 
and cool weather during harvest. Both the 2009 and 2010 
vintages experienced serious reductions in yields, with some 
regions having 40 percent lower harvests than normal in 
2010. The 2006 and 2007 vintages are generally viewed 
as having been highly successful. [See full vintage details 
in Annex I.]

Soils

The soils of Austria are the product of nature’s geologic bat-
tles over the eons. Glaciers, inland seas, rivers and moun-
tains have all played their roles. It is loess that is perhaps the 
single most common soil type found in Austria’s vineyards.  
Loess is wind blown silts and glacial deposits from the Ice 
Age periods and is often found on low altitude, gently 
sloped terraces near rivers.  Deep, fertile loess is especially 
hospitable to Grüner Veltliner.

On steeper slopes and higher altitudes loess is blown or 
washed away, leaving sandstone or primary rock (urgestein) 
comprised of granite, quartz, mica-schist, gneiss, etc. These 
well-drained, infertile soils along the Danube produce Aus-
tria’s best Riesling. Other soils found in Austria’s wine-grow-
ing regions include the rich clay and loam of Burgenland 
and the calcareous soils in Wien and Neusiedlersee that 
are products of the marl deposits and fossils left along the 
shores of ancient seas.

The Regions and 
Appellations of Austria
Each of Austria’s major regions has sub-regions within 
it. Niederösterreich has eight; Burgenland has four; and 
Steiermark has three. Wien stands alone.  Austria’s new 
wine law passed in 2002 allows producers to sell any va-
rietal produced within these regions with the name of the 
region. However, producers can label their wines with the 
name of the sub-region only for specific, approved varietals. 
To date, seven regions have applied for and been granted 
this special, DAC status (Districtus Austriae Controllatus).  In 
most cases, regions having DAC status can label their wines 
either Klassik (lower alcohol) or Reserve (higher alcohol).

Niederösterreich: The Lower Danube, 
Weinviertel, Thermenregion and 
Carnuntum

With 27,128 ha, or 60 percent of total planted vineyards, 
this is Austria’s most important wine-growing region com-
prising eight different sub-regions. It is also the source of 
Austria’s most famous wines—deeply flavored Grüner Velt-
liner and refined dry, mineral and fruit rich Riesling from 
vineyards located in close proximity to the Danube. 

The Lower Danube: Kamptal, Kremstal, the Wachau, Traisen-
tal, and the Wagram. These five areas located in the western 
end of the Niederösterreich are world-famous for the quality 
of Grüner Veltliner and Riesling they produce. These areas 
and their corresponding vineyard sizes are Kamptal (3802 
ha), Kremstal (2243 ha), the Wachau (1350 ha), Traisental 
(790 ha), and the Wagram (2451 ha). 
 
Kamptal.  Kamptal doesn’t border the Danube itself, but its 
river Kamp is a tributary to the Danube and flows through the 
Kamp Valley until it merges with the Danube. What makes 
Kamptal so special is its famous Heiligensten and Gaisberg 
Vineyards, unique geological formations that are massive, 
tall geologic islands on the Kamptal valley.About forty grow-
ers have parcels on the Heiligenstein, of which twelve put 
the Heiligenstein name on the wine label. he Heiligenstein 
is famous for its soils of conglomerate rock—sandstone and 
igneous, while the Gaisberg is known for its granite, schist, 
and mica. Riesling yields flavorful, small berries on the top 
terraces, where the loess has blown away, the soils are pri-
mary rock, and water quickly drains away, while Grüner 
Veltliner is grown at the bottom of the hills (e.g., Lamm Vine-
yard) where the loess is thick with access to abundant water.  
Kamptal’s best known producers (Willi Bründlmayer, Schloss 
Gobelsburg, Ludwig Hiedler, Johannes Hirsch] source their 
fruit from the Heiligenstein and the Gaisberg.  

In addition to the production of great wines, Kamptal is one 
of the biggest tourist destinations on the Danube. Its Loisium 
Museum in the principal city, Langenlois, is unique in Aus-
tria and one of the best wine museums in the world.  Kamp-
tal has DAC status for the production of Grüner Veltliner and 
Riesling.
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Kremstal.  Just as Kamptal is 
defined by the Kampt River 
and Valley, the Krems River 
divides Kremstal until it flows 
through the city of Krems and 
merges with the Danube. Un-
like Kamptal, Kremstal strad-
dles the Danube on both its 
north and south sides. As with 

other regions, soils vary, with weathered primary rock found 
near the Wachau in villages like Senftenberg and deep loess 
terraces to the east, near the town of Gedersdorf. While the 
area north of the Danube has some of Austria’s best vine-
yards and wineries, the area south of the Danube creates 
more rustic wines often sold in quaint Heuriger wine tav-
erns.  The south side is also home to the monumental Bene-
dictine Stift Göttweig monastery (pictured here) and winery, 
founded in 1072.  Among the better known Kremstal winer-
ies are Meinhard Forstreiter, Malat, Lenz Moser, Nigl, and 
Stadt Krems.  Kremstal acquired DAC status in 2007, with 
the right to produce Grüner Veltliner and Riesling.

Wachau.  The Wachau lies in the 
Danube Valley, on both the north 
and south sides, extending from 
Krems and Mauthern in the east 
to Melk in the west. Its dramatic 
steep terraced hillside vineyards 
are a UNESCO world heritage 
site. A soil pattern common to the 
Lower Danube appears here with 

weathered primary granite, gneiss, quartz and mica on the 
upper slopes where Riesling is planted and deep loess on 
the lower slopes where Grüner Veltliner is planted. The Dan-
ube River has a moderating influence not quite so present 
in other wine-growing regions of the Lower Danube. This 
special terroir combined with superb winemaking creates 
some of Austria’s, and indeed the world’s, best white wines.  
The list of wineries in the Wachau reads like a who’s who of 
the wine elite, including Alzinger, Donabaum, Hirtzberger, 
Knoll, Nikolaihof, F.X. Pichler, Rudi Pichler, Prager, Tegern-
seerhof, and Veyder-Malberg.  In the 1980s, the winemak-
ers of the region established their own, unique classification 
system; the special rich, late harvest dry wines are called 
“Smaragd”, while those slightly less rich fall in the category 
“Federspiel”.  [Shown here—F.X. Pichler Vineyard with the 
1805 Monument commemorating victory over Napoleon’s 
army at this site .]

Traisental.  In terms of terroir, this region is quite distinct 
from others in the Lower Danube. It’s the only region that 
is (almost) completely located on the south side of the river.  
Its soils are also quite different, being mostly calcareous 
gravel that imparts a firm mineral structure and high acidity 
to the wine. However, it’s similar to other sub-regions of the 
Danube in that a high percentage (63%) of its vineyards 
are planted to Grüner Veltliner; a river, the Traisen, bisects 
the region and creates a valley as it wends its way to the 
Danube; and the vines are mostly planted on narrow ter-
races carved out of the lime and gravel soils. Many of the 
vintners in the Traisental sell their products at heuriger wine 
taverns; among the fine wine producers are Markus Huber 
and Ludwig Neumayer. Traisental has DAC status to pro-
duce Grüner Veltliner and Riesling.

Wagram. Recently renamed (known as Donauland until 
2007), this is an expansive wine region that extends from 
Kamptal almost all the way to Vienna.  While it includes al-
most equal sized sub-regions north and south of the Danube, 
almost all of the premium wine is made in the north. Its soil is 
deep layers of loess that were deposited on the shores of the 
receding primordial ocean. It produces a varied portfolio 
of wines—Roter Veltliner, Zweigelt, Pinot Noir, Eiswein—of 
improving quality. The better producers tend to be concen-
trated around the towns of Feuersbrunn and Fels. 

Winemaker Bernhard Ott 
Bernhard Ott is one of the 
many young talented wine-
makers who are producing 
outstanding wines in Austria 
today.  The Ott estate con-
sists of 30 ha of vineyards 
and 4 ha of apricot gar-
dens. Bernhard manages 
his vineyards of gravel and 

loess soils biodynamically and believes that since he 
began this regime his vines have grown less vulner-
able to disease and fungal problems, withstand peri-
ods of rain and drought, and are better balanced.

Bernhard is the fourth generation of his family to be 
making wine in the Wagram.  Like most of his peers 
Bernhard focuses his attention on producing top qual-
ity Gruner Veltliner (95% of vineyard plantings) and 
Riesling.  He produces several fresh tasting, complex 
wines, some from first growth vineyards like Rosen-
berg, the source for his flagship wine “Fass 4”. His 
top wines offer floral aromas, layers of fruit, stone–
like minerality and overall elegance.   His wines are 
also age-worthy, as we discovered in our tastings with 
him. 

The Wagram also houses Austria’s first school of oenol-
ogy and the country’s largest privately owned winery, 
Stift Klosterneuburg, on the outskirts of Vienna.  Among 
the many first-rate wineries in the Wagram are Anton 
Bauer, Leth, Bernhard Ott, and Waldschütz.

Weinviertel. Of the eight specific wine growing areas 
within Niederösterreich , the largest by far is  the We-
inviertel, which stretches from the Danube in the south 
to the Czech border in the north and accounts for half 
the region’s total vineyards.  Grüner Veltliner is the ma-
jor grape of the Weinviertel, accounting for almost two-
thirds of total wine production in the Weinviertel and for 
half of Austria’s total production of this grape. Being a 
large region, Weinviertel enjoys a wide variety of soils 
and growing conditions. It was the first region to acquire 
DAC status but only for Grüner Veltliner.  While there are 
increasing numbers of quality producers in the Weinvi-
ertel, it is still known mostly for producing inexpensive 
wines of modest quality.  The better wine producers in-
clude Martinshof, Graf Hardegg, and Setzer. The Wein-
viertel has DAC status to produce Grüner Veltliner.
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Thermenregion.  At 2,196 ha of vine-
yards, Thermenregion is relatively 
small, but it makes up for its size by 
its history and its ancient indigenous 
varietals, especially, Zierfandler and 
Rotgipfler but also Blauer Portugieser 
and Neuburger.  It includes one of 
Austria’s oldest continuously function-
ing wineries, the Freigut Thallern, 

founded by Cistercian monks in 1141, and one of Austria’s 
most historically prestigious wine towns, Gumpoldskirchen 
(pictured here) and its traditional white blend of Spätrot 
(Zierfandler)-Rotgipfler and the late harvest Gumpoldskrich-
ner Königswein.   The soils of this region are highly varied 
ranging from deep clay to sandy loam and limestone.

Kennedy, Khrushchev and 
Gumpoldskirchen Königswein

In June 1961, the young 
American President John 
Kennedy held a sum-
mit with Soviet Premier 
Nikhita Khrushchev in 
Vienna.  Among the 
wines they used to toast 
each other was Gumpol-
dskirchen Königswein, a 
wine produced in the vil-

lage of Gumpoldskirchen, located just 20 km south of 
Vienna bordering the Vienna Woods (Wienerwald).  
It was perhaps Austria’s most famous wine in 1961 
having also been served at the wedding of Queen 
Elizabeth and Prince Philip in 1947.  The 1985 scan-
dal hit Gumpoldskirchen hard, but by today it has 
fully recovered with several outstanding producers, in-
cluding Johanneshof Reinisch, Freigut Thallern, Schell-
man, Spaetrot Gebeshuber, Johann Stadlmann and 
K. Alphart.

Carnuntum.  This old wine region stretches from Vien-
na in the west to the Slovakia border in the east. It lies 
just below Weinviertel and the Danube. Its vineyards 
are mostly on the slopes of hills and small mountains, 
including the Leithagebirge. This is red wine country 
with the single most important varietal being Zweigelt. 
The region’s loess, sand, and stony dense loam soils 
are well-suited to this varietal, although a number of 
other red and white varietals are also produced.  Im-
portant Carnuntum producers include inter alia, Ger-
hard Markowitsch, Walter Glatzer, Franz and Chris-
tine Netzl, and Muhr-van der Niepoort.

 

Wien (Vienna)

With some 680 ha of vines within its city limits the Viennese 
like to claim it is the only major city in the world to have vine-
yards and commercial wineries within its borders.  Santiago, 
Chile, and Cape Town, South Africa, might beg to disagree.  
It is most famous for its young spring wine (called heurigen) 
and the informal wine taverns (also, called heruigen) where 
it’s drunk. The heurigen have existed since the 18th century 
when Emperor Joseph II created the first wine law, making it 
legal for a winegrower to sell his own products.  

Over the past decade, new or 
renovated wineries like Christ, 
Mayer, Hajszan, and Wein-
inger have appeared on the 
scene making first-class wines 
from the steeply sloped vine-
yards of the Bisamberg north 
of the river and Nussberg and 

Heiligenstadt south of the river. The slate, gravel, loam and 
loess and limestone soils, the moderating influence of the 
Danube, and the placement of the vineyards all contribute 
to the rapidly improving quality of the wine, especially the 
famous Viennese white blend Gemischter Satz [see box]. 

Gemischter Satz 
Gemischter Satz  (literally ‘mixed set’ or “field blend”) 
has been made in Vienna for centuries but became 
particularly dominant in the early 1900s. The farm-
ers who owned the very small plots around the city 
had to guarantee themselves at least a small income, 
regardless of weather. To ensure they would always 
have some harvest they planted numerous varietals 
in the same field. If it were too cold or too wet for 
one, then maybe its neighbor might excel. The result-
ing fruit would be harvested and crushed together on 
the same day. Some grapes would be over ripe, some 
under ripe. Some would have bright acidity, some 
would be softer.  The resulting wine was a melting pot 
of character, not unlike Vienna itself. Although Gemi-
schter Satz fell out of favor in the 70’s and 80’s, be-
ing replaced by single varietals like Gruner Veltliner 
and Zweigelt, the last 10 years has seen significant 
renewed interest in this very typical Viennese style of 
wine making.  It has been said of Gemischter Satz:  
“One varietal alone in one vineyard is like a violin, but 
a Gemischter Satz is like an entire orchestra.”
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Burgenland: Neusiedlersee, 
Neusiedlersee-Hügelland, 
Mittelburgenland, Sudburgenland

Burgenland is one of Austria’s largest wine-growing regions 
consisting of 13,840 ha, about half that of Niederösterreich. 
Most of the wines produced in the region are full, rich red 
wines. However, it is also home to tasty indigenous white 
varieties and legendary dessert wines.   Burgenland, itself, 
has four regions with diverse soils and climates: Neusiedler-
see (7,649 ha), Neusiedlersee-Hügelland (3,576 ha), Mit-
telburgenland (2,117 ha), and Sudburgenland (498 ha).

Neusidelersee.   This wine-
growing region is situated 
on the eastern shore of Lake 
Neusiedl, a large shallow 
steppe lake, and extends to 
the Hungarian border.  The 
diverse soils of loess and 
black earth to gravel and 
sandy sediment and a long 

growing period of hot dry summers and cold winters provide 
excellent growing conditions for a wide variety of grapes.  
The region is best known for its full-bodied red wines made 
of Zweigelt, Blaufränkisch, St. Laurent and Pinot Noir and 
its sweet dessert wines made from Welschriesling and other 
varietals. The fog and high humidity around Lake Neusiedl 
and scattered salt lakes produces the noble rot found in the 
region’s high quality dessert wines. Key producers include: 
Paul Achs, Leo Hillinger, Gerhard Pittnauer, Kracher, Claus 
Preisinger, and Roland Velich.

Neusiedlersee-Hügelland/Leithaberg DAC.   On the west-
ern shores of Lake Neusiedl, the Neusiedlersee-Hügelland 
is home to a wide variety of wines including Austria’s re-
nowned Ruster Ausbruch sweet wine and wines of the 
Leithaberg DAC designation.  The wines of the Leithaberg 
DAC are low in alcohol  (12-13.5% alc.) and bear the 
stamp of the mineral deposits at the foot of the Lethabirger 
west of Lake Neusiedl. The wide range of red and white 
varieties produced here carry the Burgenland designation.  
The region has many talented winemakers such as Feiler-
Artinger, Heidi Schrock, GeorgPrieler, Ernst Triebaumer, 
and MichaelWenzel.

Mittleburgenland DAC.  Blaufränkisch is the leading grape 
variety grown in this sub-region, which is also known as 
Blaufränkischland.  Growing conditions are strongly influ-
enced by the hot and continental Pannonian climate to the 
east.  The area has dense loam soil that absorb and retain 
water, an asset in vintages with little rainfall.  In addition 
to Blaufränkisch, Zweigelt, Cabernet Sauvignon and Merlot 
grow well in this sub-region.  In 2006, Mittelburgenland 
was given DAC status for the production of Blaufränkisch. 
Noteworthy producers include: Weingut Johann Heinrich, 
Weingut Gesellmann, Moric, and Weininger.

Südburgenland/Eisenberg DAC.  This is also Blaufränkisch 
territory.  The northern area is dominated by primary rock 
soils while the most southerly part known as the Eisenberg 
hill enjoys complex iron rich soils.  The south provides ideal 
growing conditions for Blaufränkisch and other red wine 

varieties with fine mineral character and elegance.  Since 
2009, the wines are marketed under the Eisenberg DAC.  
The producer best known outside of Austria is Weingut Krut-
zler.

Steiermark: Süd-Oststeiermark, 
Südsteiermark, and Weststeiermark

The Steiermark region (Styria) 
is a relatively large wine grow-
ing area of some 4,240 hect-
ares.  It is also one of Austria’s 
most beautiful and picturesque 
regions with undulating hills, 
volcanic slopes and winding 
roads.  It has three designat-
ed wine growing sub-regions: 

Süd-Oststeiermark, Südsteiermark, and Weststeiermark. 
The climate and soils in Steiermark are ideally suited for 
producing ripe, elegant white wines from Sauvignon Blanc, 
Weißburgunder (Pinot Blanc), Gelber Muskateller, Chardon-
nay, and Ruländer (Pinot Gris).  Lesser known are its aro-
matic Traminer and other spicy wines, including Zweigelt 
from Süd-Oststeiermark and its Wildbacher or Schilcher, a 
popular rosé wine produced exclusively in Weststeiermark.  
It is mostly the wines of Südsteiermark that are widely dis-
tributed outside Austria. Important Suudsteiermark produc-
ers include Gross, Lackner-Tinnacher, Sattlerhof, Tement and 
Wohlmuth.

A Brief History of Wine

The history of Austrian wine is a very long one, beginning 
well before Roman times with evidence of grape growing in 
Traisental 4000 years ago and bronze wine flagons from 
the 5th century BC. The Romans brought sophisticated 
winemaking and new varietals to Austria, after Emperor 
Marcus Aurelius Probus overturned the ban on growing 
grapes north of the Alps. The fall of the Roman Empire led 
to a decline in vineyards and winemaking that was resus-
citated only under Charlemagne in the 9th century. Begin-
ning in the 10th century, Christian monastic orders played 
an important role in the development of the wine industry. 
Like other countries many monasteries eventurally had their 
vineyards expropriated by the state, but important monaster-
ies continue to own some of Austria’s premier estates, like 
Freigut Thallern, established by Cistercian monks in 1141 
and still owned by them, and Schloss Gobelsburg, founded 
in 1171 and owned and operated by the Cistercians since 
1740, although it has been managed by Michael Moos-
brugger since 19951.  Overlooking Krems and the Danube, 
the Benedictine monastery Stift Göttweig has existed and 
produced wine continuously since 1083, excepting a short 
time when it was effectively expropriated for military pur-
poses during the Second World War. And, of course, the 
Augustinian Klosterneuburg monastery, founded in 1114 still 
owns several vineyards in the environs of Vienna.

1Emperor Joseph II dissolved about a third of monastery holdings in the 18th century 
but allowed the bulk of them to continue functioning. In the early 19th century when 
Napoleon rolled through, he expropriated and sold many monastery lands
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The late 19th and 20th centuries were tumultuous times for 
Austrian viticulture. In 1860, Austria’s first school of viticul-
ture [Bundeslehranstalt für Wein und Obstbau Klosterneu-
burg] was established in Klosterneuburg and soon faced a 
series of crises. First, powdery and downy mildew attacked, 
followed by phylloxera in 1872.  Then the vineyards of Aus-
tria became a battlefield during the World Wars of the 20th 
century. After the collapse of the Austro-Hungarian Empire 
in 1918, the people of Burgenland decided in a referendum 
to stay with Austria.  And after World War II winemaking 
began in earnest on the eastern side of Lake Neusiedl and 
spread to more than 13,000 hectares by the end of the 
century.  

Wars and the arrival of the Iron Curtain disrupted produc-
tion and blocked the traditional markets for Austrian wine.  
At the same time labor to work in the dense planted (10 
thousand vines per hectare) vineyards was becoming scarce 
as workers found more remunerative employment in Aus-
tria’s rapidly growing manufacturing industry. About this 
time the high vine training system of Dr. Lenz Moser [of the 
Kosterneuburg school] became popular; it reduced density, 
increased yields, and allowed for the mechanization of 
wine. By the mid-1980s, Austria’s reputation was that of pro-
ducing inexpensive wine for the bulk export market. When 
German inspectors discovered a few low-end Austrian pro-
ducers were adding diethylene glycol, an illegal additive, to 
their wines, the bottom fell out of the Austrian wine market, 
bringing about, within a year, a new, stringent law to super-
vise and inspect Austrian wine, setting the framework for a 
revolution in quality.

20th Century Pioneers. While most producers were pursu-
ing the market for inexpensive wine in the last quarter of 
the 20th century, there were others who sought to show that 
Austria was also capable of producing wines of high qual-
ity. In the Danube, Josef Jamek, Will Bründlmayer, Sr., Franz 
Hirtzberger, Sr, Franz Prager, and Christine and Nikolaus 
Saahs have all played a role. Willi Bründlmayer, Sr, had 
the exceptional foresight to buy unpopular hillside land in 
the 1950s and established the vineyards that today enable 
Willi, Jr, to make Kamptal’s finest wines. In the Wachau, 
Josef Jamek was making dry, unchaptalized  wines in the 
1950s and made the first single varietal, single vineyard 
dry Riesling in 1960. Jamek, along with Hirtzberger, also 
played a key role in defeating a 1970s proposal to establish 
a hyro-electric plant and reservoir that would have seriously 
altered the Wachau’s unique climate. 

In Burgenland, Alois Kracher began making wine at his fa-
ther’s estate on the east bank of the Neusiedlersee in the 
1980s and played a key role in resuscitating Austria’s repu-
tation for making some of the world’s best dessert wines. 
Elsewhere in Burgenland, a new generation of winemakers 
such as Paul Ach began experimenting with the production 
of Austrian red wines Zwiegelt, St. Laurent, Blaufränkisch 
and Blauburgunder (Pinot Noir). In Thermenregion, Johan 
Stadlmann has led the resurgence of the Rotgipfler and Zi-
erfandler grapes.  

Most of these 20th century pioneers not only led efforts to 
produce terroir-driven wines of real Austrian character, they 
also led the way in building institutions—like the Vinea Wa-
chau Nobilis Districtus (created by Franz Hirtzberger, Franz 

Prager, Josef Jamek and Wilhelm Schwengler in 1984), the 
Österreichischen Tradionsweinguter, and the Österreich 
Wein Marketing (Austrian Wine Marketing Board) to pro-
mote the image and sale of Austrian wine, and the Austrian 
Wine Academy, based in Rust, which was the first WSET 
school to teach to the diploma level wine courses in the Ger-
man language. 

Austrian Wine Labels

Austrian wine laws, modified in 2002 to establish the DAC, 
set out the rules controlling the quality of wine and the la-
beling of wine so as to efficiently communicate information 
about quality and, to a limited extent, wine style to the con-
sumer. These rules are complemented by producer-led ef-
forts in some wine regions to classify vineyards and wines 
by their quality levels and in other cases to regulate par-
ticular types of wines.  While Austria’s new wine rules are 
transparent, wine labels often are not.  

The recent rule changes put the focus of wine labeling on 
the region of origin, rather than the name of the varietal.  
It is a change designed to emphasize the fact that certain 
regions produce certain varietals of high quality and unique 
character, based on the terroir of that region but also reflect-
ing its wine history. The process of implementing these rules 
is still incomplete.  Just seven regions have requested and 
received DAC status.  

The basic wine label looks familiar. Pictured here is the label 
for a well-known wine from the Kamptal region within Nie-
derösterreich.  It gives the name of the winery—Schloss Go-
belsburg, the name of the varietal—Riesling, the name of the 

single vineyard it comes 
f rom—Heiligenstein, 
the vintage—2008, the 
wine’s DAC classifica-
tion—Kamptal Reserve, 
and the signature of 
the winemaker, Michael 
Moosbrugger.  Other 
information often found 
either on the front or 
back label is the village 
where the wine was 
produced, in this case 
Langenlois, the percent 
alcohol, and the type of 
wine it is—in this case, 

Qualitätswein Trocken (dry, quality wine).  For this particular 
bottle, Gobelsburg could have also put Erste Lage on the 
label, since the Heiligenstein is one of 51 vineyards that 
have been rated the equivalent of Grand Cru by the Lower 
Danube producer’s association Osterreichischen Traditions-
weingüter.

If this bottle were of Zweigelt rather than Riesling, the label 
would have identified the wine’s origin as being Niederös-
terreich instead of Kamptal, as Zweigelt is not approved for 
DAC status in Kamptal.  If the alcohol level of this Riesling 
were lower, under 13 percent, it would be called simply 
Kamptal DAC instead of Kamptal Reserve DAC.  The name 
Reserve means a wine of higher alcohol, which implies riper 
grapes, usually harvested later with more depth of flavor.
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While national labeling rules are clear, there are many re-
gional variations. If this bottle had been produced from a 
vineyard in the Wachau, it would have carried a classifi-
cation unique to the Wachau—either Steinfeder [<11.5%], 
Federspiel [11.5-12.5%], or Smaragd [>12.5% alcohol].  If 
it were a white blend from Wien, it would have carried a 
name—Gemischter Satz—unique to that region. If it were 
a noble, sweet wine following certain rules laid out by the 
Circle de Ausbruch in Neusiedlersee-Hügelland, it would 
be called Ruster Ausbruch.  If it were made of Blaufränkisch 
or Zweigelt in Carnuntum and higher than 12.5% alcohol, 
it would be called Rubin Carnuntum.  And if it were made 
from old vines, it would most likely have Alte Reben on the 
label.

Finally, there is an entirely different classification for 
Prädikatswein, late harvest or dessert wine. The classifica-
tion is based on must weight (i.e., grape sugar content), the 
presence (or not) of noble rot or botrytis, and the method 
of production, e.g., Eiswein (icewine) and Strohwein/Schilf-
wein (straw wine).  The Prädikat levels in term of increasing 
must weight are Spätlese, Auslese, Beerenauslese (BA), Aus-
bruch, and Trockenbeerenauslese (TBA).

The Grapes and Wines of Austria

Austria has approved 35 varietals for the production of 
wine, with white wine varietals accounting for two-thirds of 
all plantings.  However, as shown in the figure, just four 
varietals—Grüner Veltliner, Zweigelt, Welschriesling, and 
Blaufränkisch—account for over 60 percent of the total. No 
other varietal even reaches 5 percent of the total.

In this section of the report, our focus is on the grapes and 
wines of greatest interest to the knowledgeable and curious 
consumer.  Thus, we include in our discussion the intrigu-
ing Rotgipfler and the surprisingly good Pinot Noir, both of 
which are grown in tiny quantities, while ignoring Chardon-
nay and Blauer Portugieser.

While many things differ between the varietals grown 
across Austria’s many wine regions, some things remain 
constant.  For one, Austrian wineries are small and mostly 
family-owned and operated. For another, yields are very 
low by international standards. Indeed, the highest yield al-
lowed, for wines of any quality level, is just 9 thousand kg 
per hectare, or about 4 tons per acre. Most of the wines 
reviewed in this report are from vineyards having consider-
ably lower yields.

White Wines

While the principal white grape varietals by far are Grüner 
Veltliner and Welschriesling, several other varietals are highly 
successful in Austria, including Weißburgunder (Pinot Blanc), 
Riesling, Sauvignon Blanc, Gelber Muskateller, Rotgipfler and 
Zierfandler.  Most of these are made as single varietals, al-
though the Gemischter Satz of Wien is a field blend, and the 
Rotgipfler and Zierfandler of Thermenregion are frequently 
blended and sold as Spätrot-Rotgipfler.  

Grüner Veltliner

Grüner Veltliner is Austria’s national 
grape, planted in almost every re-
gion of the county and made in a va-
riety of styles and price points to be 
widely accessible and easily paired 
with a variety of foods. The grape 

forced its way on the world stage with a high profile London 
tasting of Grüners and White Burgundies led by Jancis Rob-
inson MW, Tim Atkin MW, and a team of other wine experts 
in October 2002.  In a field of top-flight Burgundies, the top 
two wines were Grüner Veltliners from Wachau (Knoll) and 
Kamptal (Bründlmayer). 

What makes Grüner so special is its brisk acidity and high 
extract, which yield a wine that  can be full in body and rich 
in aromatics. It is a varietal that can be harvested late, yield-
ing good fruit intensity, extract and aromatics that don’t race 
too far ahead of sugar accumulation (unlike the Chardonnay 
grape that it is often compared to). While Grüner Veltliner is 
grown throughout the country, the total number of hectares 
planted to it in the Weinviertel swamps every other region 
(see figure). However, it is the Traisental where Grüner is the 
highest percentage of all white grapes planted.

Styles. Grüner wines fall into three basic groups. First are 
light, fresh, lively (sometimes with a tingle of carbon dioxide) 
and delicate wines, often found in liter bottles, and generally 
coming from loess or sandstone soils, often from the Weinvier-
tel. Second are medium to full-bodied, mineral-rich, aromatic 
wines from a range of soils (loess, clay, even calcareous) usu-
ally from warmer sites. And, third, are powerful, dense, richly 
textured and age-worthy wines from the top sites in the best 
districts in the Danube. Even very ripe, late-harvest dry styles 
like the Smaragds of Wachau or Reserves of Kamptal and 
Kremstal have good levels of acidity and extract that permit 
extensive aging.  

AUSTRIA DATA

Grüner Veltline 29.5

Welschriesling 7.8

Other White 21.7

Zweigelt 14.1

Blaufränkisch 7

Other Red 13.2

Total White Gr Grüner Veltliner

Carnuntum 536 296

Traisental 592 436

Wachau 1263 736

Thermenregion 1422 206

Kremstal 1867 1205

Wagram 2266 1377

Kamptal 3234 2018

Weinviertel 13173 8578
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A 2002 tasting at Schloss Gobelsburg attended by Joel Butler 
MW revealed the aging potential of Grüner. A 1939 vintage 
from Bründlmayer still tasted fresh, and deeply layered, while 
other wines from the 50’s and 60’s also were remarkably 
delicious and focused. As importer Terry Thiese says, “Don’t 
think you have to drink them young—though if you catch one 
at any age short of ten years you are drinking it young.”  Dur-
ing our winery visits we also tasted several impressively rich 
older wines, including the 1993 Nikolaihof Vinothek.

Determinants of Style and Quality.  As with most wines, the 
quality of Grüner Veltliner is a product of terroir, viticulture, 
and winemaking.  Cooler sites, or cooler vintages, highlight 
somewhat sharper and lighter citrus and peppery herb fla-
vors, while warmer sites and warmer vintages lead to ripe 
stone fruit flavors and a fleshy, richer texture. Site topography 
and geology appear to have a somewhat stronger influence 
than climate on the wine.  Loess soils evoke a light to me-
dium body with citrus flavors and white pepper, capsicum 
and lentil accents and firm acidity. Sandstone and calcare-
ous soils on moderate slopes and low altitudes lend stronger 
earth, mineral, citrus juice and a touch of currant fruit; they’re 
also often lean and sleek in character. Clay-loam and mixed 
stone-gravel soils lead to broader textures with a mineral and 
ripe fruit palate, sometimes of white peach; while still crisp, 
these wines have richer flavor and lack the crystalline purity 
of wine from loess or sandstone. Finally, primary rock mix-
tures (i.e., urgestein), such as some of the Wachau’s steeper 
slopes as well as those in Kamptal and Kremstal usually show 
deep minerality combined with a ripe, nutty, even oily char-
acter yet with firm enough acidity and structure for extended 
aging.

Climate and soil aside, the plant itself affects Grüner. The 
prototypical Grüner is a spicy, peppery wine with stone-
fruit aromas. A 2006 Klosterneuberg study found that ac-
ids, phenol compounds and sulphur related aromas are what 
make Grüner Veltliner clones differ from each other.  Pre-
ferred clones tend also to be high yielding ones that must be  

 
Top Rated Gruner Veltliner Price Score 
F X Pichler 2009 Grüner Veltliner M Smaragd $86 95 
F X Pichler 2009 Grüner Veltliner Dürnsteiner Kellerberg 
Smaragd 

$90 94 

Gobelsburg 2009 Grüner Veltliner Steinsetz Kamptal $28 94 
Knoll 2008 Loibner Grüner Veltliner Ried Loibenberg 
Smaragd 

$53 94 

Gobelsburg 2009 Grüner Veltliner Lamm # 1 Kamptal  $54 93 
Nigl 2009 Grüner Veltliner Pellingen Privat Kremstal $50 93 
Bernhard Ott 2007 Grüner Veltliner Rosenberg Wagram $45 93 

Bernhard Ott 2009 Grüner Veltliner Rosenberg Wagram $45 93 
Rudi Pichler 2009 Grüner Veltliner Smaragd Reserve Kollmutz 
Wachau 

$90 93 

Alzinger 2009 Steinertal Grüner Veltliner Smaragd Wachau $64 92+ 
F X Pichler 2009 Grüner Veltliner Loibner Berg Smaragd 
Wachau 

$65 92+ 

Bernhard Ott 2009 Grüner Veltliner Rosenberg Reserve 
Wagram 

$45 92+ 

Nikolaihof 1993 Grüner Veltliner Vinothek $176 92+ 
Rudi Pichler 2009 Grüner Veltliner Smaragd Hochrain $75 92+ 
 
 
 Riesling 
 
Riesling is widely considered to be the world’s premier white wine grape. Its long 
vegetative cycle and late ripening allows the grape to develop excellent complexity and 
depth of extract.  
 

Since Germany is the home of the Riesling grape, any 
discussion of Austrian Riesling must make reference to its 
German benchmark. Perhaps the biggest difference 
between the two is residual sugar. While the best Austrian 
wines are vinified dry, the best German ones are often 
sweeter. One explanation for the difference, aside from 
cultural tastes, is that Austria lies further south where the 
vineyards are warmer and the growing season longer, 
giving the late-ripening Riesling time to develop 

physiological ripeness and softer acidity. The higher acidity of German Riesling requires 
that fermentation be stopped so that the acidity can be counterbalanced by greater 
sweetness. 
 
Taking the German-Austrian comparison a step further, in a repeat of the 2002 Grüner 
Veltliner tasting, Jancis Robinson and wine dealer Jan Erik Paulson organized a similar 
tasting of twelve vintages of Austrian and German Riesling in London in 2004. Of the 14 
top wines, 8 were Austrian, including bottlings from Prager, F.X. Pichler, Knoll, Hiedler, and 
Bründlmayer. Noted British Riesling specialist Stuart Pigott has this to say about Austrian 

densely planted or severely pruned to restrict yields and al-
low for proper aromatic development. Clonal plantings have 
not proven as successful as massal plantings at places like 
Schloss Gobelsburg, which has unique selections of vines 
resulting from selections done by monks over generations. 
However, where this unique character is missing, the plant-
ing of specific clones may improve the wine, which was a 
recommendation of the panel that judged the Weinviertel ap-
plication for DAC status. Vine age is also important, with Alte 
Reben (35+ years of age) wines having increased aromatic 
intensity, richer mineral flavors, and different flavors from 
younger vines.

Viticultural and winemaking practices also have their impact 
on Grüner. The Lenz Moser high-training system works well in 
flatter, more humid, cooler growing areas like the Weinviertel 
as it promotes air circulation and alleviates humidity issues. 
But vineyards on slopes and poor soils usually require cane-
pruned, vertical trellising and severe pruning to keep yields 
below 2.5 tons/acre. Biodynamic practices work better in 
relatively dry (e.g., the Wachau) than humid climates (e.g., 
Weinviertel).   Several producers in the Lower Danube are 
following Nikolaihof, which was the first Austrian winery to 
convert to biodynamic viticulture in 1971. Consistent with the 
organic trend, winemakers increasingly use ambient as op-
posed to commercial yeasts. 

Top Rated. The table below shows the Grüner Veltliner wines 
which we rated most highly in our tastings both at our offices 
and in Austria. It’s no accident that they are mostly the third 
style of wine discussed—dense, richly textured, and harvested 
late with higher sugar (and alcohol) levels.  Considering that 
less than a quarter of all Grüner Veltliner plantings are in the 
Lower Danube, it’s striking that almost all the top-rated wines 
come from that region.  On the other hand, the fact that high 
quality wines can also be found in Weinviertel and Wien 
shows the potential for further improvements in the overall 
quality of Grüner produced in Austria.
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Riesling

Riesling is widely considered to be the world’s premier white 
wine grape. Its long vegetative cycle and late ripening al-
lows the grape to develop excellent complexity and depth of 
extract. 

Since Germany is the home of the Riesling grape, any discus-
sion of Austrian Riesling must make reference to its German 
benchmark. Perhaps the biggest difference between the two 
is residual sugar. While the best Austrian wines are vinified 
dry, the best German ones are often sweeter. One explana-
tion for the difference, aside from cultural tastes, is that Austria 
lies further south where the vineyards are warmer and the 

growing season longer, giving the 
late-ripening Riesling time to de-
velop physiological ripeness and 
softer acidity. The higher acidity 
of German Riesling requires that 
fermentation be stopped so that 
the acidity can be counterbal-
anced by greater sweetness.

Taking the German-Austrian comparison a step further, in a 
repeat of the 2002 Grüner Veltliner tasting, Jancis Robinson 
and wine dealer Jan Erik Paulson organized a similar tasting 
of twelve vintages of Austrian and German Riesling in London 
in 2004. Of the 14 top wines, 8 were Austrian, including 
bottlings from Prager, F.X. Pichler, Knoll, Hiedler, and Bründl-
mayer. Noted British Riesling specialist Stuart Pigott has this to 
say about Austrian Riesling, “Tasted against fine dry German 
Rieslings, they are fuller-bodied, more aromatic, and gener-
ally have a better harmony owing to their softer acidity.” Terry 
Thiese, who imports both German and Austrian Riesling adds, 
“Austrian Rieslings are fleshier; German Rieslings are racier.”

Riesling in Austria.  Riesling (also, called Rheinriesling) gained 
traction in Austria only after World War II. It still represents 
only 4 percent of total national plantings but significantly 
higher shares in some regions, e.g., 15 percent in the Wa-
chau, and some wine estates, e.g. 40 percent at Nigl. De-
spite its limited production, it is widely regarded as the single 
best wine made in Austria. Riesling appears to do best in the 
Lower Danube, grown on high altitude stone terraces of well-

drained, infertile urgestein (primary rock) soil. The vines have 
to drive their roots as deep as 60 feet to obtain moisture, 
which contributes to the mineral elegance of the wine that can 
be found nowhere else. 

Two basic styles of Riesling are evident in our tastings. First 
are those wines that evoke citrus and orchard fruit and cham-
omile tea on an almost austere, mineral palate. These wines 
often come from younger vines, frequently blended from sev-
eral vineyards, or from the gravel and calcareous soils of the 
Traisental. These wines are delicious, combine superbly with 
seafood and lighter veal dishes and develop greater com-
plexity and nuanced flavors if aged a while. Second are the 
wines that originate with fruit grown on urgestein terraces 
and high ground slopes, be they in the Wachau or on the 
Heiligenstein in Kamptal or elsewhere in the Lower Danube. 
These wines have a refined palate of abundant minerals and 
an aroma and flavor profile that tends toward apricot, mango 
and white peach. These aromas and flavors are especially 
pronounced in Reserve and Smaragd wines. Because these 
wines are made with riper, late-harvested fruit they may have 
up to 9g/l residual sugar, but this is hardly noticed when in 
balance with the acidity. Late-harvested fruit runs the risk of 
botrytis, at least as long as temperatures are warm enough 
for it to survive, and some winemakers include small amounts 
of botrytis grapes to add still more complexity to the wine.

Riesling ages superbly, and it becomes more subtle and more 
strongly reflects its terroir as it ages. Newly crafted wines of-
ten have showy fruit that makes them attractive to drink in the 
first couple of years after the vintage. But they then frequently 
enter a dumb stage that may last up to five years, after which 
they being to open up again, revealing secondary aromas 
and flavors.  Drier wines have more limited aging potential 
than those with some residual sugar. Some aged Riesling may 
show notes of diesel or petrol.
   
Not surprisingly, our top rated Rieslings are almost entirely 
from the terraces and high altitude vineyards of Kamptal and 
the Wachau. Kamptal’s Heiligenstein and the Smaragds of 
the Wachau figure especially prominently. The producers 
also read like a who’s who list of leading winemakers of the 
Lower Danube.  No surprises here.

 
  
Top Rated Riesling Price Score 
Bründlmayer 2009 Riesling Heiligenstein Lyra Kamptal --- 95 
Josef Hirsch 2007 Riesling Zöbinger Gaisberg Kamptal $52 94 
Rudi Pichler 2009 Riesling Smaragd Achleithen Wachau $95 94 
Bründlmayer 2009 Riesling Heiligenstein Alte Reben Kamptal --- 93 
Hirtzberger 2008 Riesling Smaragd Hochrain Wachau $88 93 
Prager 2007 Riesling Smaragd Steinriegl Wachau $45 93 
F.X. Pichler 2009 Riesling Loibner Berg Smaragd Wachau $75 93 
F.X. Pichler 2009 Riesling Dürnsteiner Kellerberg Smaragd --- 93 
Josef Hirsch 2009 Riesling Zöbinger Gaisberg Kamptal  $26 93 
Rudi Pichler 2009 Riesling Smaragd Kirchweg Wachau $65 93 
Donabaum 2009 Riesling Limitierte Edition Smaragd Wachau  --- 93 
Prager 2008 Riesling Smaragd Achleiten Wachau $46 92+ 
 
 
Other White Wines 
 

Aside from Grüner Veltliner and Riesling, Austria makes 
superb white wines from a wide assortment of different 
varietals, including Sauvignon Blanc, Pinot Gris, Furmint, 
Weißburgunder (Pinot Blanc), Roter Veltliner, Welschriesling, 
Gelber Muskateller, Chardonnay, and, of course, the 
Gemischter Satz blend from Wien.  In our tastings, the rare 
Zierfandler (pictured here) and Rotgipfler grapes excelled.  
Just 85 ha of Zierfandler and 105 ha of Rotgipfler are 

planted in Thermenregion, the only place where these grapes are grown.  
 
While these assorted white varietals don’t have the caché of Grüner and Riesling, they in 
general represent much better value. The highly aromatic Gelber Muskateller is an 
especially good value.  So, too, are Vienna’s Gemischter Satz. 
 
The outstanding wines in this listing are the Zierfandler and Rotgipfler wines, either single 
varietal or blended, from the Thermenregion. While several wineries make superb 
examples, the star of the region is clearly Stadlmann.  Given that these wines are 
produced in such small quantities, the prices are surprisingly reasonable. Another 
outstanding white wine in Austria is Sauvignon Blanc from Steiermark.  These wines are like 
a hybrid of Sancerre and Marlborough, showing minerals, herbs and flowers along with 
light citrus flavors and good but not overly assertive acidity. Finally, Austria makes a 
number of delicious, méthode champenoise, sekts (sparkling wines).  We found 
Bründlmayers sekts to be especially elegant, but Steininger also makes superb, and 
reasonably priced sekts from a number of varietals, including Riesling, Sauvignon Blanc, 
and Zweigelt. 
  
 
Top Rated Other White and Sparkling Wines Price Rating 
Stadlmann 2005 Zierfandler Mandel-Höh Thermenregion --- 94+ 
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Other White Wines

Aside from Grüner Veltliner and 
Riesling, Austria makes superb 
white wines from a wide assortment 
of different varietals, including Sau-
vignon Blanc, Pinot Gris, Furmint, 
Weißburgunder (Pinot Blanc), Roter 
Veltliner, Welschriesling, Gelber 
Muskateller, Chardonnay, and, 

of course, the Gemischter Satz blend from Wien.  In our 
tastings, the rare Zierfandler (pictured here) and Rotgipfler 
grapes excelled.  Just 85 ha of Zierfandler and 105 ha 
of Rotgipfler are planted in Thermenregion, the only place 
where these grapes are grown. 

While these assorted white varietals don’t have the caché of 
Grüner and Riesling, they in general represent much better 

 
Top Rated Other White and Sparkling Wines Price Rating 
Stadlmann 2005 Zierfandler Mandel-Höh Thermenregion --- 94+ 
Stadlmann 2007 Zierfandler Große Reserve Thermenregion --- 94 
Stadlmann 2008 Zierfandler Mandelhöh Thermenregion $33 93 
Stadlmann 2008 Rotgipfler Tagelsteiner $22 92 
Lackner-Tinnacher 2008 Sauvignon Blanc Welles GL 
Südsteiermark 

$50 92 

Rudi Pichler 2007 Weissburgunder Smaragd Kollmutz 
Wachau 

$35 92 

Wenzel 2007 Furmint Pogelsang Neusiedlersee-Hügelland $53 92 
Wieninger 2008 Nussberg Alte Reben Wien $37 92 
Wohlmuth 2009 Pinot Gris Gola Privat Sudsteiermark --- 92 
Bründlmayer NV Brut Rosé Kamptal  $44 92 
K. Alphart 2009 Rotgipfler Rodauner Top Selektion 
Thermenregion 

--- 92  

K. Alphart 2008 Rotgipfler Rodauner Pur Thermenregion --- 92 
Spaetrot Gebeshuber 2006 Große Reserve Thermenregion $39 92 
Rotes Haus 2008 Gemischter Satz Reserve Ried Obere Schoss 
Wien 

$38 91 

Wohlmuth 2009 Sauvignon Blanc Edelschuh Elite  --- 91 
Zahel 2008 Schloss Schönbrunn Wiener Gemischter Satz Wien $17 91 
Heidi Schröck 2009 Gelber Muskateller Burgenland  $23 90+ 

Red Wines  

Austria produces magnificent red wines from both indigenous and international grapes. 
The most important ones in terms of quality are Zweigelt, Blaufränkisch, St. Laurent and 
Blauburgunder  (Pinot Noir).  Other red varieties, lesser known internationally include 
Blauer Portugieser and Blauer Wildbacher.  In this section of the report we take a close 
look at Austria’s main red varieties, the top producers, and their wines. 
 
Although most of Austria’s red wines are produced in Burgenland, there has been 
considerable improvement in the quality of the red wines from what were thought to be 
white-wine-only regions in lower Austria.  And new lesser known regions such as the 
Thermenregion are emerging as potentially exciting growing areas for red wines like 
Pinot Noir.    
 
Zweigelt 
 

Blauer Zweigelt is Austria’s most important indigenous red varietal. It    
doesn’t have a long history in Austria.  Created in 1922 by Professor 
Fritz Zweigelt (pictured here), a viticulturalist  and plant breeder at 
the research station in Klosterneuburg, the grape was created by 
crossing Blaufränkisch with St. Laurent in an attempt to create new 
varieties that would increase yields and flavor within Austria’s unique 
growing environment. It was only after World War II that the 
Zweigelt grape became important in Austrian viticulture.  This was due 

value. The highly aromatic Gelber Muskateller is an espe-
cially good value.  So, too, are Vienna’s Gemischter Satz.

The outstanding wines in this listing are the Zierfandler and 
Rotgipfler wines, either single varietal or blended, from the 
Thermenregion. While several wineries make superb exam-
ples, the star of the region is clearly Stadlmann.  Given that 
these wines are produced in such small quantities, the prices 
are surprisingly reasonable. Another outstanding white wine 
in Austria is Sauvignon Blanc from Steiermark.  These wines 
are like a hybrid of Sancerre and Marlborough, showing 
minerals, herbs and flowers along with light citrus flavors 
and good but not overly assertive acidity. Finally, Austria 
makes a number of delicious, méthode champenoise, sekts 
(sparkling wines).  We found Bründlmayers sekts to be es-
pecially elegant, but Steininger also makes superb and rea-
sonably priced sekts from a number of varietals, including 
Riesling, Sauvignon Blanc, and Zweigelt.
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Red Wines 

Austria produces magnificent red wines from both indig-
enous and international grapes. The most important ones 
in terms of quality are Zweigelt, Blaufränkisch, St. Laurent 
and Blauburgunder  (Pinot Noir).  Other red varieties, lesser 
known internationally, include Blauer Portugieser and Blau-
er Wildbacher.  In this section of the report we take a close 
look at Austria’s main red varieties, the top producers, and 
their wines.

Although most of Austria’s red wines are produced in Bur-
genland, there has been considerable improvement in the 
quality of the red wines from what were thought to be white-
wine-only regions in lower Austria.  And new lesser known 
regions such as the Thermenregion are emerging as poten-
tially exciting growing areas for red wines like Pinot Noir.   

Zweigelt

Blauer Zweigelt is Austria’s most important 
indigenous red varietal. It doesn’t have a 
long history in Austria. Created in 1922 
by Professor Fritz Zweigelt (pictured 
here), a viticulturalist  and plant breeder 
at the research station in Klosterneuburg, 
the grape was created by crossing Blau-
fränkisch with St. Laurent in an attempt to 
create new varieties that would increase 

yields and flavor within Austria’s unique growing environ-
ment. It was only after World War II that the Zweigelt grape 
became important in Austrian viticulture.  This was due to 
the pioneering work of Lenz Moser, who developed a spe-

cial training system to increase yields and improve grape 
quality, thereby increasing the attractiveness of Zweigelt to 
producers.  

One of Zweigelt’s virtues is that it grows in a variety of 
climates and soils and, thus, is found throughout Austria.  
Zwiegelt is early ripening and is not sensitive to frost or dis-
ease.  It is highly productive and can yield 100 or more hl/
ha, if left on its own.  However, it must be green harvested 
to reduce yields if one desires quality grapes and wine.  Its 
opulent fruit and soft tannins are attractive to growers.  

Zweigelt is produced in a variety of styles, including an un-
complicated, easy drinking style that is relatively inexpen-
sive.  Fermented in stainless steel, it is dark colored and has 
fruit forward aromas and flavors of red cherry and black 
cherry. But In the hands of talented winemakers, Zweigelt 
can reach higher levels of quality and complexity. These 
wines reveal cherry fruit with notes of blueberry, smoke, 
wood, leather and resin.  The more complex and interest-
ing versions are sourced from old vines, aged in oak and 
sometimes blended with Blaufränkisch, Cabernet Sauvignon 
or St. Laurent. These wines are age worthy with good acid-
ity and tannic structure and are truly delicious.  Some of 
Austria’s top producers and their wines are listed in the ac-
companying table.

to the pioneering work of Lenz Moser, who developed a special training system to 
increase yields and improve grape quality, thereby increasing the attractiveness of 
Zweigelt to producers.   
 
One of Zweigelt’s virtues is that it grows in a variety of climates and soils and, thus, is 
found throughout Austria.  Zwiegelt is early ripening and is not sensitive to frost or 
disease.  It is highly productive and can yield 100 or more hl/ha, if left on its own.  
However, it must be green harvested to reduce yields if one desires quality grapes and 
wine.  Its opulent fruit and soft tannins are attractive to growers.   
 
Zweigelt is produced in a variety of styles, including an uncomplicated, easy drinking style 
that is relatively inexpensive.  Fermented in stainless steel, it is dark colored and has fruit 
forward aromas and flavors of red cherry and black cherry. But In the hands of talented 
winemakers, Zweigelt can reach higher levels of quality and complexity. These wines 
reveal cherry fruit with notes of blueberry, smoke, wood, leather and resin.  The more 
complex and interesting versions are sourced from old vines, aged in oak and sometimes 
blended with Blaufränkisch, Cabernet Sauvignon or St. Laurent. These wines are age 
worthy with good acidity and tannic structure and are truly delicious.  Some of Austria’s 
top producers and their wines are listed in the accompanying table. 
 
Top Rated Zweigelt and Zweigelt Blends Price Score 
Feiler-Artinger 2008 Zweigelt & More Neusiedlersee-
Hügelland 

$19 91 

Christ 2000 Mephisto Wein $35 91 
Pitnauer 2007 Bienenfresser Zweigelt Bärnreiser 
Carnuntum 

--- 90+ 

Schmölzer 2007 Blauer Zweigelt Reserve Südsteiermark --- 90+ 
Fritsch 2008 Zweigelt Red Soil Wagram $18 90 
Hillinger 2009 Zweigelt Burgenland $19 90 
Nittnaus 2007 Zweigelt Von Heideboden Burgenland $20 90 
Heinrich 2007 Zweigelt $23 90 
Sattler 2008 Zweigelt Reserve Neusiedlersee-Hügelland $33 90 
Umathum 2007 Zweigelt Classic Burgenland $20 90 
Pittnauer 2009 Blauer Zweigelt Neusiedlersee $18 89 
Netzl  2008 Zweigelt Selection Rubin Carnuntum $22 89 
Ecker 2009 Zweigelt Brillant Wagram $16 89 
Zantho 2008 Zweigelt Neusiedlersee $15 89 
 
 
Blaufränkisch 

 
Blaufränkisch is Austria’s second most widely planted red 
variety with 2,640 ha under vine. Originally from central 
Europe, it was widely planted throughout the Habsburg 
Empire under names like Blauer Limberger in Germany and 
Kékrankos in Hungary.  After WWI it became at important 
grape in Austria when Western German-speaking Hungary 
was transferred to Austria as Burgenland. Over the past 15 
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Blaufränkisch

Blaufränkisch is Austria’s second 
most widely planted red variety 
with 2,640 ha under vine. Origi-
nally from central Europe, it was 
widely planted throughout the 
Habsburg Empire under names 
like Blauer Limberger in Germany 
and Kékrankos in Hungary.  Af-
ter WWI it became an important 

grape in Austria when Western German-speaking Hungary 
was transferred to Austria as Burgenland. Over the past 15 
years, growers have planted more Blaufränkisch and less 
Zweigelt. This is because Blaufränkisch lends itself to a vari-
ety of styles and shows greater depth and concentration of 
flavor. It’s not unlike Piedmont where growers favor Barbera 
over Dolcetto.  Today, most of Austria’s best reds are based 
on Blaufränkisch.   

Like Zweigelt, Blaufränkisch is widely planted in Burgen-
land, although it grows best in Mittleburgenland.  The cli-
matic conditions of the region—largely influenced by the 
Pannonian plain to the east—provides dry warm winds and 
the long growing season that Blaufränkisch requires.  Warm 
summer days and cool nights in September and October 
are ideal to ripen the grape. 

Blaufränkisch is produced in a wide variety of styles reflect-
ing its terroir and the inclinations of its winemaker.  In the 
right hands, Blaufränkisch can produce wines of consider-
able depth, flavor and complexity, either as a single varietal 
or as a blend.  It can also be refined and elegant, like a 
good Pinot Noir. Blaufränkisch often reveals deep aromas of 
blackberry, boysenberry, cherry, wild berries, herbal spice, 
and forest floor. It also reveals strong minerality, good tannic 
structure, lively acidity, and great aging potential. However, 
if not ripened fully, Blaufränkisch can be slightly vegetal in 
taste. And when too ripe, it can have a jammy character.

Blaufränkisch is usually matured in French oak barrels and is 
often blended with Cabernet Sauvignon or Merlot, although 
there is some debate as to whether it is better as a single 
varietal or blended. We believe it stands up very well on its 
own. The better quality Blaufränkisch is also made from old 
vines, in some cases up to 80 years old as in the case of 
Franz Weninger’s Blaufränkisch Alte Reben.

In the right hands, Blaufränkisch reaches great heights.  For 
example, in recent years, Roland Velich [see box] of Moric 
Winery in Mittleburgenland has gained recognition as one 
the finest winemakers of Blaufränkisch in Austria.  With vine-
yards in Lutzmannsburg and Neckenmarkt, he produces 
truly outstanding wines that reflect their terroir.  

Roland Velich of Weingut Moric  

Roland Velich is one of the lead-
ing winemakers in Austria today 
working with Blaufränkisch.   He 
is passionate about the grape 
and committed to crafting wines 
that reflect their terroir.  After 
more than eight vintages, Roland 
has come to believe that Burgen-
land offers the ideal growing 
conditions for Blaufränkisch.  

His Moric winery is at the cutting edge in produc-
ing extraordinary Blaufränkisch.  In our tastings with 
him, we were impressed with his passion and single-
minded determination, believing as he does that “no 
other grape variety comes closer to the elegance and 
complexity of Burgundian Pinot Noir than Austrian 
Blaufränkisch.”

Roland Velich grows his grapes in two areas of Mittle-
burgendland: Lutzmannsburg and Neckenmarkt.   In 
Lutzmannsburg his vineyards are composed of a mix-
ture of clay and glacial loess over a volcanic bed 
and are up to 110 years old, densely planted (three 
times those of current planting standards) and some 
still trained gobelet-style to single stakes.  In Neck-
enmarkt they are planted on hills up to 400 meters 
high in schist and chalk and also consist of old vines. 
These old scraggly vines produce miniscule amounts 
of fruit.

Unlike most growers in Burgenland, Roland grows his 
grapes without pesticides or herbicides.  He harvests 
late and highly selectively.  He uses ambient yeasts for 
fermenting his grapes, relying on spontaneous, slow 
fermentation, generally in open-topped wooden vats, 
blending only after extended evolution in cask and 
bottling by gravity only after 20-24 months.   After 
the first fermentation, and while waiting for the sec-
ond, the wine of each parcel is stored in large neutral 
oak barrels on its lees. When malolactic fermenta-
tion is complete, the wine is then transferred to a mix 
of Slovenian and French 500 liter oak barrels, most 
of which are neutral, with an occasional new barrel 
thrown in the mix.  Assemblage follows resulting in 
different quality levels from a basic Bläufrankisch to 
single vineyard and old vine bottlings.  Our assess-
ments of Roland Velich’s wines appear in the Tasting 
Notes and Rating section of this report. 

There are many excellent producers of Blaufränkisch. In the 
table on the next page, we list the best wines that we tasted 
at the office and in Austria.   
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Unlike most growers in Burgenland, Roland grows his grapes without pesticides or herbicides.  He 
harvests late and highly selectively.  He uses ambient yeasts for fermenting his grapes, relying on 
spontaneous, slow fermentation, generally in open-topped wooden vats, blending only after 
extended evolution in cask and bottling by gravity only after 20-24 months.   After the first 
fermentation, and while waiting for the second, the wine of each parcel is stored in large neutral 
oak barrels on its lees. When malolactic fermentation is complete, the wine is then transferred to a 
mix of Slovenian and French 500 liter oak barrels, most of which are neutral, with an occasional 
new barrel thrown in the mix.  Assemblage follows resulting in different quality levels from a basic 
Bläufrankisch to single vineyard and old vine bottlings.  Our assessments of Roland Velich’s wines 
appear in the Tasting Notes and Rating section of this report.  

 
There are many excellent producers of Blaufränkisch. In the table below, we list the best 
wines that we tasted at the office and in Austria.    
 
Top Rated Blaufränkisch and Blaufränkisch Blends Price Score 
Moric 2009 Blaufränkisch Alte Reben Neckenmarkt 
Mittleburgenland 

$95 94 

Muhr-van der Niepoort 2007 Spitzerberg Carnuntum $45 93 
Steindorfer 2008 Blaufränkisch Alte Reben Burgenland $45 92 
Moric 2009 Blaufränkisch Lutzmannsburg 
Mittleburgenland 

 92 

Moric 2009 Blaufränkisch Reserve Mittleburgenland $40 92 
Kollwentz Blaufränkisch Neusiedlersee-Hügelland  --- 92 
Achs 2007 Blaufränkisch Ungerberg Neusiedlersee $100 91+ 
Feiler-Artinger 2008 Blaufränkisch Neusiedlersee-
Hügelland  

$28 91 

Muhr-van der Niepoort 2007 Carnuntum $24 91 
Achs, Paul 2008 Blaufränkisch Edelgrund Neusiedlersee $37 90 
Weninger 2003 Blaufränkisch Dürrau Mittelburgenland $84 90 
HIllinger 2009 Blaufränkisch Burgenland $17 89 
Prieler 2008 Blaufränkisch Ried Johanneshobe 
Neusiedlersee-Hügelland 

$24 88+ 

Iby 2008 Blaufränkisch Classic $19 88 
 
 
Other Reds: St. Laurent and Pinot Noir                                                                                    
 
After Zweigelt and Blaufränkish, St. Laurent is the third  most popular red wine in Austria. 
In terms of vineyard area, it only occupies 778 ha or 1.7% of total plantings and is 
primarily grown in Niederösterrich, Burgenland and the Thermenregion. St. Laurent does 
not appear to be popular among most growers and may be loosing ground to other red 
and white varieties.  Pinot Noir plantings are growing faster than St. Laurent, for example.   
 
St. Laurent is originally from France and is considered by some to be an offspring of Pinot 
Noir and a white variety called Gouais in France or Heunisch in the German speaking 
countries; however, some ampelographers refute the connection. St. Laurent was most 
likely imported to Austria via Germany in the 1870s, although some attribute it to the 
Cistercian monks who colonized the Lake Neustedl during the 13th century. It is highly 
aromatic and dark-skinned and grows best on limestone.  

and is sensitive to late frost, thus liable to millerandange (shot 
berries or chicks and hens) with yields rarely sizeable.     

The aromas and flavors of St. Laurent are likened to wild 
gamey, blackberry, dried or sour cherries and plum—fla-
vors more Rhone-like than one might expect from a grape 
of the Pinot family.  It is vinified in several styles. Joseph 
Umathum and Wolfgang Puck produce a light bodied St. 
Laurent, while Erich Sattler and Umathum turn out complex 
St. Laurent with dense fruit, oak and ripe tannins.  Walter 
Glatzer, Gerhard Pittnauer, Leo Hillinger, Johann Stadlmann 
and Johanneshof Reinisch craft St. Laurent that is more fruit 
rich, concentrated and earthy.

St. Laurent’s future is an uncertain one. While there is a small 
group of loyal St. Laurent producers dedicated to improving 
the quality of the wines, it is very likely that St. Laurent will 
remain a minor grape.  The table on the next page presents 
our top rated St. Laurent wines:  

Other Reds: St. Laurent and Pinot Noir                                                                                   

After Zweigelt and Blaufränkish, St. Laurent is the third  most 
popular red wine in Austria. In terms of vineyard area, it only 
occupies 778 ha or 1.7% of total plantings and is primarily 
grown in Niederösterrich, Burgenland and the Thermenre-
gion. St. Laurent does not appear to be popular among 
most growers and may be loosing ground to other red and 
white varieties.  Pinot Noir plantings are growing faster than 
St. Laurent, for example.  

St. Laurent is originally from France and is considered by 
some to be an offspring of Pinot Noir and a white variety 
called Gouais in France or Heunisch in the German speak-
ing countries; however, some ampelographers refute the 
connection. St. Laurent was most likely imported to Austria 
via Germany in the 1870s, although some attribute it to the 
Cistercian monks who colonized the Lake Neustedl during 
the 13th century. It is highly aromatic and dark-skinned and 
grows best on limestone. 

St. Laurent is difficult to grow, and yields are often unpredict-
able, mainly because it’s an early ripener, it flowers early 

---
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Pinot Noir.  Pinot Noir is also a minor grape in Austria, oc-
cupying just 649 ha throughout the country.  It was brought 
to Austria in the 12th century by the Cistercians who planted 
it in the Thermenregion and built a winery (a replica of Clos 
Vougeot in Burgundy) next to the village of Gumpoldskirch-
en.   The grape fascinates many Austrian winemakers and 
motivates them to seek the Holy Grail of producing a world 
class Burgundian Pinot Noir.  

While achieving that goal remains elusive for most wine-
makers, progress with Pinot Noir is being made on several 
fronts. In Neusidedlersee, Wenzel, HIllinger, and Feiler-Art-
inger are producing delicate Pinot Noirs from the limestone 
and chalk soils surrounding Lake Neusiedl.  In the Thermen-
region Johannes Reinisch Winery--which has been growing 
Pinot Noir since 1975 and experimented with many Pinot 
Noir clones--is producing magnificent Pinot Noir from its old 
Holzspur Vineyard and younger warmer vineyards located 
in Tattendorf in the so called “Steinfield” and also around 

the village of Gumpoldskirchen. Their outstanding 2007 
Johanannes Reinisch Pinot Noir Grillenhügel  comes from 
a high single vineyard consisting of limestone and sandy 
loam.  In addition, Wien has had some success with the 
varietal.  The 2004 Wieninger Pinot Noir Grand Select, has 
garnered well-deserved recognition for being one of very 
top Pinot Noirs produced in Austria.  Other top rated Pinot 
Noir from our tastings appear in the table below.

How far has Austrian Pinot Noir come?   In a recent Inter-
national Pinot Noir tasting organized in August 2010 in Sin-
gapore by Wines of Austria, some 20 Austrian Pinot Noirs 
(out of a total of 34 from around the world), many from the 
producers listed above, were placed in the top ranks by a 
panel of international tasters.  This was quite an amazing 
accomplishment and suggests that in the future Austrian Pi-
not Noir may well compete effectively with countries better 
known for this varietal.

Johanannes Reinisch Pinot Noir Grillenhügel  comes from a high single vineyard 
consisting of limestone and sandy loam.  In addition, Wien has had some success with the 
varietal.  The 2004 Wieninger Pinot Noir Grand Select, has garnered well-deserved 
recognition for being one of very top Pinot Noirs produced in Austria.  Other top rated 
Pinot Noir from our tastings appear in the table below: 
 

 
Top Rated Pinot Noir Price Score 
Wieninger 2004 Pinot Noir Grand Select Wien --- 92 
Hillinger 2005 Pinot Noir Terroir Burgenland --- 91 
Johannes Reinisch 2007 Pinot Noir Grillenhügel 
Thermenregion 

$44 91 

Anton Bauer 2007 Pinot Noir Reserve Wagram $30 90 
Hillinger 2007 Pinot Noir Reserve Burgenland $30 90 
Feiler-Artinger 2008 Pinot Noir Gertberg 
Neusiedlersee-Hügelland 

--- 90 

Wenzel 2007 Pinot Noir Kleiner Wald (Small 
Forest) Neusiedlersee-Hügelland 

$53 90 

Hillinger 2008 Pinot Noir Eveline Burgenland $20 89 
Schellman 2008 An Der Südbahn 
Thermenregion 

$28 88 

Wenzel 2007 Pinot Noir Rusterberg 
Neusiedlersee-Hügelland 

$54 88 

 

How far has Austrian Pinot Noir come?   In a recent International Pinot Noir tasting 
organized in August 2010 in Singapore by Wines of Austria, some 20 Austrian Pinot Noirs 
(out of a total of 34 from around the world), many from the producers listed above, were 
placed in the top ranks by a panel of international tasters.  This was quite an amazing 
accomplishment and suggests that in the future Austrian Pinot Noir may well compete 
effectively with countries better known for this varietal. 

Ruster Ausbruch and TBA from the Neusiedlersee 
  
It is the vineyards on either side of Lake Neusiedl where Austria grows its most famous 
dessert wines, made from a number of different varietals, including Traminer, 
Chardonnay, Welschriesling, and Furmint.  On the eastern shores of the lake in the region 
called Neusiedlersee, the lake can create a heavy fog that feeds the botrytis that makes 
the wine so special.  This is where the Kracher family tended its vineyards and where Alois 
Kracher Jr played a huge role in creating Neusiedlersee’s reputation for producing some 
of the world’s best sweet wines.  His 1991 vintage was the first to earn worldwide praise.  
Unfortunately, he died prematurely in 2007, but his son Gerhard now maintains the family 
tradition.  
 
As described earlier, Kracher’s and other producers’ prädikat wines are labeled to show 
both sugar content and method of production with Trockenbeerenauslese (TBA) wines 
produced from predominantly botrytis grapes with the highest sugar content [30° KMW].  
Ruster Ausbruch is one prädikat wine entirely unique to Austria. 

 
St. Laurent is difficult to grow, and yields are often unpredictable, mainly because it’s an 
early ripener, it flowers early and is sensitive to late frost, thus liable to millerandange 
(shot berries or chicks and hens) with yields rarely sizeable.      
 

The aromas and flavors of St. Laurent are likened to wild gamey, 
blackberry, dried or sour cherries and plum—flavors more Rhone-like than 
one might expect from a grape of the Pinot family.  It is vinified in several 
styles. Joseph Umathum and Wolfgang Peck produce a light bodied St. 
Laurent, while Erich Sattler and Umathum turn out complex St. Laurent with 
dense fruit, oak and ripe tannins.  Walter Glatzer, Gerhard Pittnauer, Leo 

Hillinger, Johann Stadlmann and Johanneshof Reinisch craft St. Laurent that is more fruit 
rich, concentrated and earthy. 
 
St. Laurent’s future is an uncertain one.   While there is a small group of loyal St. Laurent 
producers dedicated to improving the quality of the wines, it is very likely that St. Laurent 
will remain a minor grape.  The table below presents our top rated St. Laurent wines:   
 

Top Rated St. Laurent Price Score 
Sattler 2009 St. Laurent Reserve Neusiedlersee $33 91 
Heinrich 2006 St. Laurent Neusiedlersee $22 91 
Sattler 2006 St. Laurent Neusiedlersee $20 90 
Glatzer 2008 St. Laurent Altenberg Carnuntum   --- 90 
Pittnauer 2008 St. Laurent Dorflagen 
Neusiedlersee 

$18 89+ 

Forestreiter’s 2006 St. Laurent Reserve 
Niederösterreich 

$24 89 

Stadlmann 2007 St. Laurent Thermenregion  --- 89 
Umathum 2008 St. Laurent Classic Burgenland $20 89 
Hillinger 2006 St. Laurent Burgenland $32 88 
Johanneshof Reinisch 2008 St. Laurent Vom 
Steinfeld Thermenregion 

$25 88 

 
  

 
Pinot Noir.  Pinot Noir is also a minor grape in Austria, occupying just 649 ha throughout 
the country.  It was brought to Austria in the 12 century by the Cistercians who planted it 
in the Thermenregion and built a winery (a replica of Clos Vougeot in Burgundy) next to 
the village of Gumpoldskirchen.   The grape fascinates many Austrian winemakers and 
motivates them to seek the Holy Grail of producing a world class Burgundian Pinot Noir.   
While achieving that goal remains elusive for most winemakers, progress with Pinot Noir is 
being made on several fronts.    
 
In Neusidedlersee, Wenzel, HIllinger, and Feiler-Artinger are producing delicate Pinot 
Noirs from the limestone and chalk soils surrounding Lake Neusiedl.  In the Thermenregion 
Johannes Reinisch Winery--which has been growing Pinot Noir since 1975 and 
experimented with many Pinot Noir clones--is producing magnificent Pinot Noir from its old 
Holzspur Vineyard and younger warmer vineyards located in Tattendorf in the so called 
“Steinfield” and also around the village of Gumpoldskirchen.  Their outstanding 2007 
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Ruster Ausbruch and TBA from the 
Neusiedlersee
It is the vineyards on either side of Lake Neusiedl where 
Austria grows its most famous dessert wines, made from a 
number of different varietals, including Traminer, Chardon-
nay, Welschriesling, and Furmint.  On the eastern shores of 
the lake in the region called Neusiedlersee, the lake can 
create a heavy fog that feeds the botrytis that makes the 
wine so special.  This is where the Kracher family tended its 
vineyards and where Alois Kracher Jr played a huge role 
in creating Neusiedlersee’s reputation for producing some 
of the world’s best sweet wines.  His 1991 vintage was the 
first to earn worldwide praise.  Unfortunately, he died pre-
maturely in 2007, but his son Gerhard now maintains the 
family tradition. 

As described earlier, Kracher’s and other producers’ prädikat 
wines are labeled to show both sugar content and method 
of production with Trockenbeerenauslese (TBA) wines pro-
duced from predominantly botrytis grapes with the highest 
sugar content [30° KMW].  Ruster Ausbruch is one prädikat 
wine entirely unique to Austria.

Since the 17th century, the town of Rust, lo-
cated on the western shores of Lake Neus-
iedl, has been famous for producing the 
sweet wine called Ruster Ausbruch. This 
botrytis-affected wine was so popular with 
the Habsburgs that Emperor Leopold I de-

manded partial payment in Ruster Ausbruch in exchange 
for making Rust a free city in 1681. 
Botrytis cinerea is key to the character of Ruster Aus-
bruch and the other sweet wines of the Neusiedlersee. 
Compared to non-botrytis, late harvest grapes, botrytis 
affected grapes are more shriveled with less juice and 
higher acidity. It is this combination of intensely concen-
trated juice and high acidity that is characteristic of the 
world’s best sweet wines.
Traditionally, Ruster Ausbruch was made from Furmint 
and Muskateller, but today several different varietals 
are used, including Welschriesling, Chardonnay, Pinot 

Blanc, and Traminer. Producers like Wenzel are today 
reviving the tradition of making Ruster Ausbruch from 
Furmint vines, which are descended from cuttings ille-
gally brought in from Hungary prior to the fall of the 
Iron Curtain. However, most Ruster Ausbruch is today 
indistinguishable from other botrytis sweet wines grown 
in the region. 
The harvesting of grapes for Ruster Ausbruch requires 
selecting only the shriveled berries affected by botrytis 
or natural drying (dehydration), with a minimum must 
weight of 27° KMW. Historically, a small amount of nor-
mally ripened grapes could be added to the Ausbruch-
level grapes. While not allowed any longer by law, the 
result is that Ausbruch wines are  now more akin to Toka-
ji Azsu wines from Hungary. The highest quality produc-
ers, like Feiler-Artinger, make up to half a dozen passes 
through the vineyard to ensure optimally ripe fruit. After 
harvesting, the grapes are macerated, gently pressed 
and fermented in stainless steel or wooden barrels. Fer-
mentation can take up to four months, often followed by 
aging in oak casks. Wenzel ages his traditionally styled 
Ruster Ausbruch in new oak for up to 18 months. The 
finished wines can age for decades, gaining complex-
ity and integration over time. With age the sensation of 
sweetness is reduced.
Ruster Ausbruch almost disappeared after the disruptions 
of WWII and, subsequently, the Iron Curtain cut it off 
from its traditional markets in Eastern Europe and Rus-
sia.  Gustav Feiler began making it again in 1953; today 
there are twelve traditional producers in an association 
called the Circle de Ausbruch.   

In the following table of top-rated dessert wines, we’ve lim-
ited the listing to those wines produced on the east or west 
side of Lake Neusiedl, which provides the special, humid 
conditions that foster botrytis. A few producers, such as 
Feiler-Artinger, Wenzel, and Heidi Schröck are located in 
Rust and produce Ruster Ausbruch, while other producers, 
including Kracher and Nittnaus have vineyards located in 
Neusiedlersee.

 
 
Top Rated Dessert Wines Price Rating 
Kracher 2005 Trockenbeerenauslese N° 7 Nouvelle Vague 
Grande Cuvée Neusiedlersee 

$92 95 

Feiler-Artinger 2001 Welschriesling Essenz Burgenland $55 94 
Nittnaus 2005 Trockenbeerenauslese Essenz Neusiedlersee $60 94 
Steindorfer 2002 Scheurebe Trockenbeerenauslese 
Burgenland 

NA 94 

Wenzel 2006 Ruster Ausbruch Saz Neusiedlersee-Hügelland $90 94 
Feiler-Artinger 2007 Ruster Ausbruch Pinot Cuvée 
Neusiedlersee-Hügelland 

$59 93 

Feiler-Artinger 2006 Welschriesling Essenz Neusiedlersee-
Hügelland 

$59 93 

Kracher 2005 Traminer Trockenbeerenauslese Nº 3 Nouvelle 
Vague Neusiedlersee 

$79 93 

Nittnaus 2005 Trockenbeerenauslese Neusiedlersee $48 93 
 
 
The Food and Wine of Austria 
  

Austrian wines pair magnificently with food.  The top Austrian wines are 
as good as any on the market today for pairing with a wide variety of 
dishes from hours d’oeuvres to entrees, cheese, pastries, and sweet 
desserts.   Both whites and reds, sparkling (sekt) and dessert wines are 
fresh and flavorful, high in acidity and low in alcohol.  This combination of 
qualities enhances food, both Austrian and non-Austrian, especially when 
the wine and food are paired correctly. The table below presents types 
or styles of Austrian wines on the market with selections of dishes from 
Austria and elsewhere that best accompany them.   
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The Food and Wine 
of Austria 

Austrian wines pair magnificently with 
food.  The top Austrian wines are as 
good as any on the market today for 
pairing with a wide variety of dish-
es from hours d’oeuvres to entrees, 
cheese, pastries, and sweet desserts.   
Both whites and reds, sparkling (sekt) 
and dessert wines are fresh and flavor-
ful, high in acidity and low in alcohol.  
This combination of qualities enhances 
food, both Austrian and non-Austrian, 

especially when the wine and food are paired correctly. The 
table below presents types or styles of Austrian wines on the 
market with selections of dishes from Austria and elsewhere 
that best accompany them. 

 

Austrian Wine 

Hors 
d'oeuvres and 
Soups 

Egg and 
Vegetable 
Dishes 

Fish and 
Seafood 

Chicken, 
Veal and 
Pork 

Beef, 
Pork, and 
Game 

Cheese and 
Pastries 

              

Sparkling/Sekt 
White and Rosé 

Smoked trout, 
smoked 
salmon, salads 

and canapes 

Vegetable 
tempura 

Fried white 
fish, sushi, 
smoked 

salmon, 
oysters 1/2 
shell   Soft cheeses 

              

Light Dry 
Whites/ Gruner 

Veltliner/ 
Sauvignon 
Blanc, 

Muskateller Dumplings 

Shrimp 
frittata, 

asparagus, 
fried 
artichokes 

Crayfish, 
lobster, 

scallops, 
shrimp 
scampi 

Cold or 
poached 

chicken  

Wiener 
schnitzel 

Soft cheeses such 
as Brie or goat 

cheese 
              

Medium and 
Full-bodied 

Grüner Veltiner, 
Riesling, 
Weissburgunder 

Classic 
consommé, 

Jamon Ibérico 

Mushroom 
dishes, dim 

sum, 
Vorarlberg 
cheese, 

spaetzle 

Rare tuna, 
grilled 

salmon, 
sushi, Thai 
shrimp curry 

Chicken 
paillard, 

rabbit, roast 
chicken or 
Veal with 

mushrooms 

Veal stew, 
spiced 

pork roast,  Aged Cheddar 
              

Meidium-bodied 

Fresh Fruity Dry 
Reds/Zweigelt, 
Pinot Noir 

Pates and 

terrine, cold 
meats, blood 
sausage  Rare tuna Coq au vin 

Beef 

stews, 
smoked 
meats, 

boiled beef 

Vintage Gouda, 

Brie 
              

Full-bodied, 
Complex Reds 
Blaufränkisch, 

Aged Zweigelt 
Melon and 
ham canapé 

Spicy pad 
Thai 

Swordfish 
with mango 
chutney 

Hawaiian 
cuisine with 
tropical fruits, 

pork asado 

Lamb 
kabobs, 
beef stew, 

and steak 
Aged and pungent 
cheeses 

              

Sweet Wines/ 
Ruster 
Ausbruch Fois gras     

Apple crisp, Apple 
strudel, peach 
cobbler, grilled 

pineapple and 
tropical fruit, 
Palatschinken 

(crepes)  
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Austria: Tasting Notes and 
Ratings      

Mike Potashnik, Publisher, 
and Don Winkler, Editor, 
tasted more than 500 
wines from all regions of 
Austria for this report. The 
wines were tasted in the 
International Wine Review 
offices and during a visit to 
Austria in October 2010.   
On our trip to Austria we 
were very fortunate to be 

able to meet most of the country’s top winemakers, visit their 
vineyards, taste through their portfolios, and discuss their 
wines with them.   They could not have been more patient, 
cordial and hospitable and we are most grateful to them. 
The world of wine is a great fraternity.

Austrian wineries produce an impressive variety of wines, 
only a portion of which, unfortunately, is exported to the 
United States.  In the tasting notes and ratings which follow, 
we include all the Austrian wines we tasted, even those not 
imported.  Readers are informed when a wine is imported, 
along with its suggested retail price and the name and 
location of its importer.  Wines not imported are listed 
without prices.  Readers should keep in mind that importers 
do not import all the wines of a particular producer and 
may change the original Austrian names on the label for 
the US market.   Most of the wines reviewed here are of 
vintages currently on the market and/or those which will 
reach the market next year.    

There are a substantial number of high quality wines 
included in the tasting notes and ratings that are identified 
as outstanding values.  Readers in the know should make 
every effort to seek them out at local retailers.   

The i-WineReview rates wines using the 100 point system. 
We do not write up wines that receive a rating below 85 
points. The ratings are:

95 and above  A wine of distinction
91-94  A wine of outstanding or superior quality
89-90 A wine of very good to excellent quality
87-88 A wine of good quality
85-86  A wine of fair or acceptable quality
84 and below  Not recommended

Because of the large volume of wines tasted, we were 
unable to include tasting notes for each and every wine 
reviewed for the report.   Thus, some tasting notes are listed 
with scores and prices under Wines Also Tasted and the 
complete tasting notes are included in our Tasting Notes 
Archive on www.i-winereview.com.  Subscribers may use 
the i-WineReview Search function to find all reviews of 
individual producers and their wines.

Weingut Paul Achs   
Paul Achs joined the family winery 
in Gols as enologist in 1991 after 
gaining winemaking experience in 
California and abroad. Achs owns 21 
hectares around Gols. He is widely 
recognized as one of Austria’s finest 
red wine producers, and his single 
vineyard Blaufränkish Altenberg, 
Spiegel and Ungerberg are especial-

ly noteworthy.  Importer: Winebow Montvale, NJ 

Achs 2008 Blaufränkisch Edelgrund Neusiedlersee ($37) 90
Paul Ach’s Blaufrankish displays a medium dark ruby color 
and perfumed aromas of plum, blueberry, earth and loam.  
It is medium weight on the palate with fully flavored red and 
blacberry fruit.  A very flavorful wine with high acidity and 
a long finish.  

Achs 2007 Blaufränkisch Ungerberg Neusiedlersee 
($100) 91+ 
The Blaufränkish Ungerberg is a delicious dark ruby wine 
offering aromas of dark berries and plum with spice, herbs, 
smoke, and a hint of chocolate.  Richly flavored on the at-
tack, it shows excellent depth and balance with well inte-
grated richly flavored fruit and smokey oak, firm ripe tannins 
and a long and lightly astringent finish.  

Weingut K. Alphart
Karl Alphart began managing the family business in 
1986. His son Florian, who studied at Klosterneuburg, 
now serves as winemaker. This family winery has a 
long heritage, with records showing it operated a heu-
rigen as long ago as 1762.  The winery concentrates 
on indigenous grapes such as Neuburger, Rotgipfler, 
and Zierfandler. The wines are among the very best 
produced in the Themenregion.  Unknown Importer

K.Alphart 2009 Neuburger Hausberg Thermenregion 89
With its small bunches that are susceptible to rot and ber-
ries that easily split after rainfall, the indigenous Neuburger 
grape is one of the more difficult to grow. But Alphart has 
done an admirable job. This one has aromas of orange 
blossoms and tropical fruit and a clean, ripe palate of hon-
eyed pear and white peach.   Unusual, and very good!

K.Alphart 2009 Rotgipfler Rodauner Thermenregion  90+
This Rodauner Vineyard Rotgipfler is a lovely wine.  Medium 
yellow straw in color, it reveals honeysuckle and white pep-
per notes on the nose and very fresh light tropical chirimoya 
and pineapple flavors and finishes very long and packed 
with flavor. The Rodauner Vineyard is located below Stadl-
mann’s Mandel-Höh Vineyard near the railroad track; it has 
a little more depth of earth and water than the Mandel-Höh. 
Fermented in stainless steel and aged in large two thousand 
liter casks for four months. We also tasted the 2007 version 
of this wine, which has a riper mango and pineapple char-
acter, but overall we prefer the 2009.
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K.Alphart 2008 Rotgipfler Rodauner Pur Thermenregion  
92
The medium sweet (35 g residual sugar) Rodauner Pur was 
not affected by botrytis but is delicious nonetheless.  Ripe 
pineapple shows on the nose, and the palate is intensely 
flavored with honeyed tropical mango, pineapple, and co-
conut flavors. It spends 12 months in 100 percent new oak 
barrels, but it hardly shows it. The oak, which contributes 
tannic structure to the wine, is almost completely absorbed 
by the fruit.

K.Alphart 2009 Rotgipfler Rodauner Top Selektion 
Thermenregion  92
The Top Selektion is a selection of the best grapes from 
the Rodauner Vineyard that are harvested late, fermented 
and then put in 50 percent new, small barrels for one year. 
Golden straw in color, the wine shows smoke, herbs, min-
erals and tangy tropical fruit on the nose. The beautifully 
integrated palate is rich but not sweet, showing a mélange 
of tropical fruit flavors. Truly delicious.

K.Alphart 2009 Rotgipfler Vom Berg Thermenregion  89
The Vom Berg bottling is a blend of Rotgipfler from sev-
eral vineyards.  Medium straw in color, it shows floral and 
blanched almond aromas and a nice purity of fruit on the 
palate, mostly ripe yellow apples and ripe pear.  

Weingut Alzinger  
Leo Alzinger is one of the superstars of 
the Wachau. His son, Leo Jr., assists with 
winemaking at this family winery. Their 
wines are sourced from some of the finest 
Grüner Veltliner and Riesling Gran Cru 
vineyards like Loibenberg and Steiner-
tal in the Wachau.  Importer: Terry Th-
iese Estate Selections/Michael Skurnik 

Wines, Syosset, NY

Alzinger 2009 Grüner Veltliner Mühlpoint Smaragd 
Wachau ($48) 91
The Mühlpoint Smaragd is aromatically focused, showing 
ripe yellow apples with a discreet hint of banana. The full-
bodied palate reveals concentrated orchard fruit, excellent 
balance, and very good length on the finish. A beautiful 
wine in terms of its depth and quality of flavor.

Alzinger 2009 Riesling Loibenberg Smaragd Wachau ($64) 
91
This Riesling from the Loibenberg Vineyard displays a pretty 
perfume of rose petal, lychee and orange zest. It’s rich and 
creamy on the palate with passion fruit and guava flavors, 
excellent balance and acidity and an especially round and 
full mid-palate. A gorgeous wine.

Alzinger 2009 Steinertal Grüner Veltliner Smaragd 
Wachau ($64) 92+
This bottling from the Steinertal Vineyard is Alzinger’s best 
Smaragd, with a rigorous selections of ripe grapes and a 
bouquet of flowers, spice and yellow apples. It’s ripe, soft 
and creamy in the mouth with pear and apple flavors and 

good acidity on the finish. Quite feminine and floral in char-
acter.

Weingut Anton Bauer        
This highly successful family win-
ery in the Wagram is managed 
by 4th generation winemaker 
Anton Bauer. The winery has a 
large portfolio of excellent wines 
made from indigenous and inter-
national grapes farmed organi-
cally.  The Grüner Veltliners are 

especially noteworthy.  Importer: Klaus Wittauer/Se-
lect Wines, Sterling, VA

Anton Bauer 2009 Gmork Wagram ($12) 89 
Gmork is an especially flavorful entry level Grüner Veltliner. 
Ripe orchard fruit and herbs are present on the nose. There’s 
a brisk attack with citrus and good acidity on the palate, 
which finishes with light fruit and minerals. Great Value!

Anton Bauer 2009 Grüner Veltliner Grande Reserve 
Wagram ($39) 91
Anton Bauer’s Grande Reserve is the product of grapes from 
selected parcels in several hillside vineyards. The 2009 vin-
tage has rich and complex aromas of spice, stone fruit, and 
flowers. The palate is beautifully balanced with spice and 
flinty nuances. Rather young and tight right now, but give 
this wine a year in bottle, and it will impress even more.  
We also tasted the 2008 Grande Reserve and liked it even 
more than the 2009. Prior to 2008 this wine was made with 
oak aging.

Anton Bauer 2009 Grüner Veltliner Reserve Rosenberg Wa-
gram ($24) 90 
The 2009 Reserve Rosenberg reveals a perfume of fresh, 
rich pear with a touch of herbs. On the palate it’s rich and 
beautifully balanced with orchard fruit, saline minerals, and 
a touch of white pepper on the finish. 

Anton Bauer 2007 Reserve Wagram ($30) 92+
The magnificent Anton Bauer 2007 Reserve is a blend of 
Zweigelt, Cabernet Sauvignon, Merlot, Bläufrankisch and 
Syrah. It is medium ruby in color with red berry fruit on the 
nose.  It is a modern tasting wine, aged for 18 months in 
French barriques. It is medium weight and international in 
style, elegant and refined almost like a fine Burgundy. Excel-
lent Value! 

Anton Bauer 2007 Caberrnet Sauvignon Limited Edition 
Wagram ($65) 91+
This is one of the better Austrian Cabernets tasted for this 
report. It offers a nose of rich cassis and tasted cedar on the 
nose followed by loads of ripe dark fruit, coconut accents 
and sweet toasted oak on the finish. Finishes long with firm, 
ripe tannins. 

Anton Bauer 2007 Pinot Noir Reserve Wagram ($30) 90
The 2007 Pinot Noir Reserve has a dark ruby hue and 
aromas of morello cherry, smoke, toast, and vanilla notes. 
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Aged for 20 months in new French oak, it exhibits prominent 
cedar and earth accents on the palate and the long finish. It 
is soft and fruity in style but lacks the silky elegance of high 
quality Pinot Noir.  

Other Wines Tasted:  Anton Bauer 2007 Merlot Wagram 
($17) 88+; Anton Bauer 2008 Zweigelt Wagram ($15) 88;   
Anton Bauer 2008 Grüner Veltliner Grande Reserve Wa-
gram ($37) 91+

Weingut Stefan Bauer
Stefan Bauer is a young wine-
maker who has been manag-
ing operations in this family 
winery in the Wagram since 
2001 with the help of his wife 

Karin and his parents. Their specialty is Grüner Velt-
liner made in different styles from single vineyards.  
Importer:  Age of Riesling, Berkeley, CA

Stefan Bauer 2009 Grüner Veltliner Bromberg Wagram 
($18) 92 
Stefan Bauer’s Bromberg Vineyard cuvée is one of the best 
and most elegant we tasted in the Wagram.  It has a refined 
bouquet fragrant with delicate stone fruit and a touch of 
white pepper. There’s good volume on the palate with yel-
low apple and sweet stone fruit, followed by a very long 
finish with pleasantly integrated acidity. Excellent Value!
 
Stefan Bauer 2009 Grüner Veltliner Steinagrund Wagram 
($25) 91
Power with elegance characterizes this Grüner Veltliner 
from the Steinagrund Vineyard. It has an exotic, perfumed 
bouquet of resin, ripe tropical fruit and flowers and a palate 
that is rich and layered with a fine acidic structure. 

Stefan Bauer 2009 Grüner Veltliner Wagram ($23) 89
Bauer’s generic Grüner Veltliner shows white pepper and 
nuanced stone fruit on the nose.  Its attack is brisk with a 
well-defined varietal character on the palate, finishing dry 
with vibrant acidity.

Stefan Bauer 2009 Riesling Wagram ($21) 89+
The Riesling has expressive aromas of tropical fruits with 
citrus zest. It offers a full-flavored, tropical palate nicely bal-
anced with crisp acidity and a pleasing mineral quality.

Stefan Bauer 2008 Herbstreude Cuvée Wagram ($23) 88
The 2008 Herbstreude Cuvée is a blend of Zweigelt and 
Blauburger. It exhibits fragrant morello cherries on the nose 
and has a fruit forward palate of cherries and sweet blue-
berries. It is nicely balanced with ripe tannins and a long 
finish. 
Stefan Bauer 2007 Rainthal Reserve Wagram 88+
The Rainthal Reserve is an attractive blend of Zweigelt, Cab-
ernet Sauvignon and Merlot.  On the nose it offers red and 
blackcurrant fruit, cedar, spice and smoke. Nicely balanced 
on the palate, it provides good underlying fruit with toasted 
oak flavors and vanilla notes on the finish.  

Weingut Erich and Michael Berger  
The Berger family winery is a father/son estate of 14 

hectares. They produce excel-
lent quality everyday Grüner 
Veltliner, Zweigelt and other 
wines at highly affordable 
prices as well as higher end 
wines from sites in Kremstal.  
Importer: Terry Thiese Estate 

Selections/Michael Skurnik Wines, Syosset, NY

Berger 2009 Grüner Veltliner Gebling Reserve Kremstal 
($24) 91
The medium yellow straw Gebling Reserve has a perfumed 
nose of flowers, stone fruit, mango and wet stones. Its attack 
is rich and complex, while the palate is layered with beauti-
ful fruit flavors and minerals.  Finishes long and complex. 
Superb value!

Berger 2008 Zweigelt Kremstal ($14) 89
The medium dark ruby Zweigelt exhibits a perfumed, black 
cherry nose and has delicious tangy fruit on the palate. It is 
fresh and flavorful in character with a nice long finish. 

Brandl
Gunther Brandl is the 4th generation winemaker at 

this 9 hectares family estate in 
the Kamptal located at the base 
of the famed Heiligenstein in 
Zöbing.  He produces excellent 
Riesling, Grüner Veltliner and 
Gelber Muskateller using only 
indigenous yeasts and very 

slow fermentation.  Importer:  Domaine Select Wine 
Estates, New York, NY

Brandl 2009 Riesling Heiligenstein Kamptal ($28) 89+
The 2009 Heiligenstein Riesling is rather tightly wound at 
the present with a quite austere nose of minerals and white 
peach and a crisp, dry palate showing refreshing acidity. 
Brandl produces about 6500 bottles on his 1.5 ha plot on 
the Heiligenstein.

Brandl 2009 Riesling Kogelberg Kamptal ($35) 92
The Kogelberg has soil of primary rock, Devonian slate, and 
granite, and this Riesling reflects its terroir with its stoney 
minerals. Wet slate and light lime citrus show on the nose, 
while the full-volume palate shows chalky minerals and nu-
anced orchard fruit that continue through to the very long 
finish. A truly delicious wine.

Brandl 2009 Grüner Veltliner Kamptal ($15) 87
Brandl’s entry level Grüner Veltliner is pleasing and straight-
forward with minerals and flowers on the nose and a slightly 
spritzy palate of light fruit, finishing dry. About 8 thousand 
bottles are produced.
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Brandl 2009 Grüner Veltliner Pfaffenberg Kamptal ($23) 
89
The Pfaffenberg Grüner Veltliner has lovely balance and 
pleasing stoney minerality. Wet gravel and lime shown on 
the nose, while the palate is varietally correct and chalky 
in texture.  It finishes clean, again with mineral and citrus 
notes.

Weingut Bründlmayer 
This family winery is arguably 
Austria’s top winery.  Willi Bründl-
mayer, who has served as wine-
maker since 1980, produces a 
wide variety of impressive wines. 
The estate consists of 75 acres of 
the finest vineyards in the Kamptal 
centering on the Zöbinger Heli-
genstein. Bründlmayer’s Grüner 

Veltliners come in a variety of styles and are all ethe-
real as are his Rieslings.  We also like his reds, dessert 
wines  and classy sparkling wines: the” Bründlmayer 
Brut” and “Bründlmayer Brut Rosé”. We had the good 
fortune of tasting through much of Willi Bründlmayer’s 
portfolio with him and visiting his vineyards. Importer: 
Terry Thiese Estate Selections/Michael Skurnik Wines, 
Syosset, NY

Bründlmayer 2009 Grüner Veltliner Alte Reben Reserve 
Kamptal ($49) 91
This is a young wine from 50+ year old vines of assorted 
estate vineyards. The aromas are of orchard fruit and herbs 
with citrus zest. It’s broad on the palate showing pear, mel-
on and a savory note of herbal tea. This is a classic Grüner 
Veltliner from the Kamptal that will open up, deepen and 
gain additional complexity with at least a couple of years 
in the bottle. 

Bründlmayer 2009 Grüner Veltliner Berg-Vogelsang 
Kamptal ($34) 91
Berg-Vogelsang is Willi’s coldest vineyard where the fine 
earth has been blown away leaving primary rock. This wine 
has a spicy, rich nose perfumed of earth and minerals. Lan-
olin-like on the palate, there are layers of flavors of orchard 
fruit and herbs with a mineral finish.  This is a wine with 
excellent aging potential.

Bründlmayer 2009 Grüner Veltliner Loiser Berg Kamptal 
($32) 90
The Loiser Berg has a South-Southeast orientation that pro-
vides better protection from the wind and somewhat softer 
soil than that found in the Berg-Vogelsang. The wine is lightly 
floral of citrus fruit blossoms and shows good breadth on the 
palate, although it was not expressive at the time of tasting. 
A wine of significant refinement, it finishes rich and warm, 
filling the mouth.

Bründlmayer 2009 Grüner Veltliner Ried Lamm Reserve 
Kamptal ($75) 92
Generous sweet orchard fruit show on the nose of the Ried 
Lamm, a first-class vineyard.  The palate shows a lush texture 
with spice notes and good acidity. Finishes with a touch 
of herbs. This wine was recently bottled at the time of tast-
ing and therefore somewhat closed, but with some time in 
bottle it should open up and gain greater richness of flavor. 
Depending on the vintage, this wine is kept on the lees from 
6-12 months.

Bründlmayer 2009 Riesling Heiligenstein Kamptal 92
The elegant Heiligenstein has white flower aromas and a 
round, full attack of focused, concentrated orchard flavors. 
Superbly structured and balanced with a long chalky finish. 
Rich, flavorful, and first rate.

Bründlmayer 2009 Riesling Heiligenstein Lyra Kamptal 94 
The Lyra is one of the best, if not the best, Riesling we tasted 
during our Austria trip. It has a powerful perfume of flowers, 
apples, and citrus that carry through as flavors. The palate 
shows beautifully focused intense and pure fruit. Perfumed, 
pure, refined and elegant—what a wine!

Bründlmayer 2009 Riesling Steinmassel Kamptal ($36) 91
The 2009 Steinmassel is impeccably balanced.  The nose 
offers spice, citrus and a light petrol note, while the flavors 
evoke wet pebbles, fresh young citrus and green apple.  It 
finishes with cholk and lees notes.

Bründlmayer 2009 Riesling Kamptaler Terrassen Kamptal 
($24) 89
This blend of grapes from different estate vineyards in the 
Kamptal shows minerality from start to finish. Herbs, citrus 
and minerals on the nose give way to a dry attack of light 
fruit and minerals followed by a chalky, dry finish. 

Other Wines Tasted: 
Bründlmayer 2008 Grüner Veltliner Lamm Beerenauslese 
Kamptal 94;  Bründlmayer 2008 Riesling Heiligenstein Beer-
enauslese Kamptal 93; Bründlmayer 2006 Gelber Muska-
teller Beerenauslese Kamptal ($78) 93; Bründlmayer 2007 
Sekt Brut Kamptal ($44) 90;  Bründlmayer NV Brut Rosé 
Kamptal ($44) 92;  Bründlmayer NV Sekt Extra Brut Kamp-
tal ($44) 91;  Bründlmayer 2007 Riesling Steinmassel Kamp-
tal ($34) 90+; Bründlmayer 2009 Riesling Heiligenstein Alte 
Reben 93; Bründlmayer 2009 Grüner Veltliner Kamptaler 
Terrassen Kamptal ($25) 89
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Weingut Christ             
Rainer Christ is one of several 
highly successful winemakers 
operating within the city of Vien-
na.  For more than four centuries 
Rainer’s family has produced 

wine in Austria. He sources grapes from surrounding 
vineyards in Bisamberg and produces a variety of 
wines, including a Wiener Gemischter Satz, a tradi-
tional white blend only available in Vienna.  He also 
runs a Heuriger (Vienese wine tavern) where he sells 
wine and food to the public. Importer: Darcy and Hu-
ber Selections Mount Vernon, NY

Christ 2009 Wiener Gemischter Satz Wien ($24) 88
A blend of Grüner Veltliner, Riesling, Weissburgunder, and 
Welschriesling. Light and fresh tasting, offering lime citrus 
and mint aromas and flavors with a crisp spicy finish.  It will 
drink well over the next 12 to 24 months.

Christ 2009 Bisamberg Alte Reben Gemischter Satz Wien 
($38) 92
An exceptional white blend of Grüner Veltliner, Neuberger, 
Riesling and other varietals from the 70 year old vines of the 
Ried Wiesthalen, a vineyard within the Bisamberg. The nose 
is redolent of rose petals, minerals and earth. The palate is 
ripe and intensely flavored with notes of light cherry and 
minerals. Has a very long and delicious finish.

Christ 2008 Blauer Zweigelt Wien ($24) 88
Christ’s 2008 Blauer Zweigelt is as easy drinking wine 
sourced from 50 and 20 year old vines in Bisamberg. It has 
freshness with concentrated plum flavors high acidity and 
tannic grip that will require 18-24 months of aging for full 
enjoyment. 

Christ 2009 Grüner Veltliner X Wien ($32) 91
An exceptionally good Grüner Veltliner showing passion 
fruit and white pepper on the nose and a lovely, very creamy 
palate of layered complexity and excellent depth of flavor.  
Finishes long with integrated acidity. This wine is produced 
from a selection of the best grapes from the Bruch Vineyard. 
During the first picking of the Bruch, a couple of perfect 
bunches are left on the vine to mature another 2-3 weeks 
when they are picked for the X.

Christ 2009 Grüner Veltliner Bruch Wien ($23) 88
The Bruch is quite feminine in style with a floral perfume and 
a delicate palate of ripe apple and pepper spice.  Minerals 
show on a dry, flavorful finish. Bruch is a very steeply sloped 
single vineyard facing the Danube in the Bisamberg with 
very poor soils of mostly slate and gravel that originated in 
the Danube. 

Christ 2008 Mephisto Wien ($40) 91
Mephisto is a tasty blend of 60% Zweigelt, 20% Cabernet 
Sauvignon and 20% Merlot. Aged for 25 months in 350L 
barrels, it offers rich flavors of black berry fruit and toast 

with good overall richness and structure thanks to the Cab-
ernet Sauvignon. The wine has big tannic grip and needs 
time to open. 

Christ 2009 Weissburgunder Der Vollmondwein Wien 
(Full Moon)  ($26) 89
A Pinot Blanc sourced from the single vineyard Ried Falken-
berg with its exceptionally chalky soils, which contributes to 
the minerality and focus of this wine. Rose petals and min-
erals show on the nose, leading to a softly textured palate 
again showing rose petal and nuanced fruit notes. Finishes 
with good focus.

Weingut Der Pollerhof
This winery has an 80-year history 
of producing wines in the village of  
Röschitz in the western part of the 
Weinviertel region.   Erwin Poller has 
managed the estate together with his 
family since 1992. Most of the estate 

wines are of Grüner Veltliner.  Importer:  Age of Ries-
ling, Berkeley, CA

Der Pollerhof 2009 Grüner Veltliner Niederösterreich 86
A straightforward, uncomplicated entry level wine that is 
light straw in color showing orchard fruit with just a hint of 
apricot on the nose. The palate is clean with light fruit and 
is dry on the finish.  

Der Pollerhof 2009 Grüner Veltliner Ried Galgenberg 
Niederösterreich ($17) 88
This wine made from estate fruit of the Galgenberg Vineyard 
has a fresh nose of citrus zest with a white pepper note. The 
dry palate shows racy acidity along with light pear and 
minerals. It finishes squeaky clean with a chalky note. 

Der Pollerhof 2009 Grüner Veltliner Ried Phelling 
Weinviertel DAC 89
The best of Pollerhof’s Grüner Veltliners, this one produced 
from the Phelling Vineyard has ripe yellow apple and pep-
per aromas. There’s nice intensity of fruit on the palate, a 
firm mineral structure, and good acidic balance.
 
Der Pollerhof 2009 Riesling Konigsberg Niederosterreich 
88
Quite tightly wound at this early stage of its evolution, this 
medium yellow straw Riesling has a floral nose of ripe peach 
scents. There’s light stone fruit on the palate with racy acid-
ity and a dry, chalky finish.
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Domäine Wachau 
Domäne Wachau is the largest coop-
erative in the Wachau valley, made up 
of 600 contributing members farming 
slightly less than 500 hectares, or a full 
one-third of the total region’s vineyards. 
Importer:Vin Divino, Chicago, IL

Domäne Wachau 2009 Terrassen Riesling Smaragd 
Wachau ($28) 90
This is a beautifully soft and delicate wine. Brilliant yellow 
straw in color, it is effusively floral on the nose. The attack 
is crisp with stoney minerals on the mid-palate and flavors 
of ripe pear, chamomile, and lees.  Finishes with a chalky 
note.

Domäne Wachau 2009 Federspiel Terrassen Grüner 
Veltliner Wachau ($15) 88
The Federspiel Terrassen is an easy drinking, uncomplicated 
and quite delicious wine.  Orchard fruit shows itself as fra-
grances on the nose and in a concentrated form on the pal-
ate.  Very ripe, delicious, and excellent value!

Weingut Donabaum
Johann Donabaum is one of the top 
vintners in the Wachau. After apprentic-
ing with FX Pichler, he began making 
his own wine in 1996.  His winery is 
located in the town of Spitz on the Dan-
ube. About 80% of his 6 hectares of 
vineyards are situated on the stone ter-
races surrounding Spitz. He produces a 

variety of excellent Rieslings and Grüner Veltliners, the 
latter mostly from the rocky soil at the bottom of the 
hill where the Offenberg meets the Setzberg.  It was a 
great pleasure tasting through his portfolio with him.  
Importer: Winemonger, Los Angeles, CA

Donabaum 2009 Grüner Veltliner Federspiel Johann 
Wachau ($20) 88
Quite a straightforward Grüner Veltliner showing aromas 
and flavors of herbs and earth with a light banana note. 
Nicely flavored with good acidity and a long, focused fin-
ish. About 70 percent of the fruit for this wine comes from 
Spitz.

Donabaum 2009 Grüner Veltliner Spitzer Point Federspiel 
Wachau ($24) 89
The Spitzer Point Federspiel is a characterful, mineral-laden 
wine. It shows pear, earth, herbs and minerals with very 
good balancing acidity with a pleasing mineral quality to 
the finish.

Donabaum 2009 Grüner Veltliner Spitzer Point Smaragd 
Wachau ($32) 91
The Spitzer Point Smaragd is a delightful juicy, rich mix of 
smoke and honey. It’s very ripe on the palate with intense 

stone fruit, honey, and smoke flavors. Sourced from 56 year 
old vines not picked until the middle of November.

Donabaum 2009 Riesling Offenberg Smaragd Wachau 
($57) 92
Wachau Riesling doesn’t get much better than this. The Of-
fenberg Smaragd has a ripe, juicy palate of lychee, man-
go, tangerine zest and lees, which are somewhat more re-
strained on the nose. There’s incredible purity and length to 
this wine. Made with 100 percent ambient yeasts and fruit 
from the slate soils of the Offenberg.

Donabaum 2009 Riesling Smaragd Setzberg Wachau ($42) 
92
The Setzberg Vineyard is characterized by its chalk and 
silica soil, which contribute to the openness and ripeness of 
this wine. This is a complex wine showing smoke, tropical 
mango, and ripe nectarine with notes of botrytis and cara-
mel. Very impressive!

Donabaum 2009 Riesling Limitierte Edition Smaragd 93
This is a selection of the best fruit from the Offenberg and 
Setzberg vineyards. The wine is very ripe, juicy, and almost 
unctuous on the palate with aromas and flavors of ripe stone 
fruit and mango with mineral and lees notes. It has incred-
ible length.  A great wine from one of the best Riesling vin-
tages of the past decade.

Other Wines Tasted: Donabaum 2009 Grüner Veltliner Thal 
Wachau Smaragd 90; Donabaum 2009 Grüner Veltliner 
Kirchweg Smaragd 91; Donabaum Riesling Auslese 92

Weingut Ecker                       
Bernhard Ecker’s family winery 
has been making wine for genera-
tions in Kirchberg-mitterstockstall.  
His Wagram estate consists of 20 
hectares, half of which is devoted 
to Grüner Veltliner. He produces a 
total of six different Grüner Veltlin-
ers including the inexpensive liter 

bottling reported here. Ecker wines are of excellent 
quality and are offered at reasonable prices.   Im-
porter: Terry Thiese Estate Selections/Michael Skurnik 
Wines, Syosett, NY

Ecker 2009 Grüner Veltliner Wagram ($14) 88+
This is very good for an entry level, one liter bottling. Light 
yellow straw in color and done in a sleek, modern style, it 
has a fruity nose of passion fruit and citrus and is full in the 
mouth with some nice chalky minerals on the finish. Made 
using temperature controlled, cultured yeast fermentation. 
Very Good Value!

Ecker 2009 Grüner Veltliner Prämium Wagram ($31) 89
The Prämium is sourced from the Mordthal and Ruppersthal 
Vineyards. It offers a spicy bouquet of pepper and focused 
orchard and tropical fruit.  There’s good fruit concentration of 
fresh apple and pear on the palate along with vibrant acid-
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ity that lends a light spritzy character to the wine.  Finishes 
clean with mineral and lees notes. This wine is fermented in 
stainless steel and aged on its lees in large, acacia casks.

Ecker 2009 Zweigelt Brillant Wagram ($16) 89
This is a fresh fruited-medium ruby colored Zweigelt.  It has 
black raspberry and plum aromas on the nose with raspber-
ries and red plum flavors on the palate. It is easy drinking, 
nicely balanced with a lingering finish. Excellent Value!

Other Wines Tasted:  Ecker 2009 Roter Veltliner Wagram 
88

Weingut Feiler-Artinger
The Feilier-Artinger winery in Rust is 
best known for its exceptional sweet 
wines and together with Alois Krach-
er and Heidi Schrock, is considered 
among the very best sweet wine pro-
ducers in Austria.  However, this fam-
ily winery produces a broad assort-
ment of other excellent red and white 

wines. Kurt Feiler, pictured here, has been managing 
the winery since 1994 with father Hans Feilier-Arting-
er. Importer: Winemonger,  Los Angeles, CA

Feiler-Artinger 2008 Blaufränkisch Umriss Neusiedlersee-
Hügelland ($28) 91
The 2008 Blaufränkisch Umriss offers pure plum and black 
cherry aromas with touches of  pepper and spice.  Spend-
ing 13 months in large format barrels, it is soft and velvety 
smooth on the palate with excellent balance and acidity, 
polished tannins, and a lingering finish.  Sourced from lime-
stone soils.

Feiler-Artinger 2008 Pinot Noir Gertberg Neusiedlersee-
Hügelland  90
Feiler-Artinger’s 2008 Pinot Noir Gertberg is an excellent 
bottling produced from the four best barrels of the Gertberg 
estate vineyard.  It is medium light ruby (lighter than most 
Austrian Pinot Noirs) and offers ripe dark cherry and spicy 
aromas. Aged for 18 months in 50% new French barriques,  
it is soft and elegant on the palate and has good structure 
and acidity on the finish.  Gertberg is planted with Dijon 
clones 114, 115, and 667. The winery first planted Pinot 
Noir in 1990 and harvested it in 1992 free of botrytis. 

Feiler-Artinger 2007 Ruster Ausbruch Neusiedlersee-
Hügelland ($48) 91+
Given its sweetness, this blend of Pinot Blanc (60%), Wel-
schriesling (30%), Chardonnay and Neuburger is unexpect-
edly ethereal in character. A beautiful amber gold color, 
there are aromas of fresh and dried stone fruit along with 
botrytis notes on the nose. The palate is exceptionally well-
balanced and delicate, giving rise to that heavenly light-
ness. The Pinot Blanc is fermented in stainless steel, while the 
other varietals are fermented in used barriques. 

Feiler-Artinger 2007 Ruster Ausbruch Pinot Cuvée 
Neusiedlersee-Hügelland ($59) 93                     
The Pinot Cuvée is a gorgeous deep yellow gold in color. 
It is sweet and unctuous with aromas of ripe apricot tart 
and botrytis. The palate shows excellent acidity with ripe 
stonefruit flavors and a creamy, velvet mouthfeel. Right now 
fruit dominates this wine, but as it ages minerals and more 
nuanced flavors may come to the fore. This wine has a great 
future!  It’s called Pinot Cuvée because its principal grapes 
are all Pinots—Pinot Blanc, Pinot Gris, and Pinot Chardon-
nay. The Pinot Blanc is fermented in stainless steel, but the 
other grapes are fermented in 50 percent new oak and then 
aged in oak for an additional year.

Feiler-Artinger 2007 Solitaire Neusiedlersee-Hügelland 91
Solitare is an attractive blend of two-thirds Blaufrankish and 
the rest Cabernet Sauvignon and Merlot.  It shows dark 
cherry on the nose with coconut and vanilla aromas. It re-
veals a velvet smooth elegant palate and mouth feel with 
integrated oak, and very firm albeit dry tannins. It has a 
very long finish of dark cherry and plum fruit. 

Feiler-Artinger 2001 Welschriesling Essenz Burgenland ($55) 
94
The amber colored 2001 Essenz is almost syrup-like in con-
sistency. The bouquet of this Welschriesling based Ruster 
Ausbruch conjures up images of dried fruit, nuts and or-
ange marmalade. Unctuous on the palate, it offers layers 
of flavors---carmelized tart tatin, roasted walnuts, and rich 
Scotch whisky aged in sherry casks. The high residual sugar 
of this wine calls for careful pairing with strongly flavored 
cheeses. It also pairs superbly with an extra creamy vanilla 
ice cream. 

Feiler-Artinger 2006 Welschriesling Essenz Burgenland ($59) 
93
This amber gold nectar is a younger version of the 2001 
Essenz but made with a higher proportion of Chardonnay 
(60%) than Welschriesling (40%).  The sugar content is outra-
geously high (250 g/l), resulting in a syrup like consistency. 
The high sugar is due in part to an early attack of botrytis 
in 2006, resulting in highly shriveled and concentrated fruit 
at harvest time. The aromas are of pure rich apricot, and 
the palate offers more pure ripe fruit than the nuts and oxi-
dized notes of the 2001. Fermented in oak, this lovely, pure 
wine will evolve into an increasingly complex and interest-
ing wine over time.

Feiler-Artinger 2008 Zweigelt & More Neusiedlersee-
Hügelland ($19) 91
Zweigelt & More is a Zweigelt blended with small amounts 
of Cabernet Sauvignon and Cabernet Franc. The aromas 
and flavors are of dark cherry and plum fruit, with notes of 
pepper. Aged 18 months in new French oak barriques, it 
displays a round and soft palate, with good concentration 
and delicious fruit flavors on a lingering finish.  First class.



26

Other Wines Tasted:
Feiler-Artinger 2008 Gustav Neusiedlersee-Hügelland ($69) 
88+; Feiler-Artinger 2008 Blaufränkisch Greiner 
Neusiedlersee-Hügelland 88;  Feiler-Artinger  2009  
Neuburger  Neusiedlersee-Hügelland 88

Weingut Meinhard Forstreiter
This family winery cultivates 28 
hectares of vineyards in Hollenburg, 
which is part of the city of Krems on 
the right side of the Danube.  It has 
been making wine since 1868, but 
the quality level has been improved 
significantly by current owner and 
winemaker Meinhard Forestreitar.  

Forestreiter produces Grüner Veltliner, Riesling, Muska-
teller, Chardonnay and Sauvignon Blanc.  The wines 
are well made and fruit forward in style.  Importer: 
Monika Caha Selections, Inc. New York, NY

Meinhard Forstreiter 2008 Donau Riesling Kremstal DAC 
($19) 89
The Donau Riesling reveals lightly perfumed notes of honey-
suckle and passion fruit. Overall, this is a wine that is fresh 
and floral in character with good depth of flavor of mostly 
orchard fruit on the palate. Nicely balanced with fresh acid-
ity and finishing on a chalky note.

Meinhard Forstreiter 2009 Grooner Grüner 
Niederösterreich ($12) 87
A wine especially made for the US market, this is a nicely 
crafted entry level Grüner Veltliner that shows green apples 
and white pepper spice on the nose and ripe apple and 
pear on a rather creamy palate with good acidity and fresh-
ness. Good value.
 
Meinhard Forstreiter 2006 St. Laurent Reserve 
Niederösterreich ($24) 89
This is among the tastier St. Laurent bottlings.  It has a nose 
of light plum and red berry with smokey notes.  The palate 
is nicely flavored with vanilla, smoke, and dark red cherry 
fruit.  It has round tannins and a sweet long finish.  

Other Wines Tasted: Meinhard Forstreiter 2008 (Zvy-Gelt)  
Zweigelt Niederösterreich ($12) 87; Meinhard Forstreiter 
2009 Grüner Veltliner Kremser Kogl Kremstal ($13) 87; 
Meinhard Forstreiter 2008 Grüner Veltliner Tabor Reserve 
Kremstal DAC ($33) 88

Weinberghof  Fritsch   
Karl Fritsch has been producing fine 
Grüner Veltliners and Rieslings for years 
at his 14 hectare biodynamic estate in 
the Wagram. In recent years he has 
also turned his attention to Pinot Noir 
and Zwiegelt.  Importer: Monika Caha 
Selections, Inc. New York, NY 

Fritsch 2009 Grüner Veltliner Steinberg Wagram ($17) 89
This medium straw colored wine has a rich but delicate nose 
of fragrant white flowers  and orchard fruit. The palate is 
fully flavored with a creamy texture and spicy pear and 
apple fruit.  Nicely balanced with good acidity and fresh-
ness on the finish.  Very good value!

Fritsch 2008 Zweigelt Red Soil Wagram ($18) 90
Karl Fristsch’s Zweigelt Red Soil is a fruit forward wine that 
offers fresh and spicy red fruit on the nose.  It is full, rich 
and ripe on the attack followed by loads of dense cherry 
and plum fruit on the palate. One of the tastier Zweigelts. 
Super Value!

Helmut Gangl
The Helmut Gangl wine estate is small (4.5 ha) and located 
in the Neusiedlersee-Seewinkel in Illmitz. The first vines were 
planted on the estate in 1962.  Importer: Vignaioli, New 
York NY

Helmut Gangl 2006 Traminer Auslese Barrique 
Neusiedlersee ($31) 87
The Traminer Auslese Barrique shows its oak influence from 
its dark amber color to the oak influenced palate. The aro-
mas and flavors of the wine show dried apricots and raisins 
and a fair amount of toasted oak.

Helmut Gangl 2006 Bouvier Beerenauslese Neusiedlersee 
($35) 89
Bouvier is a varietal created in 1900 by Clotar Bouvier in 
Radkersburg; the ancestry of the grape is unknown. This 
yellow straw wine is quite aromatic with aromas of white 
peach, nectarines and a note of diesel. The palate is nicely 
flavored and well balanced, showing baked ripe apple 
notes.

Helmut Gangl 2006 Zweigelt Trockenbeerenauslese 
Neusiedlersee ($35) 91
The rose-orange colored Zweigelt TBA is an attractive des-
sert wine. It has red berry jam aromas and flavors, and 
a nicely structured, elegant and restrained palate showing 
good concentration of fruit.  Delicious.

Helmut Gangl 2006 Scheurebe Trockenbeerenauslese Neus-
iedlersee ($35) 91
Scheurebe (also known as Sämlling 88) is a cross between 
Riesling and Silvaner created by Dr. Georg Scheu in Ger-
many in 1916. A very attractive wine with a lightly aromatic 
tropical nose and Traminer like flavors of rose petals and 
light sweet orange marmalade notes on the palate. Well 
balanced with good acidity.

Other Wines Tasted:  Helmut Gangl 2006 Traminer Beer-
enauslese Burgenland ($31) 88; Helmut Gangl 2006 Eiswein 
Cuvée Neusiedlersee ($39) 90
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Weingut Glatzer 
Walter Glatzer produces good quality 
white and red wines at attractive prices. 
His family winery in Carnuntum con-
sists of 50 hectares heavily weighted 
towards reds.  However, he also pro-
duces Grüner Veltliner and other variet-
ies of white wines.  Importer: Terry Th-
iese Estate Selections/Michael Skurnik 
Wines, Syosset, NY

Glatzer 2009 Grüner Veltliner Dornenvogel Carnuntum 
($20) 89
This is a very good wine with a perfumed, aromatic nose of 
herbal tea and stone fruit. On the palate one finds pear and 
white peach with mineral and chalk nuances and a slight 
spritzy note on a very long finish.  Very good value!

Glatzer 2009 Grüner Veltliner Freiheit Carnuntum ($14) 88
This medium yellow straw Grüner Veltliner displays tropical 
fruit, pineapple and herbal notes on the nose. The palate 
doesn’t quite live up to the promise of the bouquet but it’s 
pleasant nonetheless, finishing with a fruity edge.

Glatzer 2009 Weissburgunder Carnuntum ($17) 87
This Pinot Blanc reveals melon, ripe apple and banana aro-
mas with good intensity and freshness. The palate is more 
austere than the nose, showing minerals, green apple, and 
ripe citrus notes.  Finishes clean and moderately long.

Glatzer 2008 St. Laurent Carnuntum ($24) 87
Glatzer’s St. Laurent offers aromas of earth, tar, dark cherry 
and smoke on the nose.  It has a full flavored palate, very 
ripe mostly of dark fruit with a touch of cassis.  The wine 
finishes with firm, ripe tannins and plenty of acidity.

Glatzer 2008 Zweigelt Riedencuvée Carnuntum ($18) 86
This is an entry level, quaffable blend of several vineyards.  
It reveals somewhat vegetal and herbal notes with dark red 
fruit on the nose.  It is tart on the attack with high acidity on 
the palate and is  flavored with dark berries and a promi-
nent wild note.

Glatzer 2009 Zweigelt Dornenvogel Carnuntum  92
The 2009 Zweiglet Dornenvogel is a magnificent wine re-
vealing inky dark fruit and minerals on the nose followed 
by a gorgeous attack of black fruit, violets, earth, and tar. 
Aged in used barrels, it boasts complexity and depth on the 
palate and is very fresh and fruit forward with black pepper 
and spice.  Longlasting finish.  

Other Wines Tasted:  Glatzer 2008 St. Laurent Altenberg 
Carnuntum (90)

Weingut Gross
The Gross estate occupies one of 
the best sites in the southern Styr-
ia wine growing region, and the 
wines produced by Alois, Michael 
and Johannes Gros on their 40 ha 
estate with its limestone and marl 
soils are among the finest in Aus-

tria. Johannes( pictured here) is winemaker.  The wines 
included in this review are primarily top of the line sin-
gle vineyard wines about half of which is Sauvignon 
Blanc vinified in traditional wooden casks,.  Importer: 
Fruit of the Vine, Long Island City, NY

Gross 2008 Sauvignon Blanc Ratscher Nussberg 
Südsteiermark ($49) 91
This medium yellow gold wine is not your typical Sauvignon 
Blanc, but it’s superb nonetheless. It spends ten months 
in large, traditional 1200 liter barrels and another eight 
months in stainless steel before bottling. The nose shows 
very ripe tropical fruit and minerals, while the palate reveals 
rich flavors of butterscotch and ripe stone fruit.

Gross 2009 Sauvignon Blanc Sulz Südsteiermark ($40) 90
This rich and ripe, yellow gold straw Sauvignon Blanc ex-
hibits lees, wax, and yellow fruit on the nose.  The richly fla-
vored palate shows rich orchard fruit with spice and grape-
fruit and finishes long with sweet fruit notes. Fermented in 
80 percent stainless steel and 20 percent traditional oak 
barrels.

Gross 2009 Weissburgunder Kittenberg Südsteiermark ($21) 
89
A very interesting Pinot Blanc made from 60 year old vines. 
There are herbal, mineral and earth aromas and a complex 
palate showing good depth of citrus fruit with herbal notes.  
Fermented in traditional casks of oak, chestnut and acacia.

Gross 2009 Weissburgunder Steirische Klassic 
Südsteiermark 88+
The Steirische Klassic Weissburgunder is a Pinot Blanc 
sourced from three different vineyards with about 60 per-
cent fermented in stainless steel and 40 percent in tradi-
tional large oak casks. The wine is platinum yellow straw 
in color with a feminine perfume of flowers and citrus. It’s 
nicely flavored on the palate with good acidity and finishes 
long. 

Other Wines Tasted:  Gross 2007 Gelber Muskateller Perz 
Südsteiermark 90
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Weingut  Hajszan
Stefan Hajszan manages 14 ha of 
vineyards located in Vienna and 0.8 In 
the Wachau.  He launched his winery 
in 2002, and in 2006 he began man-
aging his vineyard in Vienna biody-
namically. His main wines are Grüner 
Veltliner, Riesling, and Chardonnay 
as well as Gemischter Satz, the white 

blend of Vienna.  His wines are fragrant, fresh tasting 
and nicely concentrated.  Importer: Darcy and Huber 
Selections Mount Vernon, NY

Hajszan 2009 Gemischter Satz Weissleiten Wien ($25) 89
This is a delicious version of Gemischter Satz with a mé-
lange of orchard fruit and tangerine zest on the nose, fol-
lowed by a full-flavored, lush palate of ripe pear and citrus. 
About 70 percent of the fruit is fermented in stainless steel, 
30 percent in large oak casks, spending about six months 
on the lees. 

Hajszan 2009 Grüner Veltliner Nussberg Wien ($26) 90
The Nussberg Grüner Veltliner is a pretty medium yellow 
straw color with a bright, focused bouquet of ripe mango 
and other tropical fruit. There’s ripe, rich fruit on the pal-
ate along with minerals and a firm acidic backbone. The 
Nussberg is known for its mineral soils and its cool nights. 
Good value.

Hajszan 2008 Grüner Veltliner Nussberg Haarlocke Wien 
92
A stellar Grüner Veltliner from the Vienna hills. It begins with 
a highly focused nose showing flowers and stone fruit. The 
attack is soft and elegant with ripe peach, wet pebbles, and 
vibrant acidity on the palate. Finishes long, intense, and 
delicious!

Hajszan 2009 Riesling Steinberg Wien 89
The yellow straw Steinberg Riesling begins with floral and 
fruit forward tropical notes on the nose and progresses to 
an attack of spice, minerals, and focused ripe apple and 
mango flavors on a lush palate.  It finishes long and clean 
with a fine mineral underpinning.
 
Hajszan 2008 Biga Wien ($28) 90
Biga is a blend of Zweigelt (85%) and  Blaufränkisch (15%).  
It displays a dark ruby color and fragrant dark cherry  aro-
mas with earth and mineral notes and a touch of forest floor.  
Aged in 2nd year lightly toasted French barriques, it has a 
velvety mouth feel with nice purity of cherry fruit and a min-
eral like finish. Elegant.  

Hajszan 2008 Quadriga Wien 92
The Quadriga is a blend of Zweigelt (60%) Balufrankisch 
(20%) and Cabernet Sauvignon (10%) and  Blauburger 
(10%).  Medium dark ruby in color it offers aromas of earth, 
black pepper, red cherry and herbs. Aged in more than 
half new barriques, it has a beautifully flavored palate with 
purity of red cherry fruit, raspberry and a violet note.  It fin-

ishes with firm sweet tannins and a long and nicely focused 
finish. 

Hardegg 2008 Riesling vom Schloss Weinviertel 91
Schlossweingut Graff Hardegg is an old family winery with 
41 acres located near the Czech boarder in the northern 
Weinviertel. Their Riesling vom Schloss is a truly impressive 
wine. Light yellow gold in color, it displays aromas of dried 
fig, cured lemon and lees followed by a rich and complex 
palate of layered fruit flavors. It is a wine of real freshness, 
focused minerality, good balancing acidity, and a long fin-
ish.

Weingut Gernot and Heike Heinrich  
Gernot Heinrich produces the wine 
at this estate, which he founded 
in 1990 in the village of Gols. A 
new ultra modern winery was built 
in 2002. Heinrich specializes in 
Blaufrankish and Zwiegelt but pro-
duces other reds as well. His wines 
are well made, international in 

style, and fruit forward with round tannins. Importer: 
Winebow, Montvale, NJ

Heinrich 2007 Zweigelt Neusiedlersee ($23) 89
This entry level Zweigelt has a medium dark ruby hue with 
aromas of dark ripe cherry, raspberry and a hint of smoke 
and minerals on the nose.  It is quite lush and full on the 
palate with good depth of berry and cherry fruit and well 
integrated oak.  

Heinrich 2007 Blaufränkisch Neusiedlersee ($20) 88                                                                                               
Heinrich’s 2007 100% Blaufränkisch, fermented in stainless 
steel,  exhibits a medium dark ruby color with aromas of 
cherry and a touch of plum and herbs on the nose.  It has 
nice volume in the mouth with dark cherry flavors, a touch 
of herbs, minerality and high acidity and a long finish. Quite 
flavorful.

Heinrich 2006 St. Lauren Neusiedlersee  ($22) 91
The 2006 St. Laurent is a terrific wine.  In fact it is one of the 
best St. Laurents tasted for this report.  It has a complex and 
fragrant nose of lilac and blackberry with notes of loam.  
It is lush and full on the palate showing blackberry, black 
pepper and a hint of nutmeg.  A decadent wine with a rich 
long finish. Excellent Value!
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Weingut Ludwig Hiedler  
Founded in 1856, the Hiedler win-
ery is currently managed by Lud-
wig and María-Ángeles Hiedler. 
Their wines are sourced from 26 
hectares of vineyards in Kamptal.  
Ludwig is a perfectionist always 

aiming to improve his wines and their extract. The winery 
produces six different styles of Grüner Veltliner, Riesling 
and a few reds all of which are first-rate in quality. Im-
porter: Terry Thiese Estate Selections/Michael Skurnik 
Wines, Syosett, NY

Hiedler 2009 Grüner Veltliner “Loess” Kamptal ($18) 89
The sandy loess soil found in Hiedler’s first growth vineyards 
gives rise to the name of this most satisfying entry level wine. 
The color is bright, light yellow straw, and the wine is harmo-
nious and appetizing with a well-defined varietal character 
of flowers, minerals and ripe melon and pleasantly integrat-
ed acidity. Has an unusually long backend of minerals and 
fruit for a wine in this price category. Superb value!

Hiedler 2009 Grüner Veltliner Kittmannsberg Kamptal Re-
serve ($34) 91
This is classic Grüner Veltliner from a first class vineyard. 
Fresh and concentrated aromas of summer melon on the 
nose give way to a beautiful, soft velvet mouthfeel with 
moderate acidity. Quite ripe with flavors of ripe peach and 
honey and noticeable residual sugar.  

Hiedler 2009 Grüner Veltliner Thal Kamptal Reserve ($25) 
92
The Thal Vineyard Grüner Veltliner is a spicy wine with a 
feminine, almost ethereal quality to it. Aromas and flavors of 
ripe mango and crushed peppercorn are complemented by 
brilliant acidity. It’s an elegant and fine-grained wine with 
flavors that linger on the finish.

Hiedler 2009 Riesling Urgestein Kamptal ($26) 91
This isn’t an expensive wine, but it offers an incredible tast-
ing experience for the money. Medium yellow in color, the 
nose is dry and mineral-like, while the palate shows real pu-
rity of flavor and finishes long and vibrant. Superb value!

Leo HIllinger
Leo Hillinger is a talented wine entre-
preneur who took over a small wine 
retail business from his father in 1990 
and converted it into one of Austria’s 
finest wineries. Today, Leo Hillinger 
owns 46 hectares of vineyards and 
an attractive state-of-the-art winery in 
the hamlet of Jois near Lake Neusiedl.  
The Hillinger winery produces excel-

lent reds and a top-quality Hill series sourced from 
a special vineyard in Rust. Importer: Klaus Wittauer/
Select Wines, Sterling, VA

Hillinger NV Secco Rosé Burgenland ($16) 88
A pretty light salmon color, Leo Hillinger’s NV Secco offers a 
light, delicate nose of wild strawberries. Made of Pinot Noir 
grapes following the Charmat process, it has a nice, dry at-
tack, a creamy texture, and delicate strawberry flavors on 
the palate with a touch of residual sugar and racey acidity 
on the finish.  

Hillinger 2009 Pinot Grigio Burgenland ($13) 88
Made of 100% Grauburgunder (Pinot Grigio), this light straw 
bottling-Alsatian in character-is very aromatic showing ripe 
orchard fruit with a citrus zest.  On the palate, it offers nice 
rich apple and pear with mineral notes and a long finish.

Hillinger 2008 Pinot Noir Eveline Burgenland ($20) 89
The 2008 Eveline is a delicious entry level Pinot Noir, deli-
cate and varietally correct. It reveals attractive raspberry 
and red berry fruit, with earth notes on the nose. On the 
palate there is an abundance of primary fruit, combined 
with spice and lingering acidity on the finish. 

Hillinger 2007 Pinot Noir Reserve Burgenland ($50) 90+ 
The Pinot Noir Reserve offers spicy cherry aromas with 
smokey notes.  Aged 20 months in small French barriques, 
it sports a fully flavored palate of dark cherry fruit, spice 
and notes of chocolate.  

Hillinger 2005 Pinot Noir Terroir Burgenland 91
This medium dark ruby beauty shows smoke, earth, and 
cherry notes on the nose. Made of fruit from 114 and 777 
Dijon clones and aged in 100 percent new oak, it offers 
a rich, almost opulent, attack with nicely integrated oak, 
earth, and dark red cherry fruit on the palate.  Quite deli-
cious!

Hillinger 2009 Zweigelt Burgerland ($19) 90
Fresh and spicy, this young tank-fermented Zweigelt boasts 
a ruby purple color and black cherry fruit with chocolate 
notes on the nose.  Fruit forward on the attack, it offers 
concentrated huckleberry and blackberry fruit with intensity 
of flavor and high acidity. Fruit sourced from vineyards in 
Jois.  

Hillinger 2008 Blaufränkisch Burgenland ($18) 89
Leo Hillinger’s 2008 Blaufränkisch exhibits a medium dark 
ruby color and aromas of black pepper, earth, dark fruit 
and violets. It is fruit forward in character with flavors of 
blackberry, plum and chalky loam and finishes ripe and 
fruity. A smooth, full-bodied wine offering a most satisfying 
drinking experience.  

Hillinger 2008 Blaufränkisch Leithaberg DAC ($30) 92
The 2009 Blaufränkisch Leithaberg vineyard is a step above 
in quality compared to the regular Blaufränkisch. It is an 
elegant wine offering a medium ruby hue with blackberry, 
earth and violet fruit aromas.  On the palate it is smooth and 
full-bodied with layers of red and black fruit flavors, vanilla 
notes, and a delicious long lasting finish. Aged on the lees 
for 8 months in new French barriques. 
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Hillinger 2006 St. Laurent Burgenland ($32) 88
The medium dark ruby St. Laurent is an earthy, jammy wine 
offering aromas of roasted meat and notes of vanilla.  It is 
soft and lush on the attack with over-ripe raisin-like flavors 
on the palate. Good acidity on the finish saves the day.  A 
good food wine for pairing with savory dishes.

Hillinger 2007 Hillside Burgenland ($26) 88
Hillinger’s Hillside is a blend of 80% Syrah, 10% Merlot and 
10% Blaufränkisch.  It is dark ruby in color and has spicy 
black fruit aromas with a velvety palate of concentrated 
super-ripe black cherry and plum fruit like a black fruit cake.  
It has soft tannins and a short finish.

Hillinger 2007 HIll 1 Burgenland ($65) 93
Hill 1 is a magnificent cuvée of 40% Zweigelt and 20% 
Blaufränkisch with 20% each of Merlot and Syrah. Semi-
opaque in hue, it offers spicy fruit on the nose with a rich 
and layered palate of black and blue fruit. Aged for 12 
months in new French barriques, it exhibits nicely integrated 
oak followed by a silky mouth feel, soft round tannins and 
perfect balance.  Blaufränkisch and Zweigelt from top sites 
in Rust, beautifully blended.  

Weingut Josef  Hirsch
Johannes Hirsch cultivates 25 hect-
ares of prime vineyards between the 
hamlets of Kammern and Zöbing in 
Kamptal just outside Langenlois.  His 
Lamm, Gaisberg and Heiligenstein 
parcels are among the finest sites in 
the region. The vineyards are planted 
to 60 percent Grüner Veltliner and 
40 percent Riesling. Johannes’ vine-

yards are all cultivated biodynamically. Hirsch’s wines 
often have multiple names; the important thing in pur-
chasing his wines is the name of the vineyard—Lamm, 
Heiligenstein, and Gaisberg. Importer: Terry Thiese Es-
tate Selections/Michael Skurnik Wines, Syosset, NY

Josef Hirsch 2009 Veltliner #1 Kamptal ($18) 88
Sold as Trinkvergnügen #8 in Austria, so one can see why 
the name was changed to Veltliner # 1 in the US. This is 
pale straw colored wine showing fresh orchard fruit and 
a touch of crushed white peppercorn on the nose. It has 
a nice attack of not quite ripe apple with lime citrus notes. 
Finishes long and clean with brisk acidity. Just 11.5 percent 
alcohol.

Josef Hirsch 2009 Grüner Veltliner Kammerner 
Heiligenstein Kamptal ($26) 89
Produced from three different vineyards at the bottom of the 
Heiligenstein, this medium yellow straw Grüner is a very 
pleasant, well-made wine. Ripe yellow apples and pears 
and a touch of dried hay appear on the nose, and the pal-
ate offers a nice mélange of orchard fruit, finishing long with 
touches of spice and minerals.

Josef Hirsch 2009 Grüner Veltliner Kammerner Lamm (1er 
lage) Kamptal ($52) 92
This is a beautiful Grüner Veltliner—fresh, clean, rich and 
pure. Minerals, herbs, chamomile and a light dry honey 
note show on the nose. Its loess terroir shows on the palate 
with stoney minerality, ripe yellow fruit and herbal spice. 
Lamm is a 1er lage vineyard—i.e., a Grüner Veltliner Grand 
Cru.

Josef Hirsch 2009 Riesling Zöbinger Gaisberg Kamptal ($26) 
93
This wine is all about delicacy and balance. It offers a femi-
nine, floral like nose of herbs, dried hay, and a touch of 
chamomile as well as superb intensity of rich yellow fruit and 
minerals on the palate. But it’s the refinement, the precision, 
and the superb balance of acidity and sugar (9 g/l) that 
defines one of Kamptal’s very best Rieslings. Super Value

Josef Hirsch 2008 Riesling Zöbinger Gaisberg Kamptal 91
The 2008 Gaisberg Riesling is a beautiful wine, but a warm, 
humid vintage led to a wine more flamboyant and less sub-
tle and refined than either the 2009 or 2007 vintages. The 
nose shows effusive ripe stone fruit with diesel notes, while 
the palate is fruit-rich with notable residual sugar. Minerals 
show on the long, rich finish.

Josef Hirsch 2007 Riesling Zöbinger Gaisberg Kamptal ($52) 
94
The 2007 Zöbinger Gaisberg offers rich, lush almost showy 
fruit in contrast to the delicate refinement of the 2009 vin-
tage. A nose of ripe mango, melon, and diesel lead to a 
superbly balanced palate rich in tropical fruit with smoke 
notes and fine acids. Another great Riesling from Hirsch!

Josef Hirsch 2009 Riesling Zöbing Kamptal ($26) 90
The Zöbing Riesling is a blend of fruit from both the Gais-
berg and Heiligenstein vineyards. While it doesn’t have the 
complexity of wines made from older vines of the 1er lage 
vineyards, it is delicious nonetheless. It offers aromas of light 
mango and citrus and a palate of green mango and apple 
along with chalky minerals on the mid-palate. Beautiful to 
drink right now.

Josef Hirsch 2009 Zöbinger Helligenstein (1er lage) Kamptal 
92
How can a wine have 8g residual sugar yet taste almost 
completely dry? The answer is fine acidity and outstanding 
balance. This wine reveals an intense fruit basket of mango 
and citrus with a firm mineral structure and a long lasting, 
refined and dry finish.  
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Weingut Franz Hirtzberger  
This outstanding winery is located in 
the town of Spitz along the Danube at 
the western end of the Wachau. Wine-
making is under the direction of Fritz 
Hirtzberger whose father was  one of 
Austria’s finest winemakers.The winery 
employs rigorous selection in the vine-
yard, the use of natural yeast, fermen-

tation in steel tanks and aging in large oak barrels.  
Hirtzberger wines are among the finest 
produced in the Wachau. Importer: Vin Divino, Chi-
cago, IL

Franz Hirtzberger 2008 Grüner Veltliner Smaragd Axpoint 
Wachau ($64) 92
A highly aromatic wine of almost perfect balance and no-
table minerality. The nose shows Muscat like aromas along 
with very ripe, concentrated peach and apricot fruit, while 
the mouthfeel is rich and honeyed with a persistent stone 
fruit finish. 

Franz Hirtzberger 2003 Grüner Veltliner Smaragd Axpoint 
Wachau ($48) 90
The 2003 Grüner Veltliner has lost some of its fruity vibran-
cy but replaced it with a complex mélange of herbs, spices, 
and dried stone fruit. The palate is velvet-like, rich and dry.
 
Franz Hirtzberger 2008 Riesling Smaragd Hochrain 
Wachau ($88) 93
This is a wine of extraordinary complexity, structure, and 
balance. It has a honeyed nose of stone fruit and ripe pear 
and a focused palate of ripe apricot with tropical fruit notes. 
Finishes long with spicy apricot flavors. While intensely fla-
vored, the wine is dry and laden with minerals.  

Franz Hirtzberger 2003 Riesling Smaragd Hochrain 
Wachau ($67) 91
The 2003 vintage is very ripe and flavorful with tropical fruit 
and diesel notes on the nose and a soft, lush palate of ripe 
but delicate fruit, moderate acidity, and soft, ripe flavors on 
the finish.

Weingut H.u. M. Hofer 
The Hofer estate is located in Weinviertel on the out-
skirts of Vienna. It consists of 15 hectares of sandy 
loam soils certified organic and consisting of 50% 
Grüner Veltliner and the balance Riesling, Weissbur-
gunder (Pinot Blanc), Zweigelt, and Welschriesling.  
Hofer wines are well made and offer good value.  
Importer: Terry Thiese Estate Selections / Michael 
Skurnik Wines, Syosset, NY

Hofer 2009 Grüner Veltliner Niederösterreich 87
This is a one-liter bottling of Grüner sourced from fruit grown 
in Auersthal in the southeastern part of Wienviertel. It offers 
a clean, simple nose of orchard fruit, moderate acidity, and 

ripe flavors of apple with citrus notes, finishing fresh and 
brisk.  It’s easy to drink and a good value.

Hofer 2009 Grüner Veltliner Freiberg Niederösterreich ($26) 
90
Freiberg is a single vineyard in the Weinviertel. This wine 
has ripe stonefruit aromas with wax and lentil notes. It is 
nicely balanced with with good acidity and volume and 
ripe orchard fruit on the palate.  Finishes with some mineral 
and grapefruit zest notes.

Hofer 2008 Pinot Blanc vom Kleinen Eichenfass  (from small 
oak casks)  Weinviertel ($22) 88
The solid yellow straw Pinot Blanc has a complex nose of ar-
omatic herbs and a palae showing tropical fruit and toasty 
oak. 

Hofer 2008 Riesling Niederösterreich ($24) 88
This is a wine that does all things well but in a somewhat 
austere manner. It has a highly perfumed, soft floral nose 
with citrus notes. There are bright fruit flavors on the pal-
ate, prominent mineral notes, and a clean finish.  Overall, a 
pleasant, everyday wine.

Hofer 2008 Zweigelt Weinviertel ($14) 87+
This medium dark ruby Zwiegelt offers aromas of fresh dark 
berries and dark cherries.  It has simple plum fruit flavors on 
the palate, good balance and acidity, and finishes fresh.

Weingut Huber 
This family estate which is more than 200 years old 
is currently managed by Markus Huber.  The winery 

is located in Austria’s Trainsental 
region and produces two main 
labels:  Hugo, quality wines at 
everyday prices and Huber estate 
wines regional and single vineyard 
wines.  Those reviewed here are all 
Grüner Veltliners from both labels.   
Importer: Circo Vino Bensenville, IL

Huber 2009 Hugo Grüner Veltliner Niederösterreich ($13) 
87
The Hugo Grüner Veltliner is in the lighter, dry and slightly 
tart style of this varietal.  Light citrus fruit shows on the nose, 
and the palate is well-balanced with good acidity and lime 
citrus and green lentil notes.  This wine can be consumed as 
a pleasing aperitif or with slightly spicy Asian food.

Huber 2009 Grüner Veltliner Traisental ($18) 88
Platinum straw in color, this Grüner reveals melon, pear 
and dried anise on the nose. The palate shows restrained 
orchard fruit on the palate. Finishes clean with a note of 
chalky minerals.  While not a showy wine, everything is in 
balance.
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Huber 2009 Grüner Veltliner Obere Steigen Traisental ($20) 
89
This single vineyard wine has more of everything compared 
to the regular bottling. The nose is redolent of honeysuckle 
and hay. There’s a nicely flavored attack and good acidity 
with minerals showing on a modestly flavored palate. It fin-
ishes dry and mineral-like.

Huber 2009 Riesling Engelreich Traisental ($25) 89
This pale yellow straw Riesling is well-made, in the some-
what austere and mineral-like Traisental way. There are aro-
mas of green melon and flowers and a brisk attack leading 
to citrus flavors and high acidity on the palate. There’s not 
a lot of complexity here, but the mineral focus makes this a 
very good food wine.

Hugl
This is a young family-run win-
ery located in Weinveirtel.  It is 
owned and operated by Sylvia 
and Martin Hugl who make fruit 
forward and ripe Grüner Veltliner 
and Zweigelt.  They own 22 hect-
ares of vineayrd and buy grapes 
from several partners.   Their 

wines are well made and modestly priced for the qual-
ity. Importer: Kysela Pere et Fils, Ltd. Winchester, VA

Hugl 2009 Grüner Veltliner 1.0 L Niederösterreich ($13) 87
This is another one of those 1.0 liter bottles with a crown 
cap, and this is one of our favorites. It exhibits melon and 
honeysuckle spice aromas, a soft and very approachable 
attack, and light, ripe flavors of melon and apple. Very 
drinkable stuff.

Hugl 2008 Grüner Veltliner Rösselberg Weinviertel DAC 
($19) 89
The medium yellow straw Rösselberg Grüner Veltliner is a 
very attractive wine. It offers an enticing bouquet of lime, 
mint, yellow melon and resin and flavors of melon, stone 
fruit, and spice. It has good acidic balance and a moder-
ately long finish.  It should be even better in another year’s 
time.

Hugl 2009 Zweigelt 1.0L Niederösterreich ($15) 88
Spicy dark red fruit with a forest floor note on the nose. 
Medium dark ruby. Ripe dark cherry and plum fruit on the 
palate, again with some earth notes. Finishes with rather 
jammy red fruit flavors, quite long. Very good for a 1 liter 
bottle. 

Iby
The Iby winery was founded in Mittleburgenland in 
1983 by Anton and Johanna Iby. They organically 
cultivate 34 hectares of Blaufränkisch, Zweigelt and 
Merlot. Fifth generation Anton M. Iby and his father 
Anton are among  the leading  Blaufränkisch produc-
ers. They produce from old, low yielding vines and 
also actively reduce yields to achieve higher fruit qual-
ity.  his is a winery to watch. Importer: Domaine Select 
Wine Estates, New York, NY

Iby 2008 Blaufränkisch Classic Mittelburgenland ($19) 89
The 2008 Blaüfrankisch Classic displays a medium ruby red 
color with rich cherry and dark berry fruit aromas. It is a 
delicious wine with pure red berry fruit, raspberries, miner-
als, pepper, and wonderful acidity. It has a long tart finish 
of red cherry fruit from Durao and Hochecker, two classic 
vineyards for producing this wine.  

Iby 2008 Zweigelt Mittelburgenland ($18) 88
Iby’s 2008 Zweigelt exhibits a medium red color with red 
berry fruit aromas, baking spice and autumn leaves.  It 
shows nice purity of red cherry and berry fruit on the palate 
with earth notes and a touch of smoke. It has quite refined 
tannins and high acidity.  Fermented in stainless steel with a 
bit of oak aging.  Iron rich laden soils, no irrigation. 

Jutta Ambrositch 2008 Riesling Ried Preussen Nussberg 
Wien ($55) 89
This is a very good wine. It offers attractive aromas of dry 
herbs and apple orchard fruit and a full-fruited attack show-
ing concentrated fruit on the palate with good balancing 
acidity.  Unfortunately, the price to quality ratio seems want-
ing on this wine.  Importer: Darcy and Huber Selections 
Mount Vernon, NY

Kirchmayr 1986 Grüner Veltliner Buschenberg Weinvertel 
($80) 92  
Does Grüner Veltliner age well? This 1986 vintage bottling 
helps answer that question in the roaring affirmative. This is 
a very special and unique wine that reveals rich, complex 
aromas and flavors. Cured lemon, apricot, honey, nuts, nut-
meg, and cloves all make their appearance, blending into a 
delicious, harmonious whole. Kirchmayr specializes in aged 
wines. This wine spends 9 months in oak and then is bottled 
and stored for a decade or more.  What a treat!   Importer: 
Domaine Select Wine Estates, New York, NY 
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Weingut Knoll
Emmerich Knoll is widely consid-
ered one of Austria’s finest winemak-
ers. Over the past decades he has 
earned a reputation for producing 
wines of great elegance, refinement, 
and individuality.  He is a master of 
detail, avoids interventionist wine-
making, and, “manages to bring fi-

nesse and terroir into the bottle.”  Knoll’s wines are 
sourced from famed vineyard sites such as Schütt, Loi-
benberg, Kellerberg, Kreutles and Pfaffenberg, which 
are devoted to Riesling and Grüner Veltliner. Emmer-
ich is supported in his work by his son Emmerich Jr. 
Importer: Circo Vino, Bensenville, IL

Knoll 2008 Loibner Grüner Veltliner Ried Kreutles Smaragd 
Wachau ($41) 92
Open the bottle, pour in the glass, then swirl and inhale the 
fragrant white flower perfume of this wine.  Medium yel-
low straw. Floral with honeysuckle and spicy jasmine notes. 
Brisk acidity on the attack with a very fresh and mineral like 
palate. Stonefruit flavors, finishing long with good acidity 
and minerals and lingering ripe apple notes. 

Knoll 2008 Loibner Grüner Veltliner Ried Loibenberg 
Smaragd Wachau ($53) 94  
The Loibenberg Smaragd is one of the most complex Grüner 
Veltliners we’ve tasted. Fragrances of honeyed nectarine, 
passion fruit, and smoky flint waft from the glass. In the 
mouth, one finds a soft, creamy attack and an intensely fla-
vored palate of layers of stone fruit with a mineral backbone 
and a very, very long and flavorful finish.

Knoll 2008 Dürnsteiner Riesling Ried Schütt Smaragd 
Wachau ($53) 91
This light yellow gold Riesling made from the Schütt single 
vineyard is elegant and delicious. Honeysuckle and spicy 
jasmine grace the nose, while the palate shows stone fruit 
and minerals. There’s vibrant acidity on the attack, and it 
continues through to the finish, forming the structure that 
frames the fruit.  

Knoll 2007 Loibner Riesling Ried Loibenberg Smaragd Wa-
chau ($55) 93  
The Ried Loibenberg Smaragd Riesling is one of the best 
Rieslings we’ve tasted anywhere. The nose offers generous 
honeyed stone fruit with a hint of hazelnut and wet rock. 
The palate is delicious, full and exceptionally creamy with 
flavors of passion fruit, apricot, and butterscotch. It finishes 
long and rich with flinty nuances. It’s a great value at any 
price.
 
Kollwentz 2005 Steinzeiler Burgenland ($) 92
The Kollwentzes-father Anton Kollwenz and son Andi--pro-
duce high quality wines in just about every category, and 
their Blaufränkisch and Zweigelt are among the finest in 
Austria. The 2005 Steinzeiler is an attractive blend of Blau-

fränkisch, Zwiegelt and Cabernet Sauvignon.  It is dark ruby 
with dark red fruit and feral notes on the nose. On the pal-
ate it is soft and elegant with layers of fresh fruit, excellent 
depth and length of cassis, blackberry, and light mocha. 
A wine of great elegance and complexity.  Importer: Vos 
Selections, New York, NY

Weinlaubenhof Kracher
Alois Kracher made this estate what it is today—Aus-

tria’s most famous producer of des-
sert wines. After his untimely death 
in 2007, his son Gerhard assumed 
winemaking responsibilities.  The 
wines reviewed here are from the 
period when Alois Kracher was still 

making the wines at the estate. Two types of wines 
are made at the estate—Zwischen den Seen wines are 
fermented in stainless steel and emphasize fresh fruit, 
while Nouvelle Vague wines are made in barrel.  Im-
porter: Vin Divino, Chicago, IL 

Kracher 2005 Traminer Trockenbeerenauslese N° 3 
Nouvelle Vague Neusiedlersee ($79) 93
This TBA made from 100% Traminer grapes has been aged 
in new oak barriques for 18 months.  It’s a complex, in-
tensely aromatic and flavorful wine showing smoke, rose 
petal and dried stonefruit on the nose and palate with an 
absurdly long finish. High acidity balances the wine despite 
the high residual sugar (191 g/l). While this wine can be 
consumed now, it’s a crime to do so. It will just get better 
and better over time.

Kracher 2005 Welschriesling Trockenbeerenauslese N° 1 
Zwischen den Seen Neusiedlersee ($76) 92
Kracher orders his wines by their level of residual sugar, 
so Nº 1 is the least sweet of his ten different TBAs.  Its 
medium yellow gold color is gorgeous just to look at in the 
glass, but the honeyed bouquet of baked peach and apri-
cot is more impressive still. The light-spirited palate is unctu-
ous and beautifully balanced, reminiscent of baklava and 
ripe peaches.  Ready to drink now. Serve with a rich, soft 
cheese.

Kracher 2005 Trockenbeerenauslese N° 5 Nouvelle Vague 
Chardonnay Neusiedlersee ($85) 92
This 100 percent Chardonnay is fermented and matured 
in new barriques for a period of 20 months, but the oak 
is compleletly integrated into the wine. The bouquet is of 
baked pineapple, yellow raisins and sherry and coconut 
notes. The palate is beautifully balanced. 212 g/l residual 
sugar.

Kracher 2005 Trockenbeerenauslese N° 7 Grand Cuvée 
Nouvelle Vague ($92) 95
N° 7 is a blend of 35 percent Welschriesling and 65 per-
cent Chardonnay fermented and aged in new French oak 
for 20 months. It has 242 g/l lsugar and 8.3 g/l acidity. 
Pure gold in color, ripe mango, pineapple and butterscotch 
notes show on the nose and in the mouth. This is a very 
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sweet, pure concentrate of fruit that would be delicious with 
foie gras. Superb.

Lackner-Tinnacher
The Lackner-Tinnacher winery is 
located in a chain of hills in South-
ern Styria near Gamlitz. The win-
ery is presently operated by Fritz 
(pictured left) and Willma Tinnach-
er and their daughter Katharina.  
They source their grapes from 18 
hectares of estate vineyards situ-

ated at 400 to 500 meters on the slopes of Steinbach 
and Eckberg. The winery produces outstanding Sauvi-
gnon Blanc from the Wells vineyard and top quality 
Weissburgunder (Pinot Blanc), Grauburgunder (Pinot 
Gris) and Gelber Muskateller. Importer: Domaine Se-
lect Wine Estates, New York, NY

Lackner-Tinnacher 2008 Grauburgunder Steinbach 
Südsteiermark ($35) 90+
This is a Pinot Gris with character. Minerals and mint show 
on the nose, while the palate is ripe, rich, very flavorful and 
slightly oily. A refined and delicious wine.

Lackner-Tinnacher 2008 Muskateller Gamitz Südsteiermark 
($27) 90
This is the family’s signature wine, and it’s a delicious one. 
Made from the yellow Muscat grape, the wine has a highly 
aromatic nose of  lychee, rose petal and honey. The un-
derstated palate shows notable saline minerals and herbs, 
finishing long and dry.  Delicious.

Lackner-Tinnacher 2008 Sauvignon Blanc Welles GL 
Südsteiermark ($50) 92
In a world full of Sauvignon Blanc, this is one well worth 
searching out. It shows a ripe nose of passion fruit and ly-
chee with an asparagus note just to add interest. The palate 
is consistent with the nose with the addition of some honeyed 
ripe fruit, plus a creamy aspect with notable minerality. The 
wine is made from the fruit of a 50 year old, south-facing 
vineyard. 

Lackner-Tinnacher 2008 Weissburgunder Steinbach 
Südsteiermark ($27) 91
This is an absolutely outstanding Pinot Blanc. It shows light 
citrus on the nose and palate, but it’s the oily, lush texture of 
the wine that is special. Made in all stainless steel with no 
malolactic fermentation. The Steinbach vineyard has sand-
stone and limestone soils with some sea shells.

Lackner-Tinnacher 2009 Welschriesling Südsteiermark ($17) 
88
This is a fresh, crisp wine that’s refreshing to drink. Aromas 
of anise and green apple give way to a tart, crisp attack 
of herbaceous apple, finishing crisp and clean. Made from 
estate grown wines.

Lagler 2009 Grüner Veltliner Federspiel Burgberg Wachau 
($20) 90+
This is an excellent Grüner Veltliner with its lime citrus and 
mineral nose, fleshy and beautifully flavored palate, and 
crisp, clean finish.  Fruit for this wine is sourced from vine-
yards with especially thin, poor soil and a very cool climate.  
Importer: Domaine Select Wine Estates, New York, NY

Weingut Paul Lehrner
Paul Lehrner manages 18 hectares in Mittelburgen-

land with the majority devoted to 
Blaufränkisch, Zweigelt and St. Lau-
rent. His wines are among the bet-
ter Blaufränkisch produced in Aus-
tria, although some of the wines are 
a bit rustic and slightly tannic.  He 
also keeps his prices reasonable. 
We had a very enjoyable tasting 
with him. Importer: Terry Thiese Es-

tate Selections/Michael Skurnik Wines, Syosset, NY

Paul Lehrner 2009 Zweigelt Claus Burgenland ($20) 87
The 2009 Zweigelt is a fruit forward offering of black cherry 
aromas followed by tart red and black fruit that has been 
aged for seven to eight months in large format barrels.   The 
wine has firm tannins and high acidity on the finish. Flavor-
ful, but tart.  

Paul Lehrner 2008 Blaufränkisch Ried Gfanger Burgenland 
($19) 88+
This is a very young fresh tasting Blaufränkisch displays red 
fruit aromas with a touch of raspberry. Aged for 14 months 
in large format used barrels, it offers sweet red berry fruit on 
the palate and is nicely balanced with firm tannins, moder-
ate acidity and a solid finish. We tasted it six weeks after 
bottling. 

Paul Lehrner 2008 Blaufränkisch Steineiche Burgenland 
($38) 90
The Blaufänkisch Steineiche is produced from a selection of 
the best grapes from several vineyards. It spends 18 months 
in 50% new French, Austrian, and Slovenia barriques.  It 
offers dark cherry fruit on the nose with touches of vanilla 
and coconut. On the attack it reveals vanilla oak with quite 
spicy fruit, dark red plum and cherry. It is nicely balanced 
and fairly well integrated at this stage in its evolution. We 
tasted it four weeks after bottling. 

Paul Lehrner 2007 Blaufränkisch Steineiche Burgenland 
($38) 91
The 2007 Blaufränkisch Steineiche, in contrast to the 2008 
vintage, exhibits the dark fruit, earth and herbal aromas 
which are found in the better wines.  Aged in 45% new oak 
it is soft on the attack and layered on the attack with lovely 
depth of black fruit, gentle tannins, and moderate acidity. 
Quite ripe and delicious. 
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Paul Lehrner 2007 Cuvée Paulus Burgenland ($43) 90+   
Cuvée Paulus is an attractive blend of Blaufränkisch (65%) 
and Zweigelt (23%) with small amounts of Cabernet Sauvi-
gnon, Merlot and St. Laurent.  It boasts dark red cherry on 
the nose with coconut and hints of chocolate, or Black Forest 
cake.  The palate is filled with black and red fruit, notes of 
minerals and earth, and black pepper.  It finishes long with 
minerals and high acidity. 

Paul Lehrner 2008 Blaufränkisch “Dürrau” Burgenland 91
The Blaufränkisch “Dürrau” offers dark cherry with light 
toast and vanilla on the nose.  Aged for 18 months in 70% 
new oak,  it is a high toned classy wine on the palate with 
polished tannins, excellent balance and a long finish.  It is 
sourced from a small parcel with very deep clay and lime-
stone and is only made in dry years because rain leads to 
big grapes and dilute wines. 

Paul Lehrner 2007 Blaufränkisch Reserve Burgenland 90
The Blaufränkisch Reserve has a dark ruby hue and some-
what closed aromas of black cherry.  Aged in second year 
barriques, it offers a rich elegant palate of pure ripe dark 
fruit flavors, ripe polished tannins and a long finish.  

Weingut Leth
Franz Jr. Leth is currently the head 
of this family winery in the Wagram 
founded in 1960 by Franz and Herta 
Leth. A benchmark producer for the 
Wagram.  Franz Jr. does the cellar-
work; his brother does the viticulture.  
It produces excellent Grüner Veltliner 
and Riesling, exceptional Roter Velt-
liner and a small amount of  Zweigelt 
and Pinot Noir.  Their vineyards con-

sist of 42 hectares in the loess terraces on the Wa-
gram.  Importer: Domaine Select Wine Estates, New 
York, NY

Leth 2009 Grüner Veltliner Steinagrund Wagram ($16) 89
This light straw Grüner has a beautiful aromatic nose with 
notes of tangerine and orchard fruit and a slightly austere 
palate showing good minerality. Made with estate fruit.

Leth 2008 Riesling Felser Weinberge Wagram ($19) 89
The Felser Riesling has a bouquet with notes of white pep-
per, diesel and green apple. It shows good volume in the 
mouth with ripe apple flavors and high acidity.   

Leth 2008 Roter Veltliner Hofweingarten Wagram ($19) 90
This is a fresh style wine showing aromas and flavors of rich, 
ripe pear and melon. It needs a year or two to open up.  

Weingut Fred Loimer.  
The Loimer winery is situated in 
Langenlois, the Kamptal’s larg-
est village. Owner Fred Loimer 
is a talented and innovative 
winemaker who took charge 
of the family winery in 1998 
and now cultivates 28 hectores 
of vineyards, some biodynami-
cally.    Loimer produces excit-

ing Rieslings, Grüner Veltliner and even Pinot Noir in 
the Terrassen series. He also makes wine in the Ther-
menregion.  Importer: Winebow Montvale, NJ

Loimer 2009 Grüner Veltliner Kamptal ($20) 89
Loimer’s basic bottling of Grüner Veltliner offers good value 
for money in a wine that gives a great deal of pleasure. It is 
quite true to its variety, with spice and yellow flowers on the 
nose and a nicely balanced and flavorful palate. 
 
Loimer 2008 Grüner Veltliner Terrassen Reserve Kamptal 
($34) 91
The Terrassen Reserve is a blend of estate grown fruit from 
various biodynamically cultivated vineyards. It’s a fabulous 
wine with a bouquet of generous sweet apricot and melon 
and a juicy palate showing intense stone fruit flavors on a 
firm mineral core. A powerful wine from start to finish.

Loimer 2008 Riesling Terrassen Reserve Kamptal ($36) 90+
As with the Terrassen Grüner Veltliner, this wine is a blend of 
fruit from several different vineyard parcels. This is a story-
book Riesling with its rich, honeyed peach, apricot and bay 
leaf nose. The generous palate shows mineral-accented, 
dense yellow fruit that carries to the finish. Quite delicious!

Weingut Machherndl
Weingut Machherndl, a 7.5 hect-
are estate established in 1786, 
is run by 8th generation owner, 
Erich Machherndl, who believes 
in honest viticulture without com-
promises.  His wines are 100% 
estate grown from single vine-
yard sites, some with 100-year 
old vines, in the Wachau region.  
His wines are beautifully made 

and authentic expressions of local terroir. Importer: 
Broadbent Selections, San Francisco, CA

Machherndl 2008 Chardonnay Smaragd Mal Anders 
Wachau ($23) 89+
This is an unusual Chardonnay that should appeal to adven-
turous wine drinkers, especially those who love Chardon-
nay. Medium gold straw in color, it has aromas of tinned 
pineapple with a botrytis note. The palate has attractive 
herbal and tangerine and tropical fruit flavors. It’s reason-
ably priced, too.
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Machherndl 2009 Grüner Veltliner Federspiel Kollmitz Wa-
chau ($15) 89
The Federspiel Kollmitz is one of the best wine values in the 
Wachau. It offers a complex bouquet of lime citrus, flint and 
pepper with a touch of honeysuckle and a mineral-infused, 
creamy palate. It has an average length finish with some 
flinty mineral and anise notes. Well done!

Machherndl 2009 Grüner Veltliner Smaragd Kollmitz 
Wachau ($23) 90
This is another very good wine at a very reasonable price. It 
offers a floral nose and an intricately flavored palate of ripe 
melon with citrus and white pepper notes. The finish delivers 
spice and fruit of moderate length.

Machherndl 2009 Grüner Veltliner Smaragd Steinwand 
Wachau ($22) 91
This is a delicious wine. On the nose one finds flinty miner-
als, light citrus and flowers. The palate is rich and complex, 
showing honeyed melon, minerals and high balancing acid-
ity, all with a creamy texture. Superb value!

Weingut Mantlerhof  
The Mantlerhof estate was previ-
ously part of the Styrian Admont 
monastery. It has 14 ha of vines 
planted on predominantly loess 
soil. Grüner Veltliner represents 
about half of total plantings. Josef 
Sepp Mantler is owner and wine-
maker.  He is in the process of con-
verting his vineyards to organic.  

Importer: Age of Riesling, Berkeley, CA

Mantlerhof 2009 Grüner Veltliner Lössterrassen Kremstal 
DAC ($21) 88
The Lössterrassen shows waxy yellow fruit on the nose. The 
palate is quite ripe but dry and uncomplicated, revealing 
spice and ripe yellow apple flavors, finishing with vibrant 
acidity and chalky mineral notes.

Mantlerhof 2009 Grüner Veltliner Speigel Kremstal Reserve 
($25) 90
The yellow gold Reserve from the first class Speigel Vine-
yard reveals a bouquet of waxed ripe apples. This is fol-
lowed by a palate that shows good fruit intensity of fresh, 
ripe pear and an exotic finish of lightly carmelized apples 
and baking spice.  

Mantlerhof 2009 Grüner Veltliner Mosburgerin Veltlinerin 
Kremstal Reserve ($28) 90
This is a complex wine from Mosburgerin, a first growth 
vineyard located in Gedersdorf. Medium yellow straw in 
color, it exhibits a multidimensional bouquet of smoke, dried 
apple, herbs and earth.  The highly flavored palate offers 
layers of baking spice, very ripe orchard fruit, and excellent, 
fine acidity.  Finishes very long.

Mantlerhof 2009 Roter Veltliner Reisenthal Gedersdorf Nie-
derösterreich  ($31) 88
The Reisenthal Roter Veltliner displays buttered apple-like 
fruit on the nose and creamy red apple with tropical notes 
on the palate. It has a very long, concentrated finish with 
light chalk notes.
 
Mantlerhof 2009 Riesling Tiefenthal Niederösterreich ($29) 
87
The yellow gold Tiefenthal Riesling has very ripe, slightly 
carmelized stone fruit notes on the nose. The palate is soft 
and creamy, showing light apricot flavors, again with that 
carmelized note.  It doesn’t have quite enough acidity to 
balance off a sweet mid-palate.

Mantlerhof 2009 Riesling Steingraben Kremstal Reserve 
($30) 90+
Steingraben is a first growth vineyard located in Geders-
dorf. The Riesling Reserve from this vineyard has a seductive 
bouquet with complex aromas of fresh and dried peach, 
apricot, and spice. The palate has an elegant, silky char-
acter to it with good balance and structure, showing light 
peach, grapefruit skin, minerals, and dried herbs.

Weingut Mariell 
The vineyards of Richard Mariell 
are ancient with dated records go-
ing back to 700 AD.  Their 7.5 ha 
of chalk and sandy loam vineyards 
are located back from the Neusie-
dlersee in the Leithagebirge hills. 
About 65 percent of all plantings 
are to red grapes, mainly Zweigelt 
and Blaufränkisch but also some Pi-

not Noir. Richard Mariel also makes white wines and 
a small amount of dessert wine. Importer: Age of Ries-
ling, Berkeley, CA

Mariell 2007 Blauburgunder Neusiedlersee-Hügelland ($17) 
88+
The medium ruby Blauburgunder (Pinot Noir) exhibits a pure 
light cherry nose with just a touch of smoke.  It is sweet on 
the attack showing notes of vanilla and light cherry fruit. 
Quite delicious. 

Mariell 2008 Blaufränkisch Neusiedlersee-Hügelland ($16) 
87   
With aromas of black and red berries on the nose, the Mari-
ell Blaufränkisch  offers fresh dark berry and plum fruit of 
some depth.  It is nicely balanced, not overly complicated 
and finishes with firm tannic grip.  

Mariell 2008 Blaufränkisch Haussatz Neusiedlersee-
Hügelland ($21) 88
The somewhat more interesting Blaufränkisch Haussatz has 
an earth brambly characher with light  aromas of dark fruit.  
It is full on the palate with a smooth attack, finishing long 
with very firm, dry tannins. 
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Mariell 2006 Chardonnay Trockbeerenauslese Burgenland 
92
This TBA is dark gold with a nose of clean, dried aprioct.  
Lush, creamy mango tropical fruit shows on the palate. Fin-
ishes very, very long. 

Other Wines  Tasted:
Mariell 2008 Zweigelt Neusiedlersee-Hügelland ($18) 87+;  
Mariell 2007 Zweigelt Folligberg Burgenland ($18) 88

Weingut Gerhard Markowitsch
The  Markowitsch Winery is lo-
cated in Carnuntum where it 
manages 30 hectares of vineyrds 
planted with 75% red wine variet-
ies and 25% white. The red variet-
ies consist of Zweigelt, Pinot Noir, 
Merlot and Cabernet Sauvignon; 
the whites are Gruner Veltliner, 

Chardonnay and Sauvignon Blanc. The winery con-
tracts another 40 ha from independent growers. Gar-
hard Markowitsch produces powerful concentrated 
cuvees  such as  Pinot Noir, Cuveé M,  and Rosen-
berg not reviewed here.  The Rubin and Redmont are 
good quality value wines. Importer: Weygant-Metzler, 
Unionville, PA 

Markowitsch 2006 Rubin Carnuntum ($20) 87
This 100% barrique-aged Zweigelt reveals aromas of plum, 
wet earth, and cedar. On the palate it reveals a rustic char-
acter loam and earthy tart black fruit flavors, roasted meat 
and smoke. It has good structure, light tannic grip and a 
long finish.  The heavy weight of barrique is in evidence.

Markowitsch 2006 Redmont Carnuntum 88
The Redmont is a somewhat unusual blend of Zweigelt, Cab-
ernet Sauvignon, and Syrah.  It is a big spicy wine offering 
aromas of dark plum, black currant and earth.  On the pal-
ate it has a chalky texture, with ripe concencentrated black 
berry fruit, spice and forest floor. It has a persistent, earth 
finish with round tannins. 

Weingut Moric
Roland Velich is one of the leading 
winemakers in Austria today work-
ing with Blaufränkisch. Velich has 
20 parcels in Neckenmarkter and 
others in Lutzmannsburg consisting 
of 20, 60 and 70 year old vines.  
His goal is to produce Blaufrän-
kisch that is expressive of its Mittle-

burgendland terroir and of the highest quality.  He is 
experimental by temperament and passionate about 
winemaking.  Importer: Winemonger, Los Angeles, 
CA

Moric 2009 Blaufränkisch Burgenland  ($25) 89  
This wine is a blend from vineyards in Neckenmarkt, Lutz-
mannsburg, and Zagersdorf, fermented using natural yeasts 
and aged in large casks for 12 months. Velich’s entry level 
wine, it is quite fruit forward and approachable even at this 
early stage. The nose is redolent of earth and boysenberry 
with violet and smoke notes. It shows tangy boysenberry 
and plum on a nicely balanced palate.

Moric 2009 Blaufränkisch Reserve Burgenland ($35) 92
The Moric  Reserve is a blend of about 25 percent grapes 
from Lutzmannsburg and 75 percent grapes from Neck-
enmarkt. The grapes come from vines aged about 25-55  
years. These two regions are quite different, with Lutzmanns-
burg characterized by volcanic, sandy clay and limestone 
soils and Neckenmarkt having more schist and limestone.  
The nose is more savory than fruity.  It has a beautifully bal-
anced palate showing black pepper, dark fruit and violets. 
Very pure with a long, mineral finish.  Fermented with indig-
enous yeasts and aged 20 months in 500 liter casks.

Moric 2009 Alte Reben Blaufränkisch Neckenmarkt 
Mittleburgenland Burgenland  ($110) 93
This is Roland Velich’s flagship Moric wine made from select-
ed grapes from the oldest vines and best of Neckenmarkt’s 
35 different parcels, each of which is fermented and aged 
separately. The schist in Neckenmarkt contributes to a more 
expressive palate with notable blue fruit. Rich black rasp-
berry fruit appears on the nose, while the palate is highly 
focused, pure and of considerable depth.  Shows excellent 
persistence with mineral notes on the finish.   

Moric 2009 Alte Reben Lutzmannsburg Mittleburgenland 
Burgenland  ($95) 94
The fruit from the Lutzmannsburg vineyard comes from se-
lected parcels of very old [80 – 100 years] bush vines, each 
parcel separately fermented. After about 8 months aging in 
barrel, the blend is made and aged another 12 months in 
barrel. The wine has an incredibly complex nose showing 
black fruit, savory herbs, and smoked meat. The palate is 
massive and utterly mouthfilling with  a rich core of dark fruit 
and chalky minerals.  It shows its youth on the finish with 
slightly gritty tannins.

Moric 2009 Blaufränkisch Reserve Mittelburgenland, 
Burgenland ($40) 92
The Reserve is a blend of 75% Neckenmarker and 25% 
Lutz. Lutz is schist and limestone, Neckenmarkter is sand, 
loam and clay. The Reserve has a perfumed character and 
shows intense and concentrated black fruit and earth, with 
dense minerality. Fermented in large format barrels first year 
and then transferred to 500 L barrels. 
 
Muster-Poschgan 2005 Chardonnay Barrique 
Sudsteiermark ($18) 88
This is a tasty, heavily oaked Chardonnay that demonstrates 
Styria has the ability to produce New World styled wines 
but doesn’t show anything that’s uniquely Austrian. Smoke, 
caramel, and hazelnut make a flashy appearance on the 
nose and do a repeat performance on the palate. The wine 
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is dry with good acidity, but it has more barrel than fruit 
flavors. Muster-Poschgan is located in Pössnitzberg.

Weingut Muhr-van der Niepoort
This is a partnership between Dorli 
Muhr of the Austrian PR firm Wine 
& Partners and Dirk Niepoort, the 
famed winegrower of Portugal’s 
Douro region.  It began in 2002 
in Carnuntum with a focus on pro-
ducing wines from Blaufränkisch, 

which according to Dirk Nierpoort is one of the most 
elegant varieties apart from Pinot Noir.  The winery 
produces three bottlings, two of 100% Blaufränkisch 
and a third of Syrah.  All three wines reveal the deli-
cate “touch” of Dirk Nierpoort’s winemaking, which 
involves foot trodding the grapes.  Importer: Martine’s 
Wines, Inc. Novato, CA

Muhr-van der Niepoort 2007 Carnuntum ($24) 91
The 2007 Carrnuntum is 100% Blaufränkisch made of 
younger vines.  It is an elegant wine with a light fragrant 
nose of red fruit, lilacs and sandalwood.  It is richly textured 
and very nicely balanced on the palate with an amalgam of 
rich toasted oak, blueberry, chocolate, spice, and coconut.  
It has ripe tannins with a long oak-infused finish. 

Muhr-van der Niepoort 2007 Spitzerberg Carnuntum ($45) 
93
The 2007 Spitzerberg is also made of 100% Blaufränkisch 
from two lots of the best parcels of a single old vine vine-
yard. Half of the wine is made by fermenting whole bunches 
with stems; the other half is made with an extended macera-
tion the skins.  The wine offers rich aromas of black fruit, 
black cherry, lilacs and coconut.  It is rich and silky on the 
attack and layered on the palate with good fruit concentra-
tion, dark fruit and black pepper, toasted coconut, firm ripe 
tannins, and a long lush finish.  Powerful yet elegant.

Muhr-van der Niepoort 2007 Syrah Carnuntum $38) 90
The dark ruby Syrah sourced from young parcels exhibits 
earth, blackberry and pepper on the nose with notes of 
toasted oak. It has a soft and lush attack followed by mouth-
filling blackberry fruit and minerals.  It is nicely concentrated, 
if a bit one dimensional.  It finishes long with sweet fruit.  

Weingut Franz and Christine Netzl
The Netzl Estate is located in the 
small town of Göttlesbrunn in the 
Carnuntum. The family has been 
involved in wine production since 
the 1820s. Franz (pictured here) 
and Christine Netzl are red wine 
pioneers in Carnuntum along 
with Weingut Markowitsch and 
Weingut Glatzer.  This family 
winery consists of 26 hectares 

of vineyards, 70% devoted to red wines, especially 
Zweigelt and red blends.  The Anna-Christina is a su-
perb blend of Zweigelt with small amounts of Caber-
net Sauvignon and Merlot. Their Carnuntina Red (not 
reviewed here) is an easy drinking blend of Zweigelt, 
Blaufränkisch and Merlot. Importer: Klaus Wittauer/
Select Wines, Sterling, VA

Netzl 2008 Rubin Carmuntum Zweigelt Selection ($22) 89
Netzl’s 100% Zweigelt is medium dark ruby and offers aro-
mas and flavors of dark plum, black cherry and earthy fruit.  
It has good balance and structure on the palate with moder-
ate tannins and a good finish. Enjoyable.

Netzl 2008 Zweigelt Haidacker Carnuntum 87-88
With a medium ruby hue, Netzl’s Zweigelt Haidacker offers 
fresh plum and red berries on the nose. It is soft on the at-
tack and easy to drink with firm tannins on the finish.

Netzl 2007 Anna-Christina Carnuntum 91   
The Netzl Anna-Christina is mostly Zweigelt wtih small 
amounts of Cabernet Sauvignon and Merlot.  It offers aro-
mas of black and red fruit, forest floor and a hint of mint.  It 
is beautifully layered on the palate with excellent depth of 
red and black berries, and notes of oak, mocha and choco-
late.  It has nicely polished tannins and a persistent finish. 
 

Weingut Ludwig Neumayer 
Neumayer is widely regarded as one of the best wine-
makers of the Traisental region, located just south of 
Wachau.  He has devoted himself exclusively to white 
wine production. Gruner Veltliner and Riesling are the 
predominant grape varieties at the Neumayer estate 
followed byWeissburgunder.  He makes his wines 
from single vineyard sites such as Rothenbart and En-
gelberg and the quality is excellent.

Neumayer 2007 Riesling Rothenbart Traisental ($35) 91
The Riesling Rothenbart is medium straw in color and has 
distinctive diesel and resin aromas. It is attractive on the 
palate with more diesel notes, light stone fruit, minerals and 
high acidity. Once opened it fills out and is most reward-
ing.
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Neumayer 2008 Grüner Veltliner Engelberg Traisental ($25) 
89
Pale gold straw, the 2008 Grüner Veltliner Engelberg has 
a creamy white and yellow peach nose. On the palate, it 
offers light fresh fruit and more minerals and crushed stones 
and a crisp dry finish. 

Neumayer 2008 Weissburgunder Der Wein Vom Stein 
($25)87
Gold straw in color, the Weissburgunder has a ripe nose of 
dried and fresh peach and hay note.  It has a lush creamy 
palate of sweet concentrated melon flavors. It is pleasant 
sipping with a touch of spice and a nice perfumy finish.  

Weingut Familie Nigl   
This 25 hectare estate man-
aged by Martin Nigl is one 
of the finest in Austria.  It pro-
duces extraordinary Grüner 
Veltliners, Rieslings, and oth-
er wines from local varieties.  
The winery is located in the 

village of Priel just above the Kremstal. Our tasting 
with Martin Nigl was one of the high points of our trip 
to Austria. Importer: Terry Thiese Estate Selections/Mi-
chael Skurnik Wines, Syosset, NY

Nigl 2009 Grüner Veltliner Alte Reben Kremstal ($38) 92
The Alte Reben is an exotic wine with a robust core of rich, 
ripe mango and pineapple running from the first scent to the 
fruit-rich finish. The fruit is wonderfully pure, and its ripeness 
is balanced by fine acidity. It’s made from low yielding (and 
small berries) old vines from two different vineyards. The 
fruit is harvested late, about the same time as the Privat. The 
wine spends about 6 months in large barrels.

Nigl 2009 Grüner Veltliner Privat Pellingen Kremstal ($50) 
93
Austrian Grüner Veltliner just doesn’t get any better than this. 
While it seems almost perfect right now, it will only get bet-
ter with age, at least 3-5 years and as much as 15-20 years.  
The wine is beautifully balanced in all respects—minerals 
and fruit, ripeness and acidity, concentration and elegance. 
Stone fruit, mango, spice, minerals and much more reveal 
themselves on the palate. The grapes come from the 40 year 
old Pellingen Vineyard, one of Kremstal’s first growth, or 1er 
lage. The grapes are harvested as late as November.

Nigl 2009 Grüner Veltliner Senftenberger Piri Kremstal 
($42) 90
The Piri Vineyard is mostly of primary granite rock; it’s lo-
cated near the church uphill from the winery. 
The wine is quite full-bodied in style, round on the palate 
and showing good freshness and acidity. 
The nose shows white peach and a hint of gooseberry, while 
the flavors tend towards apple and stone fruit. 

Nigl 2009 Riesling Hochäcker 1er Lage Kremstal ($62) 91
Hochäcker is a high altitude vineyard located near Pel-
lingen. The Hochäcker Riesling has somewhat restrained 
aromas but on the palate it offers an expansive texture, a 
complex flavor profile, and superb balance and freshness. It 
finishes long with light honeyed notes.

Nigl 2009 Riesling Privat Senftenberger Pellingen 1er Lage 
Kremstal ($50) 92
This wine is all about refinement and minerals. Made from 
the fruit of 40+ year old vines, it offers fruit aromas and 
flavors of ripe grapefruit and stoney minerals, finishing with 
focus and refinement. The wine is aged 5-6 months in large 
barrels and left on its fine lees.

Nigl 2008 Blauer Zweigelt Niederösterreich ($23) 89+
Dark ruby. Rich, earth and minerals and dark plum fruit on 
the nose. Soft on the attack, full-flavored on the palate. Rich 
on the palate, nicely balanced. Full fruited finish. Lower 
Austria DAC because only Riesling and GV can carry the 
Kremstal DAC. 

Other Wines Tasted:
Nigl 2009 Riesling Dornleiten Kremstal ($26) 88;   Nigl 2009 
Riesling Domleiten Kremstal ($28) 89;  Nigl 2009 Sentfen-
berger Piri Riesling 89; Nigl 2009 Grüner Veltliner Freiheit 
Kremstal ($20) 88; Nigl 2009 Gelber Muskateller Niederös-
terreich ($25) 88; Nigl 2009 Sauvignon Blanc 88; Nigl 2008 
Pinot Noir 88
 

Nikolaihof-Wachau
Nikolaihof is the oldest winery in the 
Wachau and one of the very finest 
in all of Austria. The winery was the 
first to be Demeter-certified in the 
world and has been making wines 
biodynamically for over 38 years. 
It has 20 hectares of vineyards on 
both sides of the Danube, primar-
ily devoted to Grüner Veltliner and 
Riesling.  Christine Saahs, pictured 

here, is the owner and a great chef in her own right. 
Hosted by Christine, we were privileged to tour the 
magnificent facilities, dine at the winery restaurant and 
taste through their portfolio. Space doesn’t allow us to 
report notes on all the wines we tasted, but they’re 
all available on-line.  Terry Thiese Estate Selections/
Michael Skurnik Wines, Syosett, NY

Nikolaihof 2009 Grüner Veltliner Hefeabzug Wachau ($28) 
91
Hefeabzug means sur lie, and that surely explains this wine 
that is never racked, never fined, and lies on its original 
gross lees from fermentation to bottling. Medium yellow 
straw in color, this wine offers ripe peach and yellow melon 
on the nose and a chalky, leesy palate. Finishes extra long 
with saline minerals.



40

Nikolaihof 1993 Grüner Veltliner Vinothek Wachau ($176) 
92+
Can Grüner Veltliner age? Christine set out to prove to us 
that it can, so she opened this 17 year old wine that tasted 
as fresh as if it had been made 17 months ago. It tastes fresh 
and shows ripe stone fruit and minerals on a complex nose 
and palate.  Aged 15 years in cask and another two years 
in bottle.  Superb!

Nikolaihof 2009 Riesling vom Stein Smaragd Wachau ($73) 
92
It’s difficult to pin down what makes this wine so attractive. 
It’s not in your face, showy fruit, nor is it a honeyed, sweet 
palate. Rather, it’s subtlety, refinement, and understatement. 
Sure, there are the usual chalky minerals, melon, pear, herbs, 
tea, spice and everything nice, but they don’t really convey 
what the wine is all about. You just have to taste it.

Nikolaihof 2006 Riesling Steiner Hund Reserve Wachau 
($82) 92
The Steiner Hund plays ying to the vom Stein’s yang. Where 
the vom Stein is subtle and understated, the Steiner Hund 
is flamboyant and a show-off.  But it’s not a simple, single-
tune show off, but instead an entire harmonious symphony 
of flavors and aromas, reminiscent perhaps of the Austrian 
Bruchner’s rather loud Sixth Symphony. And what are those 
flavors and aromas?  Try tropical mango, chirimoya, rambu-
tan, dried herbs, hay, and minerals all beautifully balanced 
and assembled.

Other Wines Tasted:
Nikolaihof 2009 Grüner Veltliner im Weingebirge 
Federspiel Wachau ($30) 89
Nikolaihof 2005 Riesling Klausberg Private Reserve 
Wachau ($) 91; Nikolaihof 2009 Riesling vom Stein 
Federspiel Wachau ($92) 88; Nikolaihof 2007 Riesling Im 
Weingebirge Halbtrocken Wachau ($34) 88; Nikolaihof 
1999 Riesling Wachau ($83) 90   

Weingut Nittnaus   
Hans and Anita Nittnaus have 
25 ha of their own vineyards 
and contract another 25 ha of 
fruit from independent growers, 
in total a medium size winery 
in Austria. Their vineyards are 
located both in the Heideboden 
east of Neusiedlersee and in the 

Leithaberg located on the slopes west of the lake. The 
Heideboden vineyards have mostly clay, sand, gravel 
and chalk soils, while the Leithaberg vineyards are 
mostly clay, limestone, slate and quartz.  Importer: 
Monika Caha Selections, Inc. New York, NY and 
Wein-Bauer Frankllin Park, IL

Nittnaus 2004 Grüner Veltliner Eiswein Premium 
Burgenland ($50) 92
This is one of those very sweet wines that has an almost 
ethereal palate. The palate is intensely flavored of stone 
fruit, both fresh and dried yet it manages to seem light and 

almost airy. Clean, pure, and elegant, this is a wine we’d 
recommend with crème brulée.

Nittnaus 2007 Zweigelt/Pinot Noir Beerenauslese 
Burgenland ($20) 90
Dark salmon rose in color, this 63/37 Zweigelt/Pinot Noir 
blended wine offers a unique fruit profile of raspberry and 
dried cherry with a dry honey note on the palate. It finishes 
with gppd acidity that contributes to the freshness of the red 
berry fruit on the finish.  Residual sugar 155 g/l.  Excellent 
value!

Nittnaus 2005 Trockenbeerenauslese Cuvée Neusiedlersee 
($48) 93
This is one of our favorite sweet wines from Neusiedlersee. 
A 60/40 Chardonnay/Pinot Blanc blend, it’s solid yellow 
gold color showing quite flashy tropical pineapple and yel-
low raisins.  It’s sassy and tangy on the palate and finshes 
very long with clean, focused flavors.  Excellent!

Nittnaus 2005 Trockenbeerenauslese Essenz Burgenland 
($60) 94
The TBA Essenz is truly outstanding with a gorgeous amber 
gold color and powerful aromas of raising, dried apricots 
and crème brulée. The palate is seamless and liquid velvet 
in texture with tantalizing caramel and baked apple flavors.  
Has an astounding 333g/l residual sugar. Superb!
 
Nittnaus 2001 Trockenbeerenauslese Premium 
Neusiedlersee ($50) 91
The 2001 Premium TBA has a beautiful amber-orange color. 
A light swirl of the glass reveals effusive aromas of apricot 
and honey. The medium weight palate displays a lovely bal-
ance between sweet stonefruit and acidity, resulting in a 
wine that is refreshing despite its high residual sugar (170 
g/l).

Nittnaus 2008 Blauer Zweigelt Neusiedlersee ($17) 89
The Nittnaus Blauer Zweiglt boasts aromas and flavors of 
plum, black pepper, and earth on the nose. It has an el-
egant palate of spicy, dark red fruit with earth notes which 
extend to the finish.  It is well-balanced, nicely flavored, and 
a good food wine. 

Nittnaus 2007 Zweigelt Vom Heideboden Burgenland ($20) 
90
The 2007 fruit-forward single vineyard-Zweigelt Vonm 
Heideboden boasts fresh red and spicy fruit on the nose 
and is full-bodied and rich tasting on the palate with dusty, 
earthy plum,  herbs,  and a touch of dried red berries. 

Other Wines Tasted: 
Nittnaus 2006 Blaufränkisch Burgenland ($20) 86;  
Nittnaus 2002 Riesling Beerenauslese 90; Nittnaus NV Beer-
enauslese Cuvée Premium 92; Nittnaus 2007 Premium Red 
Eiswein Neusiedlersee ($50) 90
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Weingut Bernhard Ott
Bernhard Ott produces a large va-
riety of outstanding Grüner Veltlin-
ers and Rieslings from his winery in 
the Wagram.  His most noteworthy 
Grüner Veltliners are the Fass 4 and 
single vineyard Rosenberg.  The old-
er vintages of these wines, which we 
were fortunate to taste at the winery, 
give testimony to the age-worthiness 

of Grüner Veltliner.  Importer: Winebow, Montvale, 
NJ

Bernhard Ott 2009 Grüner Veltliner Am Berg Wagram ($17) 
89
The 2009 Am Berg is crisp, fresh and dry, a perfect wine for 
sea food. Melon and pear show on a lightly spiced nose, 
while citrus notes complement these flavors on the palate. It 
finishes the same way it begins--clean and fresh.

Bernhard Ott 2009 Grüner Veltliner Der Ott Wagram ($30) 
92
Fruit for the Grüner Veltliner Der Ott is sourced from the 
Speigel Vineyard and other top sites on the border with 
Kamptal. The wine is aromatically very rich with complex, 
somewhat honeyed aromas of nuts, figs, spice, and grape-
fruit skin. It has a gorgeous streak of focused acidity and 
flavors of spice, yellow melon, and ripe citrus. While rich 
and satisfying now, it will only continue to improve for at 
least the next 2-3 years. Maceration on the skins for 12-18 
hours helps give this wine structure without oak aging.

Bernhard Ott 2009 Grüner Veltliner Fass 4 Wagram ($20) 
91
The name of this wine is a bit of a misnomer. Fass means 
barrel in German, but this wine is not barrel aged, although 
it used to be. Even without the oak, this wine is richer and 
fuller in the mouth than commonly found with Grüner Veltlin-
er. It’s a spicey, complex wine with lima bean, melon, pear 
and lime zest flavors with a white pepper edge. One of the 
few wines that would match perfectly with artichokes. 

Bernhard Ott 2009 Grüner Veltliner Rosenberg ($45) 93
This is still a very young wine that is already extremely 
special.  But we also know that Grüner Veltliner from first 
growth vineyards like the Rosenberg usually become richer 
and more complex with age, so the 2009 Rosenberg may 
very well merit a higher rating in the future. 

Bernhard Ott 2007 Grüner Veltliner Rosenberg ($45) 93
The 2007 Rosenberg is a truly outstanding and unique 
wine. The nose shows smoke, spice and chamomile and an 
impression of oak (in an unoaked wine). The palate is simi-
larly complex with layers of minerals, herbs, tea and spicy 
tropical fruit. It’s intensely flavored yet delicate with striking 
acidity on the finish.

Bernhard Ott 2009 Rheinriesling Wagram ($45) 91
The Rheinriesling has a bouquet that is floral in character 
with sweet citrus blossom aromas. While the wine has a 
fair amount of residual sugar, it has the appearance and 
flavor of a dry wine due to the also high level of acidity. 
The grapes for this very attractive wine come from the vom 
Rotem Schotter Vineyard (translated as red gravel). Very lim-
ited production. 

Bernhard Ott 2009 Riesling vom Rotem Schotter Wagram 
($24) 92
With its minerals and layered exotic fruit, the vom Rotem 
Schotter is a special wine. It has a dry, spicey nose showing 
essence of lime and tangerine, and a complex palate of rich 
papaya, saline minerals, and nicely integrated acidity. Very 
long on the finish.

Other Wines Tasted
Bernhard Ott 2006 Grüner Veltliner Rosenberg Reserve Wa-
gram ($45) 92;  Bernhard Ott 2005 Grüner Veltliner Rosen-
berg Reserve Wagram ($45) 92+  

Weingut F.X. Pichler 

F.X. Pichler is one of Austria’s top winemakers. He 
is recognized world wine for producing some of the 
finest and most monumental Grüner Veltliner and 
Rieslings. His estate consists of 30 acres of densely 
planted vines averaging 45-years of age. Loinerberg, 
Kellerberg and Steinertal are his three outstanding 
vineyards.   F.X. works hard in the vineyards and fol-
lows natural winemaking techniques in the cellar. His 
son is pictured here between Publisher Mike Potashnik 
and Editor Don Winkler.  We had the good fortune 
of tasting his 2009 new releases. Weygant-Metzler 
Importing, Ltd, Unionville, PA

Pichler, F.X. 2009 Grüner Veltliner Urgenstein Terassen 
Smaragd Wachau ($40) 90
The Urgenstein Terassen is a blend of fruit from several sites 
of mostly younger vines; they’re usually harvested 2-3 weeks 
before harvesting fruit for the single vineyard wines. This 
wine shows lightly perfumed peach, orange flowers, and 
minerals. It’s rich on the attack with a soft mouthfeel and 
ripe stonefruit and flinty mineral nuances. By the time this 
reaches US shores it should be better yet.
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Pichler, F.X. 2009 Grüner Veltliner Smaragd Dürnsteiner 
Kellerberg Wachau ($90) 94   
Cool winds from the forest above and the valley below keep 
the Kellerberg cool and late-ripening. This wine is particu-
larly harmonious in its balance of fruit and minerals and 
sugar and acid. The aromas are less fruit like and more 
herbal with nuances of chamomile and beeswax. The pal-
ate is exceptionally focused and refined with fine tropical 
flavors with a firm mineral core.

Pichler, F.X. 2009 Grüner Veltliner M Smaragd Wachau 
($86) 94 
The M Smaragd contains the best grapes from the Loibner 
Berg and the Kellerberg, picked about two weeks later than 
normal, usually towards the end of November. This beauti-
fully structured wine shows a piercing perfume of chamo-
mile, minerals, and dried mango. The highy viscuous palate 
continues the theme, adding a dash of hot spice. It’s difficult 
to find a more cosmopolitan, elegant Grüner Veltliner than 
this.
 
Pichler, F.X. 2009 Grüner Veltliner Loibner Berg Smaragd 
Wachau ($65) 93  
The 24 ha Loibner Berg Vineyard, the single largest in the 
Wachau, has a southern exposure with stone walls that re-
tain the heat and help fully ripen the fruit. This nectar-like 
wine displays wet stone and sweet, yellow flower aromas. 
The high viscosity palate shows palpable density of stone 
fruit and superb balance.
 
Pichler, F.X. 2009 Riesling Dürnsteiner Kellerberg Smaragd 
Wachau  93   
The Kellerberg is a cooler site than the Loibner Berg, and 
is usually harvested 2-3 weeks later.  This wine, while still 
young and reserved, shows real elegance and focus. The 
nose reveals ripe, yellow orchard fruit, dusty minerals, and 
a note of acacia blossom, while the beautifully balanced 
palate shows understated fruit and spring flowers on a firm 
mineral structure.  Absolutely gorgeous!

Pichler, F.X. 2009 Riesling Loibner Berg Smaragd Wachau 
($75) 93      
This is a very expressive wine and quite showy in the mouth. 
The nose reveals ripe passion fruit, yellow citrus, and orange 
blossoms, while ripe yellow peach and mango appear on 
the palate. Overall, quite a voluptuous, extracted wine that’s 
not at all reserved about showing itself. 

Pichler, F.X. 2009 Riesling Loibner Steinertal Smaragd
Wachau ($65) 91  
Ripe yellow apple, dried mango, dusty hay and garden 
herbs show on the nose of this well-structured, cleanly made 
wine. The palate reveals white peach and ripe apple with 
mineral and herbal tea nuances. A very attractive and vari-
etally typical wine.

Weingut Rudi Pichler
Rudi Pichler Jr. (no relation to F.X. 
Pichler) is in the top rank of produc-
ers in the Wachau.  He took over 
the family estate in 1997; his family 
has made wine for generations in 
the Wachau. Pichler’s wines exhibit 
extended skin contact and long fer-
mentation. In addition to Grüner 

Veltliner and Riesling, he cultivates Roter Veltliner and 
Weissburgunder. His Grüner Veltliner Federspiel and 
Smaragd wines are among his most popular bottlings. 
Importer: Winebow, Montvale, NJ

Rudi Pichler 2007 Weissburgunder Smaragd Kollmutz Wa-
chau ($35) 92    
This old vine Pinot Blanc comes from the Kollmutz Vineyard 
in the village of Wosendorf. It is a creamy, rich wine. Spicey 
pear is especially prominent on the nose, while the richly fla-
vored palate shows an almost perfect acid balance.  Stoney 
minerals show on the finish. The high alcohol (14.8%), is 
hardly noticeable.

Rudi Pichler 2009 Grüner Veltliner Federspiel Wachau ($30) 
89   
This is Rudi’s entry level wine, but it doesn’t taste like any 
other entry level Grüner Veltliner we tasted in Austria. It’s 
fruit rich with excellent acid balance and round and full in 
the mouth. It finishes with notes of saline minerality and con-
centrate of orchard fruit. A great wine for every day!

Rudi Pichler 2009 Grüner Veltliner Smaragd Hochrain Wa-
chau ($75) 92+   
The Hochrain Smaragd is very aromatic showing honey driz-
zled over ripe peaches and nectarines. But the palate isn’t 
at all sweet, in part because there’s been no malo. There’s a 
fresh, clean purity of fruit in the mouth with a creamy texture 
and racy acidity. 

Rudi Pichler 2009 Grüner Veltliner Reserve Smaragd 
Kollmutz Wachau ($90) 93  
The Reserve Kollmutz Smaragd is a gorgeous yellow gold 
straw color, consistent with its honeyed tropical nose and 
tangerine zest nose. The winemaker must have spent time 
in Hawaii learning to make mai-tai’s because it’s redolent 
of coconut, pineapple, mango and spice. A superbly bal-
anced wine.

Rudi Pichler 2009 Grüner Veltliner Smaragd Terrassen Wa-
chau ($45) 90   
The Terrassen Smaragd is sourced from several small ter-
raced parcels. It exhibits a firm mineral core that provides 
the backbone for the wine. Clean, fresh apple and citrus 
and honeysuckle notes color the nose and palate, but it’s the 
minerals that command the attention here.  
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Rudi Pichler 2007 Grüner Veltliner Smaragd Terrassen Wa-
chau ($45) 92   
The 2007 vintage of the Terrassen Smaragd shows notable 
smokey minerality, something that usually doesn’t reveal 
itself until the wine is at least two years old. In addition, 
there’s succelent ripe pear on the nose and equally rich, 
spicy orchard fruit on the palate. It’s beautifully balanced 
and finishes long.

Rudi Pichler 2009 Riesling Smaragd Achleiten Wachau ($95) 
94    
What to say?  An absolutely outstanding wine in every re-
spect.  It combines an effusive bouquet with a lush but fo-
cused and hugely complex palate and a very, very long fin-
ish complete with chalky mineral notes.  Spicy pear appears 
on ths nose, while on the palate ripe pear and peach flavors 
dominate. It also has a very, very long finish.  Achleiten has 
40+ year old vines mainly facing south.

Rudi Pichler 2009 Riesling Smaragd Kirchweg Wachau 
($$65) 93   
A document dating from 1050 mentions this 5 ha vineyard 
on “the road to the church”.  One thousand years later, this 
vineyard is still producing some of the best fruit in the Wa-
chau.  Just one ha of the five is planted to Riesling.  Exotic 
passion fruit, papaya and nuts sate the senses with a great 
intensity of aromas and concentrated, honeyed flavors. Truly 
outstanding.

Rudi Pichler 2009 Riesling Smaragd Steinriegl Wachau ($65) 
92   
The Steinriegl Vineyard has limestone soil over a marble 
base. Perhaps this is what contributes to its elegance and 
refinement. It reveals aromas of rich and pure Pear William 
with flinty minerals. In the mouth the minerals and spicy pear 
persist, along with nicely integrated acidity. 

Other Wines Tasted:  
Rudi Pichler 2009 Riesling Federspiel Wachau 90; Rudi 
Pichler 2009 Riesling Smaragd Terrassen 91

Weingut Familie Pitnauer 
Hans and Edith Pitnauer are among the leading red 
wine producers in Carnuntum. They began a qual-
ity revolution at their winery in the (then) little-known 
Carnuntum wine region. Edith Pitnauer manages the 
estate’s 18 hectares of vineyards. Hans serves as wine-
maker. The estate produces Grüner Veltliner, Sauvi-
gnon Blanc and Gelber Muskateller as well as big red 
wines made from Zweigelt, St. Laurent, Merlot, Shiraz, 
Cabernet Sauvignon and Cabernet Franc.  

Pitnauer 2007 Bienenfresser Zweigelt Bärnreiser 
Carnuntum 90+
The 2007 Bienenfresser Zweigelt Bärnreiser is a cut above 
the regular Zweigelt.  It is medium dark ruby in color with 
lovely ripe aromas of red berries.  Aged for 12 months in 
Austrian oak, it is full-bodied and ripe on the attack and 
layered with concentrated red fruit and earth notes on the 

palate with spice and pepper accents.  Barnreiser is the 
vineyard; adjacent to the Haidacker vineyard.

Weingut Pittnauer  
Brigitte and Gerhard Pittnauer 
have a strong commitment to 
red wines. Their 16 ha estate in 
Neusiedlersee began convert-
ing to biodynamic agriculture in 
2006 and today uses no cultured 
yeasts enzymes and little new 
oak.  Pittnauer is one of Austria’s 

top specialists of St. Laurent. Magellan Wine Imports, 
Centennial, CO

Pittnauer 2009 Blauer Zweigelt Neusiedlersee ($18) 89
Pittnauer’s 2009 Zweigelt displays a dark ruby color and 
highly concentrated ripe black cherry fruit aromas and fla-
vors with a notes of violets.  It is soft round and velvety 
smooth, on the plate with lush mouth feel excellent balance 
and polished tannins.

Pittnauer 2008 St. Laurent Dorflagen Neusiedlersee ($18) 
89+
The Dorflagen is Pittnauer’s entry level St. Laurent.  It offers 
aromas of black cherry, plum, earth, tobacco, and toast.  
On the palate it is soft and velvet smooth showing good fruit 
concentration, tobacco and earth notes, polished tannins 
and a long finish.

Pockl 2005 Admiral Neusiedlersee  91
Josef Pockl is a red wine pioneer in the Neusiedlersee re-
gion. His wines are made today with help of his son, René.  
The Admiral is a blend of Cabernet Sauvignon, Merlot, 
Zweigelt, and Syrah.  Dark ruby in color it offers a spicy, 
slight green oak nose with wild dark fruit notes. It has a 
nice medium to full weight palate with very complex flavors 
of dried fruit, earth, undergrowth, chalky ripe tannins, and 
touches of mocha. Very long finish.

Polz 2009 Therese Sauvignon Blanc Sudsteiermark 90
This wine is produced from one of Styria’s highest altitiude 
(450 m) vineyards, Theresienhöhe, with almost pure slate 
soil. It is a terroir driven wine showing minerals and white 
pepper on the nose and a very fresh palate of lime and oth-
er citrus flavors.  Importer: International Wine Group, NJ

Weingut Prager  
Ilse and Tony Bodenstein, daughter 
and son-in-law of Franz Prager, now 
own and operate this winery in the 
Wachau consisting of 37 hectares 
under vine. The winery crafts small 
quantities of  high quality single 
vineyard Grüner Veltliner and Ries-
lings from different parcels through 

out the Wachau.  Importer: Winebow, Montvale, NJ
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Prager 2008 Grüner Veltliner Smaragd Liebenberg 
Wachau ($60) 90+  
The Liebenberg Smaragd offers a rich, balanced palate of 
delicious tangy stone fruit. It is fruit forward, layered and 
balanced with good acidity and a very long finish. 

Prager 2007 Grüner Veltliner Smaragd Zwerithaler 
Wachau ($40) 91 
The medium yellow straw Zwerithaler Smaragd would be 
perfect with Indian cuisine. It offers up a rich nose of apricot 
and peach drizzled in honey. In the mouth the overall sen-
sation is one of spicy tropical fruit, quite fruit forward and 
concentrated but refined, not clumsy.  It finishes soft with a 
touch of sweet viscosity.

Prager 2008 Riesling Smaragd Achleiten Wachau ($46) 
92+  
The Achleiten Smaraged has a complex, exotic bouquet that 
just won’t stop. Baking spice, tangy citrus, honeyed resin, 
baked peach and more make their appearance.  The beau-
tifully balanced palate continues with concentrated ripe and 
sweet stone fruit, slate like minerals, and nervy acidity.  It’s 
beautifully balanced and refined.

Prager 2007 Riesling Smaragd Steinriegl Wachau ($45) 93 
This is a gorgeous Riesling of excellent purity, stoney min-
erals, and orange and lemon citrus. The bouquet is ex-
ceedingly pure of ripe, cured lemon and a note of orange 
marmalade. On the palate one finds spicey, concentrated 
freestone peach and yellow melon, exotic spices, and notes 
of orange zest and wet slate. Finishes very long.  Superb!

Weingut Claus Preisinger
Claus Preisinger is among the lead-
ing red wine producers in Austria.  A 
champion of Zweigelt and Blaufrän-
kisch, he sources his grapes from 16 
hectares in Neusiedelersee, which 
he began converting to biodynamic 
viticulture a couple of years ago.  

He is also producing wines in a new state-of-the-art 
winery in Gols.  His Paradigma, unfortunately not re-
viewed here, is widely considered one of the best reds 
produced in recent years. However, all his red wines 
are exceptionally well made. Importer:  Circo Vino, 
Bensenville, IL   

Preisinger 2008 Basic Burgenland ($12) 89
This medium dark ruby blend of Zweigelt and St. Laurent 
exhibits plum, black pepper, and tobacco on the nose.  It 
has a bright red fruit attack and is fresh and flavorful on the 
attack with high acidity and firm tannins.  The wine finishes 
fruity and long.  

Preisinger 2007 Heideboden Burgenland ($18) 92
The Heideboden is a tasty blend of Zweigelt, Blaufränkisch, 
St. Laurent, and Merlot.  It is medium dark ruby with aro-
mas of cherry cola and forest floor on the nose.   If offers 
abundant ripe red fruit on the attack, fleshy and chalk-like 
on the palate.  It is chalky on the finish with good spice, 

acidity, and notes of dark cherry and earth on the finish. 
Well done.

Preisinger 2009 Zweigelt Burgenland ($17) 91
Chris Preisinger’s Zweigelt offers quintessential fresh plum 
like fruit on the nose and palate.  It is also soft, creamy, 
and richly flavored on the palate with juicy dark red fruit, 
tobacco and dark chocolate notes on the finish.

Weingut Prieler
This family winery is managed 
by Georg Prieler and his sister 
Silvia, supported by their father 
Engelbert. Their vineyards totals 
16 hectares of diverse soils in the 
Neusiedlersee-Hugelland.  Some 
70% is devoted to red wines, es-

pecially Blaufränkisch.  They also produce very good 
white wines. Winemaking is on a high level at this es-
tate.  Importer: Terry Thiese Estate Selections/Michael 
Skurnik Wines, NY

Prieler 2008 Blaufränkisch Johanneshöhe
 Neusiedlersee-Hügelland ($24) 89
The 2008 Blaufränkisch Johanneshobe displays a medium 
ruby hue and aromas of red fruit, herbs and mushrooms. 
On the palate it offers more red fruit, earth and herbs with 
notes of garrigue. The wine finishes with firm ripe tannins 
and lingering earthy nuances.

Prieler 2009 Pinot Blanc Seeberg Neusiedlersee-Hügelland 
($22) 89
Prieler’s every day Pinot Blanc is produced from fruit sourced 
in the Schutzen area. It has an attractive nose of chamo-
mile flowers, citrus, and chalky minerals. The palate is quite 
creamy and offers a stoney palate of herbs and orchard fruit 
with earth notes. 

Rebenfeld 2009 Grüner Veltliner Österreich ($15) 87+
The Rebenfeld Grüner Veltliner is an easy-drinking wine 
showing dusty minerals with light floral notes on the nose. 
The palate shows minerals and herbal notes with quite neu-
tral fruit and high acidity. Good, clean winemaking. Import-
er: The Artisan Collection, New York, NY
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Weingut Mayer am Pfarrplatz & Rotes Haus
This traditional winery in Vienna has 
been producing wine since 1683 
from Vienna’s best vineyards, the 
chalk rich Nussberg and the cru 
Alsegg. The House of the Mayer win-
ery is a landmark of Vienna’s Heuri-

gen culture. The winery produces 90 percent white 
varieties such as Grüner Veltliner and  Riesling, and  a 
noteworthy Gemischter Satz vom Nussberg, the clas-
sic white blend of Vienna. We tasted these wines at 
the restaurant, which is where Beethoven wrote his 
Eroica symphony. Importer: Darcy and Huber Selec-
tions Mount Vernon, NY

Mayer 2009 Grüner Veltliner Wien ($20) 89
There’s a touch of white pepper on the nose and honeyed 
ripe stone fruit, too. This is a very good wine, with excellent 
balance on the palate showing lush tropical fruit, chalky 
minerals, and good acidity. Very good value!

Mayer 2009 Riesling Wien 89
This is an entry level Riesling, but it doesn’t taste like it. This 
is a very good wine, quite aromatic with passion fruit, rose 
petal, and spice on the nose. The palate shows tropical fruit 
and a touch of sweetness from the 4g residual sugar. Quite 
delicious, and the long mineral like finish is the crowning 
touch.

Mayer 2009 Riesling Ried Alsegg Wien ($25) 90+
This Riesling is sourced from an 8 ha single vineyard outside 
in the 17th district close to the city of Vienna; a good loca-
tion for Riesling. The nose is refined, perfumed and redolent 
of stone fruit, yellow flowers, chalky minerals, and white 
pepper. These carry over to the beautifully balanced palate 
with its focused pear and melon, finishing long with floral 
and mineral nuances. The wine spends about 3 months on 
the lees. Very good value!
 
Rotes Haus 2009 Grüner Veltliner Wien ($27) 90
This is a ripe, tropical style Grüner, aged in large Slovenian 
oak vats. It offers delicate pineapple tropical fruit aromas 
and a creamy, rich palate of tropical fruit and minerals. 
Quite delicious.

Rotes Haus 2009 Gemischter Satz Classic Wien ($22) 89  
This traditional Gemischter Satz offers bright orchard fruit 
on the nose along with crushed peppercorns and slate like 
minerals. There are very fresh apple flavors on the palate 
along with minerals on the finish.  The wine is a blend of 
Pinot Blanc, Pinot gris, Neuberger, and Traminer from the 
Nussberg, fermented 50 percent in stainless steel and 50 
percent in Slovenian oak.  Another very good value.

Rotes Haus 2008 Gemischter Satz Reserve Ried Obere 
Schloss Wien ($38) 91
This is a white blend from  45 year old vines in a single 
vineyard on the Nussberg.  About 85 percent is aged in 
large oak casks, while 15 percent is aged in barrique. The 

wine has a notable saline mineral character. There are flo-
ral, melon, pear and light coconut aromas and flavors on a 
fine palate with lees notes.

Johanneshof Reinisch
Johanneshof Reinisch and his 
brothers are the fourth genera-
tion of their family producing 
wines in the historic wine villag-
es of Tattendorf and Gumpold-
skirchen in the Thermenregion 
some 30km south of Vienna. 

The vineyards, which are worked organically, total 40 
hectares and are used for producing Chardonnay, Pinot 
Noir and St. Laurent as well as unique varieties such as 
Rotgipfler and Zierfandler.  The estate’s Pinot Noir and 
Rotfipfler are especially noteworthy. Wines are made in 
a state-of-the-art cellar.  Circo Vino Bensenville, IL

Johanneshof Reinisch 2009 Rotgipfler Thermenregion ($22) 
91
The yellow gold Rotgipfler is aromatic and floral with exotic 
notes of rose petal, passion fruit, apricot, honey and with an 
earth note on the nose.  It has a soft, creamy attack showing 
a richly flavored palate of cream soda, butterscotch and 
a touch of nectarine. Layered and delicious. Finishes with 
moderate length, clean and flavorful. Great value!

Johanneshof Reinisch 2008 Pinot Noir Vom Steinfeld 
Thermenregion ($21) 88
The 2008 Pinot Noir has a medium ruby color and a nose 
of dried Morello cherry.  Aged in big oak barrels for 12 
months, it is nicely flavored palate combining red berry fruit, 
light vanilla and warm spice, all nicely integrated.  The wine 
is medium weight and has a fairly light finish. 

Johanneshof Reinisch 2007 Pinot Noir Grillenhügel 
Thermenregion ($44) 91
The dark ruby garnet Pinot Noir Grillenhügel is sourced 
from a vineyard at the foot of the Anninger Mountain at 
an altitude of 260 meters. It combines dark red fruit, earth 
and black pepper on the nose. It is flavorful on the palate 
showing dark cherry and plum fruit with good complexity 
of integrated flavors and perfect balance.  The wine finishes 
long with firm tannins. 

Johanneshof Reinisch 2008 St. Laurent Vom Steinfeld 
Thermenregion ($25) 88
The 2008 St. Laurent Vom Steinfeld has a dark ruby hue 
and aromas of dark red plum on the nose. On the palate 
it shows assertive flavors of dark plum and earth with a to-
bacco note.  This is a wine that’s all about fruit, not subtlety 
or complexity, with a long fruity finish and slightly bitter 
tannins.
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Weinbau Sattler                           
Erich Sattler is a young grower, 
the fourth generation of a fam-
ily winery located in the town 
of Tadtem in the Neusiedlersee. 
He works 10 hectares of vine-
yards planted with Zweigelt, St. 
Laurent, Cabernet Sauvignon 

and a small amount of selected white.  He took on 
winemaking responsibilities in 1999 and currently fo-
cuses his attention on producing red wines with ripe, 
soft tannins. Importer: Terry Thiese Estate Selections/
Michael Skurnik Wines, Syosset, NY

Sattler 2009 St. Laurent Neusiedlersee ($20) 90
This young 2009 St. Laurent offers aromas of ripe plum and 
a palate with a velvety smooth texture, soft tannins and a 
firm finish. It is a juicy wine easy to drink and easy to en-
joy. 

Sattler 2008 St. Laurent Reserve Neusiedlersee ($33) 91
The St. Laurent Reserve is a more substantial wine revealing 
lots of fruit with smoky vanilla oak and coconut on the nose. 
The attack shows a fleshy wine with flavors of coconut, dark 
chocolate, and boysenberries. Very long, sweet vanilla and 
dark fruit finish. Long, long, long. 

Sattler 2008 Zweigelt Neusiedlersee ($20) 88
Sattler’s Zweigelt is medium dark ruby in color with herbs 
and red plum on the nose.  Soft and light on the palate, it 
reveals chalky tannins and flavors of red fruit and herbal 
notes.  A delicious wine this is slightly astringent on the fin-
ish.  

Sattler 2008 Zweigelt Reserve Neusiedlersee ($33) 90
The 2008 Zweigelt Reserve is an earthy wine displaying 
plum, tobacco and horseradish on the nose. It shows good 
depth on the palate with a wild note and fruit with a smokey 
character.  It has a nice long finish.  A powerful wine.

Sattlerhof 2009 Sauvignon Blanc Südsteiermark 88
The Sauvignon Blanc from Styria has a pale yellow straw 
color and somewhat ripe tropical aromas on the nose with 
light grassy notes.  It is fresh and brisk on the attack with a 
nicely flavored palate of grapefruit with herbal notes and a 
chalky finish that is quite long.

Peter Schandl 2006 Ruster Ausbruch Burgenland 88
The Peter Schandl estate, located in Rust, has been in the 
family since 1741. The estate is a member of the Cercle Rust-
er Ausbruch association.  This wine is a blend of Riesling, 
Sauvignon Blanc, and Furmint with 282 g/l residual sugar 
and 10.2 g/l acidity. A pretty yellow gold in color, the wine 
shows spicy, baked pineapple and tropical fruit aromas. 
The palate is sweet with light tropical fruit flavors.

Weingut Schellmann 
Schellman winery is a joint project 
launched in 2002 between Gottfried 
Schellmann and winemaker Fred Loimer 
in the Thermenregion. The wines pro-
duced here are mainly from indigenous 
grapes.  Noteworthy Pinot Noir under 
the Anning label is also produced. The 

overall quality of the wines is high, as should be ex-
pected from Fred Loimer. Importer: Circo Vino Bensen-
ville, IL

Schellmann 2008 An Der Südbahn Thermenregion ($28) 88
The An Der Südbahn is a delicious bland of Zweigelt, St 
Laurent and Pinot Noir. It  exhibits red cherry and red cur-
rant aromas with lots of fresh red fruit on the attack.  It is soft 
and mellow on the palate, with moderate weight and lots 
of fresh red fruit, raspberries, red cherries. Successful as a 
fruity, entry level, easy drinking red wine.  
 
Schellmann 2008 Gumpoldskirchen Cuveé Thermenregion 
($28) 90+
Yellow gold in color, this traditional Gumpoldskirchen blend 
is exotic and richly perfumed with honeysuckle and acacia 
flowers and honeyed tropical fruit. It’s rich and ripe on a 
soft, creamy palate and quite delicious with flavors of va-
nilla, ripe mango and tropical fruit.

Schellmann 2009 Ossi Grüner Veltliner Niederösterreich 
($19) 87
Ossi is an easy drinking Grüner Veltliner made by well-
known winemaker Fred Loimer. Lightly fragrant of white 
flowers and summer melon, this is a fresh, crisp and easy-
drinking entry-level wine with pleasing flavors white fleshy 
fruit. It finishes clean with good balancing acidity. 

Weingut Schloss Gobelsburg 
This outstanding estate in the Kamp-
tal with its palatial headquarters, 
excellent vineyards, and ancient cel-
lars has been managed by Michael 
Moosbrugger, a former Alpine hote-
lier, since 1996. The estate was ini-
tially managed with the assistance 
of Willi Brundlmayer. Gobelsburg 
produces high quality Grüner Velt-
liner, Riesling, and red varieties. The 

winery also has a Gobelsburger label offering inex-
pensive, excellent value wines.  Importer: Terry Thiese 
Estate Selections/Michael Skurnik Wines, Syosset, 
NY

Schloss Gobelsburg  2009 Grüner Veltliner Gobelsburger 
Kamptal ($16) 90   
The standard Grüner Veltliner is a selection of estate grown 
fruit from young (< 20 years) vines, and it’s quite delicious. 
Lovely perfumed passion fruit shows on the nose, and the 
palate offers good complexity with bright ripe pear, melon 
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and chalky minerals.  Fresh, crisp and refreshing and…
Great Value! 

Schloss Gobelsburg  2008 Grüner Veltliner Tradition Kamp-
tal Reserve 92
The Tradition is produced from fruit of the first growth Renner 
Vineyard. It has a deep yellow straw color and very ripe 
tropical aromas of mango and grilled pineapple. It’s also 
very ripe and full on a creamy palate with very concen-
trated ripe tropical fruit and minerals with a fennel note and 
bright acidity showing on the mid-palate. An absolutely deli-
cious wine in the ripe tropical style.

Schloss Gobelsburg  2009 Grüner Veltliner Lamm # 1 
(1er lage) Kamptal ($54) 93
Gobelsburg is one of three wineries making wine from the 
famous first growth Lamm (local dialect for loam soil) Vine-
yard, which is a heat trap sitting in a bowl between two 
hills. This beauty shows ripe apricot, citrus and minerals on 
the nose.  It is round and full on the palate, beautifully inte-
grated and balanced. A rich and refined wine that is among 
the best Grüners produced anywhere.

Schloss Gobelsburg  2009 Grüner Veltliner Renner # 1 
(1er lage) Kamptal ($36) 92
Renner is another first growth vineyard with primary soils of 
gneiss and schist with a high percent of mica (no chalk) and 
a light covering of loess. These are the eroded materials 
from the terraces above. This wine has a stoney character 
with wet gravel and light mango aromas. The high-toned 
palate is super refined with minerals, melon, stone fruit and 
light herbal notes.  Stoney minerals show on the finish, too. 

Schloss Gobelsburg  2009 Grüner Veltliner Steinsetz 
Kamptal ($28) 91
The first growth Steinsetz vineyard’s soils are the Alpine de-
posits the Danube has brought over the eons, mostly quartz-
ite, iron, and chalk. The wine is rich but delicate with aro-
mas and flavors of stone fruit, herbs and smoke. The wine is 
beautifully made, both perfectly harmonious and graciously 
balanced. Steinsetz was the last vineyard to be harvested in 
2009, on the 18th of November. Super value!

Schloss Gobelsburg  2009 Riesling Gaisberg (1er Lage) 
Kamptal ($35) 91
The first growth Gaisberg Vineyard terraces where this wine 
grows are primary rock. The wine is refreshing, balanced 
and complex. A flower-like perfume of white peaches and 
chalky minerals gives way to an elegant palate of light stone 
fruit and minerals, finishing with lingering salty minerals. 

Schloss Gobelsburg  2009 Riesling Gobelsburger Kamptal 
($16) 89
This is Gobelsburg’s entry level Riesling in the US. It’s a 
lovely wine with herbs, lemon citrus and a touch of diesel 
on the nose, while the palate offers pure lemon citrus and 
flinty mineral notes. Finishes dry and long. Great wine for 
the price!

 Schloss Gobelsburg  2009 Riesling Heiligenstein Kamptal 
($54) 93
Heiligenstein is one of Austria’s greatest first growth vine-
yards for Riesling. This one has a feminine, floral nose of 
light honeysuckle, wet stones and light orchard fruit. On 
the palate one finds layers of delicate fruit and minerals all 
woven together in a harmonious whole, finishing long and 
super refined. Impeccable.

Schloss Gobelsburg  2008 Riesling Tradition Kamptal ($93) 
91   
The Riesling Tradition comes from the Gaisberg’s oldest 
vines. This attractive wine is somewhat tight at the moment 
but still offering good stone fruit and herbal tea on the nose 
and ripe pear and assertive herbal notes and saline miner-
als on the palate and the finish. This is a wine best cellared 
for a couple of years. 
 
Schloss Gobelsburg  2008 Zweigelt Gobelsburger Kamptal 
($14) 88
This is a pleasant everyday Zweigelt made with 40% estate 
fruit. It is medium dark ruby in color and has aromas of red 
plum and cherry and earthy feral notes. It is nicely concen-
trated on the palate and has a long fruity finish. 

Weinbau Schmölzer
Owner and Winemaker Gustav 
Schneeberger offers an impressive 
portfolio of  Pinot Blanc, Sauvignon 
Blanc and Blauer Zweigelt.  These 
wines are not yet imported into the 
United States.

Schmölzer 2008 Blauer Zweigelt Barrique  89
Made using open top fermenters, this blend of select fruit 
from several vineyards shows good concentration of cherry 
and plum fruit with earth notes on the nose and palate. The 
intensity of the finish is impressive. Made with open top fer-
menters, the same way as most good Pinot Noir. Excellent! 
  
Schmölzer 2007 Blauer Zweigelt Reserve  90+
This Zweigelt ranks among the best we’ve tasted. The nose 
shows cherry, earth, and minerals. It’s full on the palate with 
a velvet texture and flavors of cherry fruit and spice. The 
finish is long and delicious. Aged in used barriques. Impres-
sive! 
 
Schmölzer 2007 Cuvée “?”  91
This blend of varietals, including St. Laurent and Blaufrän-
kisch, is elegant and rich. A melange of red fruit shows on 
the nose, followed by a soft and elegant palate of concen-
trated fruit, earth, and minerals. The finish is long and flavor-
ful. Superb winemaking! 
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Schmölzer 2009 Grau Burgunder (Pinot Gris) Ried 
Harrachegg   88
This unoaked Pinot Gris (Grau Burgunder in Austria) reveals 
ripe pear on the nose and pear and baking spice on the 
palate. It’s full-flavored and nicely balanced. 
 
Other Wines Tasted:
Schmölzer 2009 Pinot Blanc Ried Hederer  88;  Schmölzer 
2009 Pinot Blanc Ried Hederer  88;  Schmölzer 2009 Sam-
ling 88 Classic  86;  Schmölzer 2009 Sauvignon Blanc  ($) 
87;  Schmölzer 2007 Sauvignon Blanc Privat  88;  Schmölzer 
2009 Sauvignon Blanc Ried Grillbauer Styria 86;  Schmölzer 
2009 Sauvignon Blanc Ried Hederer   89;  Schmölzer 1007 
St. Laurent Classic   87+;  Schmölzer 2008 Zweigelt Classic  
88

Weinbau Heidi Schröck.
Charismatic winemaker Heidi 
Schröck is internationally recog-
nized as one of Austria’s finest 
producers of Ruster Ausbruch 
and other sweet dessert wines  
However, she also crafts out-
standing Furmint, tiny amounts 

of Zwiegelt and Braufrankish,  and other dry whites 
reviewed here, such as Gelber Muskateller, Weiss-
burgnder and Ried Vogelsang. Her winery is located 
in Rust, Neusiedlersee-Hügelland. Importer: Terry Th-
iese Estate Selections/Michael Skurnik Wines, Syos-
set, NY

Heidi Schröck 2009 Gelber Muskateller Burgenland ($23) 
90+
One of the best Gelber Muskatellers we’ve tasted, liqueur 
like in character. Showing a sumptuous nose of very ripe 
pear, honeysuckle and rose petal, this wine offers a very 
creamy, high volume palate with flavors of summer melon 
and chalk notes on an almost viscuous finish. Absolutely 
delicious, and a Great Deal!

Heidi Schröck 2009 Ried Vogelsang Burgenland ($23) 90
The Vogelsang is a blend of Welschriesling (60%), Weiss-
burgunder (30%), and Gelber Muskateller (10%). Medium 
gold in color, the nose is impressively effusive with apricot, 
butterscotch and honeysuckle components. It’s creamy on 
the attack and lush on the palate with flavors of very ripe 
stone fruit and noticeable residual sugar. 

Heidi Schröck 2008 Weissburgunder Burgenland ($22) 90
This is a delicious everyday sort of wine with acacia spice, 
hay and lentils on the nose, a soft, creamy attack (from ex-
tended lees contact) of delicately flavored orchard fruit, and 
finishing with good acidity and a mineral note.  Very good 
value!
 
Heidi Schröck 2008 Beerenauslese Burgenland 92
Heidi Schröck’s 2008 Beerenauslese is particularly fresh 
with aromas of rich, ripe tropical fruit on a bed of creme 
brulee. The palate is beautifully balanced, with the sweet-
ness of the wine hidden by the wine’s natural acidity and 

rich flavors of grilled pineapple and honey with a marzipan 
note. Pair this elegant, uplifting wine with a tart of fresh fruit, 
pastry cream and shortbread crust.

Weingut Schwarzböck. 
Rudi Schwarzböck assumed con-
trol of the winery from his father in 
1994 and was joined by his wife, 
Anita in 2003.  The young couple’s 
winer and 23 ha of vineyards is lo-
cated in Hagenbrunn, which is just 
outside Vienna. They produce very 
good Grüner Veltliner and Riesling.   

Importer: Terry Thiese Estate Selections/Michael 
Skurnik Wines, Syosett, NY

Schwarzböck 2009 Grüner Veltliner Weinviertel ($15) 88
While this is an entry level Grüner Veltliner, it shows lots of 
flavor and Grüner character. The nose is floral and citrus 
with a yeast note, while the palate is well-balanced with 
minerals , citrus fruit and good acid levels.  It has surprising 
phenolic ripeness for a wine at this price level.  Excellent 
value!

Schwarzböck 2009 Grüner Veltliner Kirchberg Niederöster-
reich ($21) 89
The Kirchberg Grüner shows fresh orchard fruit on the nose 
and a medium weight palate of ripe yellow fruit. This is a 
very good wine, especially for the price, with persistent fla-
vors, good crisp acidity, and a creamy mouth feel with no-
table minerality on the mid-palate.  

Schwarzböck 2009 Riesling Achleiten Niederösterreich ($25) 
87
This medium platinum straw colored wine has a spicy nec-
tarine and dry hay nose. The dry palate shows light stone 
fruit flavors and quite high acidity. Finishes with mineral and 
young fruit notes.

Schwarzböck 2009 Grüner Veltliner Sätzen-Fürstenberg 
Niederösterreich 88
Ripe pear and apple show on the nose, leading to a full-
flavored palate of pear, minerals and a hint of pepper. 
Nicely balanced with good acid levels and mineral. This is 
a Grüner done in the upfront fruit style.

Weingut Setzer.     
Hans and Uli Setzer, both 
trained oenologiests, are the 
young hustand-wife team be-
hind this successful winery in 
the Weinviertel. They dry farm 
15 ha of vineyards. The Setzers 

produce a variety of wines, but Grüner Veltliner is the 
main attraction here.  Importer: Terry Thiese Estate Se-
lections/Michael Skurnik Wines, Syosett, NY
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Setzer 2009 Grüner Veltliner Weinviertel ($15) 88  
This Grüner shows fresh pear and mango on the nose with 
a creamy palate of moderate fruit intensity and a white pep-
per accent. 

Setzer 2009 Grüner Veltliner Ausstich Weinviertel ($20) 89
An attractive wine, the Ausstich Grüner shows nice pear and 
white pepper on the nose. It has a spicy attack with fresh 
orchard fruit and good balancing acidity. Finishes long with 
a sweet, ripe apple note.  Very nice. 

Setzer 2009 Grüner Veltliner Die Lage Weinviertel 89
The Die Lage Grüner Veltliner shows light orchard fruit on 
the nose, nice fruit and minerals on the palate, along with 
good balancing acidity, an a touch of citrus on the finish. 
Very pleasant drinking.

Setzer 2009 Grüner Veltliner Vesper Weinviertel 87
The Vesper offers ripe pear fruit on the nose and a medium-
weight body of spicey pear and ripe apple, finishing clean. 
The palate is creamy and of moderate fruit intensity.

Setzer 2009 Roter Veltliner Kreimelberg Niederösterreich  
90
The yellow gold Roter Veltliner is made from 40 year old 
vines. It shows an attractive, complex nose and palate of 
honey, pear, and herbs. It’s crisp and nicely balanced.

Spaetrot Gebeshuber
The Spaetrot estate is owned 
by Johanna and John Gebe-
shuber.  The Gebeshubers 
produce white wines from 
Rotgipfler, Zierfandler and 
other varieties typical of the 
Thermaregion.  The red wines 
are of Pinot Noir and St. Lau-

rent.   Their wines are fruit forward and easy drinking 
as well as more elegant, complex and layered.  Their 
best wines are sourced from vineyards in the Gumpol-
dskirchen growing area.  

Spaetrot Gebeshuber 2006 Große Reserve Thermenregion 
($39) 92
The Große Reserve offers the traditional 50/50 Rotgipfler/
Zierfandler blend, aged 18 months in oak and kept on the 
lees over 12 months. It offers tangy aromas of dried peaches 
and warm oak and a full, lush palate of honeyey ripe peach 
with a fine acidic structure.  Finishes very long and ripe.  A 
delicious wine and very fairly priced, too.   

Spaetrot Gebeshuber 2009 Klassik Thermenregion ($19) 88
This 50/50 blend of Rotgipfler and Zierfandler is fermented 
in stainless steel.  It offers pleasant and easy drinking with 
ripe, spicy stone fruit on the nose and a medium weight pal-
ate of white peach, minerals, and a hint of white pepper. 
Fairly simple but tasty.

Spaetrot Gebeshuber 2008 Reserve Thermenregion ($26) 
90
This 50/50 Rotgipfler/Zierflander blend is fermented 14 
days in oak barrels and then racked to stainless steel tanks 
for 6 months. The nose shows ripe, dried stone fruit aromas 
with a hint of acacia. The palate is creamy and full-flavored 
with a mineral edge. Very good.

Spaetrot Gebeshuber 2003 Rotgipfler Grande Selection 
Trocken Thermenregion ($39) 91
This medium gold colored wine is fermented in stainless steel 
and then transferred to new toasted acacia wood barriques 
for two year of aging; after that it was racked off to 225 L 
acacia wood barrels for two years of aging.  As might be 
expected given the extensive barrel aging of this wine, it 
shows slightly oxidized sherry-like notes on the nose along 
with orange marmalade and smoke. The palate is truly deli-
cious with bright acidity and deep, delicious flavors. 

Weingut Stadlmann
Johann Stadlmann makes the 
wine at this family winery that 
dates back to 1780. His son 
Bernhard was host on our visit, 
showing us the riches of Thermen-
region where the estate is locat-
ed, just 20 km south of Vienna.  It 

specializes in wines indigenous to the Thermenregion, 
Rotgipfler and Zierfandler.   Importer: Monika Caha 
Selections, Inc. New York, NY and Age of Riesling, 
Berkeley, CA

Stadlmann 2008 Rotgipfler Tagelsteiner Thermenregion 
($22) 92+
What an absolutely delicious wine! Yellow gold in color, it 
offers up a tantalizing concoction of honey, sweet yellow 
fruit, and spice. The palate is like a liquid lemon bar on 
shortbread crust, with minerals and extract of stone fruit on 
the finish. Truly a lovely dry wine, and Superb Value!   

Stadlmann 2003 Rotgipfler Tagelsteiner Thermenregion 94  
Does Rotgipfler age well? In response to our question, Bern-
hard opened a bottle of the 2003 vintage, which of course 
was a warm vintage as it was everywhere in Europe. This 
wine shows gorgeous tropical mango and ripe pineapple 
aromas, a lush attach with a super creamy palate showing 
layers and layers of tropical fruit.  But it still had good acid-
ity and superb balance, finishing dry but with a honeyed 
character.

Stadlmann 2008 Zierfandler Mandel-Höh Thermenregion 
($33) 93
As the name suggests, this vineyard used to be an almond 
(Mandel) orchard planted high (höh) near the Vienna woods.  
It is a very special site that produces one of the best, if not 
the best, Zierfandler in all of Austria. This gold straw nectar 
evokes ripe peach, honey dew melon, and fragrant tropical 
flowers. On the palate it is rich with a velvet mouth feel and 
secondary notes that add to the interest and complexity of 
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the wine.  Fermented in wood barrels, this wine can easily 
age for up to 10 years, becoming still more harmonious and 
complex with age.

Stadlmann 2005 Zierfandler Mandel-Höh Thermenregion 
95    
The 2005 Mandel-Höh Zierfandler shows how this wine 
evolves, and, amazingly enough, improves with age. This 
wine shows very ripe pineapple and mango and spice on 
the nose and palate. It is lush with the consistency of De-
von double cream with concentrated and layered flavors, 
finishing with a tangy, acidic and mineral edge. Absolutely 
divine, and an incredible bargain, if you happen to live in 
Austria.

Stadlmann 2009 Rotgipfler Anninger Thermenregion 89
The medium yellow straw Rotgipfler Anninger shows distinct 
lemon citrus zest and honey otes on the nose. It has nice 
body weight and is full-flavored with ripe citrus notes and 
a creamy palate texture.  The flavors run to ripe pear and 
warm spice. Delicious.

Stadlmann 2009 Zierfandler Anninger Thermenregion 87
Pale yellow straw in color, this wine is made from young 
vines. It’s flavorful and delicious with spicy pear, apple, and 
tea aromas and clean, fairly neutral citrus flavors of green 
apple and pink grapefruit on the palate. 

Stadlmann 2009 Zierfandler Igeln Thermenregion 89
The Igeln Zierfandler is fermented in wood barrels, then kept 
on its fine lees and racked twice in wood barrels. It offers 
notes of ripe mango and red apple and a layered palate 
of ripe flavors of honey and mango custard. Nicely bal-
anced and structured, this is a very good wine. We tasted 
the 2008 vintage and like it even more, rating it 90.

Stadlmann 2007 Zierfandler Große Reserve 
Thermenregion 94
The Große Reserve is a selection of fruit from very old vines. 
Medium dark gold straw in color and almost Auslese-like in 
sweetness (13 g residual sugar), it reveals an exotic perfume 
of hay, mint, honey and diesel. Highly extracted, it has a 
viscuous palate with layers of delicate tropical fruit, nuts and 
spice. The high acid level (9g) makes the wine taste dry de-
spite its sugar content.  Kept in wood barrels for 18 months 
and another 6 months in bottle prior to release.

Other Wines Tasted:
Stadlmann 2008 Zierfandler Igeln Thermenregion 90;  Stadl-
mann 2008 Pinot Noir Thermenregion 87;  Stadlmann 2007 
St. Laurent Thermenregion 89; Stadlmann 2009 Weißer 
Burgunder Anninger Thermenregion 88; Stadlmann 2008 
Weißer Burgunder Höfen Thermenregion 90+; Stadlmann 
2006 Weißer Buirgunder Höfen Thermenregion 92

Stadt Krems
This estate, established in 1452 is 
owned by the City of Krems and 
is one of Austria’s oldest wineries. 
It was originally started to support 
the local hospital. It has been un-
der renovation since 2003. Many 
vineyards have been replanted 
and revitalized, and the cellar has 
undergone a renovation and ex-
pansion as well.  Fritz Miesbauer, 
an able winemaker, has been put 

at the helm to craft wines with a team of young as-
sistants. Total acreage under vine is 76 hectares. The 
signs of quality winemaking are everywhere. Importer: 
Winebow Montvale, NJ

Stadt Krems 2008 Grüner Veltliner Steinterrassen Kremstal 
($27) 89
Medium yellow in hue, the Steinterrassen (stone terrace) 
Grüner shows ripe apricot on the nose and the lush, creamy 
palate. Chalky minerals complement the apricot along with 
a touch of green mango.

Stadt Krems 2008 Grüner Veltliner Weinzierlberg Kremstal 
($27) 91
This is a first rate single vineyard Grüner. Medium yellow 
lemon in color, it has tangy apricot aromas and earthy 
herbs. The attack is dry and mineral-like with refined stone 
fruit flavors. A superbly balanced wine with a lovely, long 
finish.  Excellent value!

Steinfeld 2009 Grüner Veltliner Neideröserreich ($14) 88+
Medium straw in color, this entry level wine was bottled by 
Stadt Krems for Winebow and shows nice ripe pear fruit on 
the nose, a juicy palate with nice mineral notes and flavor-
ful pear fruit. It finishes with moderate length and a crisp 
chalky note.

Weingut Steindorfer
The Steindorfer estate is located on the Eastern short 
of Lake Neusidel, between the towns of Illmitz and 
Apelton.  This location is ideally suited for the produc-
tion of sweet wines and  Earnst and Rosa Steindorfer 
craft some of the finest in the area.  They are also 
producing first class Blaufränkisch from old vineyards. 
Importer: Klaus Wittauer/Select Wines, Sterling, VA

Steindorfer 2008 Blaufränkisch Alte Reben Burgenland 
($45) 92
Steindorfer’s 2008 Blaufränkisch Alte Reben is a complex 
wine boasting a nose of dark red fruit, earth and smoke.  
On the palate it is elegant and beautifully balanced with 
layers of concentrated blueberries, dark fruit, violets, and 
loam. Sourced from a single vineyard near Illmitz. A power-
ful wine.  
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Steindorfer 2008 Beerenauslese Seewinkel Burgenland 89
Medium yellow straw color with an exotic bouquet of pas-
sion fruit, lychee, ripe banana, and jasmine.  The palate is 
sweet and unctuous showing manog and banana flambé 
flavors. 

Steindorfer 2002 Trockenbeerenauslese Scheurebe 
Burgenland 94
Amber gold color, this wine drinks like a liquid gold nectar 
of dried apricot and nectarine.  It’s hugely concentrated on 
the palate and shows a very persistent and flavorful finish. 
First rate!

Steindorfer 2001 Eiswein Cuvée Klaus ($34) 92
Amber color.  Yellow sultanas, butterscotch, and sherry aro-
mas on the nose,  Velvet smooth on the palate—incredibly 
lush and soft with densely-packed flavors of dried fruit, fin-
ishing long and sweet.

The family-run Steininger win-
ery is situated in the wine grow-
ing village of Langenlois in the 
Kamptal Valley. They cultivate 25 
hectares of vines, of which over 
half is Grüner Veltliner. The Stein-
inger winery is well known for 

their delicious sparkling wines, which are produced 
according to the traditional bottle fermenting method.  
Steininger still wines and sparkling wines are all well 
made and reasonably priced.  Importer:  Klaus Wit-
tauer/Select Wines, Sterling, VA              

                  
Steininger 2009 Grüner Veltliner Kamptal ($13) 88
Ripe orchard fruit and lime zest show on the nose of this 
entry level Grüner. It offers a nicely balanced palate with 
good purity of fruit accented by white pepper. It’s clean and 
well-made with chalky minerals on the finish.  Quite deli-
cious!  And Excellent Value!

Steininger 2007 Grüner Veltliner Gran Cru Kamptal ($25) 
90
The Gran Cru is a delicious wine. Fermented and aged in 
acacia barrels, it is then left on the lees and stirred. The 
result is a honeyed nose of spicy fruit, smoke, hazelnut an 
nectarine. It’s spicy on the attack with good density of fruit 
and quite dry on the finish. Will benefit from a little more 
time in bottle.

Steininger 2006 Grüner Veltliner Kittmannsberg DAC Re-
serve Kamptal 91
The Kittmannsberg Grüner Veltliner offers complexity and 
appealing flavors in one package. There’s smoke, hazelnut, 
and ripe orchard fruit on the nose.  The palate is spicy with 
a creamy mouth feel and complex, rich flavors with smoke 
and pepper notes.

Steininger 2009 Grüner Veltliner Loisiumweingarten Kamp-
tal ($19) 89+
The fruit for the Loisiumweingarten comes from the vineyard 
between the hotel (The Loisium) and the museum. This wine 

is delicious with rich pear and yellow apple, honey and 
spice on the nose. It has a rich palate with ripe orchard fruit 
flavors and is almost unctuous with a thick texture, finishing 
long with spice notes.  Superb value!

Steininger 2007 Burgunder Sekt Österreich ($28) 89
This is a refreshing sparkling wine made from a blend of 
Chardonnay, Weisser Burgunder, and Blauburgunder. Fra-
grant ripe apples and lemon zest show on the nose along 
with a honeysuckle note. The wine has good body and a 
fine mousse along with ripe orchard fruit on a creamy palate 
and a touch of residual sugar.  The newer vintage recently 
bottled, is completely dry.  Best served very cold.

Tegernseerhof   
This 23 hectare family estate in the 
Wachau is manage by the talented 
winemaker Martin Mittelbach. Te-
gernseerhof produces high qual-
ity single vineyard wines with the 
aim of defining the uniquessness of 
each site. The main wines, Grüner 

Veltliner and Riesling, are excellent.  Klaus Wittauer/
Select Wines, Sterling, VA

Tegernseerhof 2009 Grüner Veltliner Smaragd Höhereck 
Wachau ($38) 92
The Höhereck Smaragd has it all—firm structure, voluptuous 
flavor, and complexity. It starts off with smoke and flint and 
tropical mango on the nose.  It’s generously flavored on 
the palate with ripe stone fruit, meadow herbs, and subtle 
smoky notes.  It has a very long finish of candied mango.

Tegernseerhof2009 Grüner Veltliner Loibenberg Smaragd 
Wachau ($35) 91
About 16 different producers have vineyards on the Loiben-
berg; Tegernseerhof has 3 hectares. The wine has ripe fresh 
and dried stone fruit, stoney minerals, and spice. The palate 
is deliciously fruit forward with extravagant stone fruit, min-
erals, and spice. A delicious, balanced and very approach-
able wine.

Tegernseerhof 2009 Riesling Smaragd Kellerberg Wachau 
91
This is a beautiful Wachau Riesling with its high-toned fra-
grant aromas or earth, herbs, and minerals and its well-
structured palate. The palate shows herbs, minerals and 
understated fruit, finishing with similar flavor elements.  All 
told, a delicious and very interesting wine.

Tegernseerhof 2009 Riesling Smaragd Loibenberg Wachau 
($30) 91
The fruit for this excellent Riesling comes from the top of 
Loibenberg. The wine is very aromatic with generous sweet 
stone fruit on the nose. The palate is lean and well structured 
with a firm mineral structure. Two or three separate passes 
are made through the vineyard during harvest time to ensure 
optimal ripeness. Well done.
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Tegernseerhof 2009 Riesling Smaragd Steinertal Wachau 
89
This Riesling is from a micro climate of the Loibenberg with 
cooler temperature. Fresh, clean and crisp, with wet rock 
minerally and citrus character. Easy to drink and pleasant 
on the palate. Good acidity. Trying to get more and more 
expression from the vineyard.  Only 12.6 alc. sees botrytis 
as adding complexity even in small amounts, giving dried 
raisin elements.  

Tegernseerhof 2009 Weissenkirchner Zwerithaler Smaragd 
89
This is a field blend of very old vines in the Zwerithaler Vine-
yard, not yet imported to the US.  It offers up orchard fruit 
on a firm mineral core. This an easy wine to drink, and like, 
with good acidity and pleasing flavors. Finishes dry with 
chalky minerals.

Freigut Thallern   
This winery in the Thermaregion is managed by four 
experienced vintners and wine businessmen-- Karl Al-
phart, Leo Auman, Eric Polz and Willibald Balanjuk.  
They are producing fabulous wines from Rogipfler and 
other indigenous grapes.  Importer:  Darcy and Huber 
Selections Mount Vernon, NY

Thallern 2009 Rotgipfler Thermenregion 90
This wine is made from a vineyard having a high chalk con-
tent in the soil, and minerals infuse this wine from start to 
finish. The nose is minerals, dusty hay and citrus zest, while 
the palate is very clean and mineral-like with pear fruit. The 
finish is clean and chalky. The soil and long lees contact 
make for a very special wine. 

Thallern 2009 Rotgipfler Selektion Thermenregion 90
Very pale straw in color, the Rotgipfler Selektion has aromas 
of orange zest and tangerine. The attack is dry with yeast 
and chalky mineral notes. Ripe citrus with hints of tangerine 
show on the palate and the extraordinarily long finish. This 
is a very nicely balanced wine with crisp acidity, fruit and 
minerals all nicely packaged together. Made from a blend 
of fruit from four different vineyards. 

Thallern 2009 Wiege Thermenregion 89
The Wiege is a single vineyard first mentioned in 1274 in 
the chronicles of the Cistercian order that has managed the 
estate since 1141. The wine is a blend of 90 percent Zi-
erflander and 10 percent Rotgipfler fermented in a mix of 
new and old oak barrels. This medium yellow straw wine 
reveals an enticing perfume of tea, minerals, and smoke 
on the nose. The palate is equally interesting with flavors of 
pear, citrus and a raspberry note. This is a fresh, flavorful 
wine showing excellent minerality and good acid balance.

Weingut Tinhof
Erwin Tinhof’ works with tradition-
al red varieties from vineyard sites 
near Eisenstadt.in Burgenland.  He 
specializes in  Blaufräkish. Import-
er: Darcy and Huber Selections 
Mount Vernon, NY  

Tinhof 2007 Blaufränkisch von den Hügeln Carnuntum ($23) 
87
Tinhof’s 2007 Blaufränkisch  is medium ruby in color and 
displays spicy dark fruit aromas and flavors of red and black 
fruit, forest floor, and earth.  It is an easy drinking wine for 
everyday use, well-made with good acidity and balance. 

Tinhof 2006 Leithaberg Rot Carnuntum ($36) 87
The Leithaberg Rot is a blend of Blaufränkisch and St. Lau-
rent.  It offers smoke, loam, and dark fruit on the nose.  It is 
tangy with a dry mid-palate and dry tannins on the finish.   

Umathum  
Joseph “Pepi” Umathum is among 
Austria’s excellent red wine mak-
ers.  His estate consisting of 30 
hectares under vine is located in 
northern Burgenland near Lake 
Neusiedl. About 85 percent of his 
plantings are of Zweigelt, St. Lau-

rent and Blaufränkisch. His most important vineyard 
sites are Ried Hallenbühl, vom Stein, Haidenboden 
and Kirschgarten, very old stone terraces.  Umathum 
follows biodynamic vineyard management practices.  
Importer: Winemonger Los Angeles, CA

Umathum 2008 St. Laurent Classic Burgenland ($20) 89
The 2008 St. Laurent exhibits a nose of light red and blue 
fruit, earth, mushrooms and toasted oak.  Burgundian in 
character, it is light on the attack with fresh black cherry 
fruit and earth. Quite elegant but rather tart on the finish. 
This style of St. Laurent comes very close to tasting like Pinot 
Noir.

Umathum 2007 Pinot Noir Unter den Terrassen au Joie Bur-
genland ($45) 90
A Pinot Noir with a medium dark ruby core and a garnet 
rim.  It is easy drinking and offers cherry, earth, and vanilla 
flavors.  Quite approachable with an elegant texture and a 
pretty long finish of  chalk and earth. 

Umathum 20007 Zweigelt Classic Burgenland ($20) 90
This Zweigelt is dark ruby with tanky grape aromas and wild 
plums on the palate.  It is quite fresh and fruit forward with 
good concentration. The wine shows good balance and 
structure, polished tannins and a persistent finish.   
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Weingut Veyder-Malberg  
This estate in the Wachau was 
founded in 2008 and is today man-
aged by Peter Veyder-Malberg.  
Vineyards are terraced with 20-
50 year old Grüner Veltliner and 
Riesling vines. The Loibenberg and 
Viessling are two excellent sites 
where Grüner Veltliner is being 

grown. The wines are of excellent quality.  Importer: 
Circo Vino, Bensenville, IL

Veyder-Malberg 2008 Loibenberg Grüner Veltliner 
Wachau ($58) 91  
The Loibenberg Grüner Veltliner is harmonious and delicious. 
Ripe apple and pear and herbs make their appearance on 
the nose, while the well-balanced palate also shows good 
intensity of fruit combined with chalky minerals. The soft, 
creamy texture in the mouth is especially nice.  It finishes 
squeaky clean with chalky minerals.

Veyder-Malberg 2008 Viessling Grüner Veltliner Wachau 
($48) 88 
This yellow gold Viessling Grüner is an interesting and some-
what unconventional wine. Its aromas and flavors are earth, 
resin and herbs rather than primary fruit. It’s very dry on the 
palate and chalky on the finish.  This may be a wine that 
needs to bide its time.

Waldschütz 2009 Grüner Veltliner Niederösterreich ($12) 
87  
This entry level Grüner Veltliner is a pleasant every day kind 
of wine. It offers clean orchard fruit on the nose, a nice 
clean palate of green apple and bracing acidity. It finishes 
with good length and flavor.  All told, very good value. Im-
porter: Monika Caha Selections, Inc. New York, NY 

Weingut Weninger
Franz Weninger owns 30 hect-
ares of vineyards in and around 
Hortischon in Mittelburgenland. 
He is converting to biodynamic 
viticulture. Most of his vineyards 
are planted with Blaufränkisch, 
Merlot, Zweigelt, Cabernet Sauvi-
gnon and Pinot Noir. His excellent 
Blaufränkisch wines are reviewed 

here.  The Blaufränkisch “Dürrau” is a standout.  Im-
porter: Monika Caha Selections, Inc. New York, NY

Weninger 2008 Blaufränkisch Mittelburgenland ($16) 89
This Blaufränkisch offers delicious red and black fruit aromas 
with good flavor and volume on the palate. It has smooth 
and silky tannins, good acidity and a firm finish. Delicious 
wine.  Superb value.

Weninger 2003 Blaufränkisch “Dürrau” Mittelburgenland 
($84) 90
The 2003 Blaufränkisch “Dürrau” is a rich and complex 
wine with aromas of black fruit and wood spice. Sourced 
from old vines, some up to 80 years old, it is soft on the at-
tack with attractive coffee and mocha flavors and toast with 
chocolate and coconut on the finish.  The wine is interna-
tional in style and among the more expensive Blaufränkisch 
on the market. 

Weingut Wenzel 
The Wenzel family wine cellar, lo-
cated in the heart of the town of 
Rust, is managed by Michael Wen-
zel whose family has made wine 
here for generations. Michael spe-
cializes in Furmint, Gelber Muska-
teller, Pinot Noir and Blaufränkisch. 
Having travelled and learned wine-
making in New Zealand and else-

where, he brings a hybrid New World and traditional 
approach to winemaking. His Furmint and Pinot Noir 
are noteworthy as well as his Ruster Aubrach. Michael 
is passionate about wine.  Importer: Winemonger: Los 
Angeles, CA

Wenzel 2009 Furmint Neusiedlersee-Hügelland ($25) 88+
The regular Furmint bottling of Wenzel is naturally fermented 
in stainless steel and kept on the fine lees. It shows aromas 
of apple with a hint of banana and is round on the attack 
with good volume on the palate. It has very delicate flavors 
and finishes with a strong mineral note. 

Wenzel 2008 Furmint Vogelsang Neusiedlersee-Hügelland 
($53) 91
Wenzel’s Vogelsang (song of the birds) Furmint is naturally 
fermented in used barriques with malo and kept on its lees 
for 8 months. It’s an interesting and delicious wine showing 
aromas of wax, yellow apple, white peach, and white pep-
per.  In the mouth it’s full-bodied and beautifully elegant with 
a creamy mouth feel and a rich, complex palate. Finishes 
with firm acidity and notes of waxy yellow fruit. Very good 
value!  We also tasted the 2007 Vogelsang, a warmer vin-
tage than 2008, and found it to be still better with more 
expressive fruit. We scored it 92.

Wenzel 2007 Pinot Noir Kleiner Wald (Small Forest)  Neus-
iedlersee-Hügelland ($53) 90
The 2007 Pinot Noir Kleiner Wald, sourced from limestone 
vineyards, reveals medium light cherry aromas.  It is delicate 
and refined on the palate with good acidity.  It is fermented 
naturally in open top fermenters with daily punch downs 
and aged for 18 months in Burgundian barrels, 20% new.  
His vineyards are planted with 7,500 vines per ha. and in-
clude  Dijon, Italian, and Swiss German clones. 
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Wenzel 2007 Pinot Noir Rusterberg Neusiedlersee-
Hügelland ($54) 88
Wenzel’s Pinot Noir Rusterberg exhibits attractive dark cher-
ry fruit aromas on the nose with delicacy and finesse on the 
plate.  Spending 18 months in new French oak, It is soft and 
velvety smooth with concentrated flavor, good acidity and 
balance, and a long finish.  7,500 vines per ha. grown on 
schist soil.

Wenzel 2006 Ruster Ausbrauch Am Fusse des Berges Neus-
iedlersee-Hügelland ($62) 92
The Am Fusse des Berges is a blend of Sauvignon Blanc, 
Pinot Gris and Welschriesling. It shows gorgeous botrytis 
and ripe apricot and peach aromas and shows incredible 
purity of ripe nectarine on the velvet like palate.  It has 210 
g residual sugar, 10.5 percent alcohol and is fermented in 
50 percent new oak.
  
Wenzel 2006 Ruster Ausbrauch Saz Neusiedlersee-
Hügelland ($90) 94
This golden yellow nectar is a heavenly drink. While sweet 
and showing tangy stone fruit on the nose, it’s also delicate 
and perfectly balanced despite 210 g residual sugar. High 
acidity makes for a wine that is lovely to sip and even better 
with a rich, creamy cheese. With this wine Mike Wenzel 
tries to resuscitate the Ruster Ausbruch of old, using hand-
picked botrytis-affected Furmint grapes (60%) blended with 
Gelber Muskateller (40%). Fermented in 50 percent new 
oak. 
  
Other Wines Tasted
Wenzel 2008 Frank Blue Table Neusiedlersee-Hügelland 
($22) 87;  Wenzel 2007 Furmint Pogelfang Neusiedlersee-
Hügelland ($53) 92

Weingut Wieninger  
Fritz Wieninger is the undisputed 
top producer in Wien.  He pro-
duces a wide variety of wines 
from international and indigenous 
grapes grown on both sides of the 
Danuabe. His vineyards total 45 
hectares. His best wines include 
the Nussberg Alte Reben and his 

Pinot Noir from the Grand Select series. Wieninger 
has also revived the Wiener Gemischter Satz tradi-
tion. Importer: Winebow Montvale, NJ

Wieninger 2008 Wiener Gemischter Satz Wien ($20) 88
This Vienna field blend contains nine different varietals that 
are coplanted, coharvested, and cofermented. The wine is 
clean and fresh with quite high acidity. There’s light orchard 
fruit on the palate and a simple and pleasant finish.

Wieninger 2008 Nussberg Alte Reben Wien ($37) 92
This wine is also a white blend but from old vines of a single 
vineyard along the Danube. Medium yellow straw in color, 
if offers a honeyed apricot nose and a lovely, velvet smooth 
palate with ripe apricot and peach flavors, finishing long 
and lush with brilliant acidity.
 

Wieninger 2004 Pinot Noir Grand Select Wein 92
Weninger’s 2004 Pinot Noir Grand Select is a mature and 
beautifully balanced wine offering aromas and flavors of 
Morello cherry, smoke and spice. It is elegant on the pal-
ate with finesse and polished tannins. Aged in Burgundian 
barrels 25% new. One of the finest Pinot Noir produced in 
Austria.  Sourced from loess and limestone soils on the hills 
of Vienna. 

Wimmer-Czemy
Hans Czerny produces the 
wines at this 250 year old 
family estate in the Wagram, 
some 50 miles west of Vi-
enna on the Danube River. 
Hans Czerny took over from 
his father in 1987and has 

been making wines following biodynamic practices in 
his 16 ha vineyard and minimalist intervention in the 
winery. Importer: Domaine Select Wine Estates, New 
York, NY

Wimmer-Czerny 2009 Grüner Veltliner Fumberg Wagram 
($18) 88
The Fumberg Grüner greets with aromas of orchard fruit and 
spice and a clean, mineral-like attach with good volume 
on the palate. The wine is made with ambient yeast and 
naturally stabilized, meaning no sulfites are added, and the 
fine lees remain in the bottle. Quite good and with a definite 
leesy character.

Wimmer-Czerny 2009 Roter Veltliner Wagram ($19) 88
Grapes for this wine are sourced from two vineyards—the 
Fumberg and Hammer Vineyards. The wine is crisp and 
steely with prominent minerals and a floral/citrus note. This 
is a difficult varietal with an affinity for rot, but this bottling 
is quite delicious albeit austere with high acidity and firm 
tannins on the finish.

Weingut Wohlmuth   
This relatively large family winery 
has been in operation in the Styria 
area since 1803.  The wines are 
crafted by Gerhard Wohlmuth 
with support from son, Gerhard.  
Wolmuth wines are well made 
and consist of indigenous grapes 

and international varieties. Wolmuth’s Stinrieal, Alten-
berg, and Edelschuh sites are among the best vine-
yards in the area.  Wolmuth produces about 25,000 
cases annually. Importer: The Artisan Collection, New 
York, NY  

Wohlmuth 2009 Riesling Altenberg Sudsteiermark ($20) 89 
Riesling grows up to 600 m on the steep, slate soil slopes 
of the Altenberg, resulting in the diurnal variation necessary 
to retain the racy acidity for which the varietal is so famous. 
The wine is light yellow straw in color with aromas of peach 
and tangerine with lime notes. It has a creamy, almost unc-
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tuous palate showing lovely depth of ripe nectarine fruit.  
Its off-dry character (11 g residual sugar) makes it a good 
match for spicy Asian food.  Almost the entire production is 
exported as Austrians don’t drink Riesling from Styria. Excel-
lent Value!

Wohlmuth 2009 Sauvignon Blanc Steinriegl Vineyard ($49) 
91
This Sauvignon Blanc from the 50 year old vines of the steep, 
red slate Steinriegl Vineyard is as special as its unique set-
ting. It has aromas of dusty hay, minerals and flowers and 
an interesting palate of minerals, light citrus and ripe pas-
sion fruit.  A ripe style Sauvignon Blanc with dusty minerals, 
it’s very well balanced with the nervy aggressive acidity 
sometimes found with the varietal.

Wohlmuth 2008 Sauvignon Blanc Edelschuh Elite ($66 ) 90  
Edelschuh is the very high (600 m) vineyard with dark slate 
soil and the fruit source for this delicious wine. The grapes 
are fermented and aged another 20 months in used bar-
riques.  The nose shows green pineapple and lemon with 
barrique and mineral notes. The palate is soft and creamy 
with a delightful mélange of understated flavors—lemon, co-
conut, pineapple, vanilla. It finishes with stoney minerals.

Wohlmuth 2009 Pinot Gris Gola Privat ($29 ) 92
 This Pinot Gris cuvee uses fruit from only the very oldest 
vines and ferments it in new 500 L casks for 11 month, with 
9 months of lees stirring. It shows ripe yellow fruit, garden 
herbs and notes of smoky vanilla oak. It’s an absolutely deli-
cious wine with light toast and vanilla notes and an ethereal 
lightness on the palate.

Wohlmuth 2007 Blaufränkisch Hochberg Neckenmarkt 
($22) 89
The medium dark ruby Blaufränkisch Hochberg offers spicy 
red fruit and earth on the nose and palate. It has pleasant 
red cherry fruit flavors with notes of vanilla.  It is not a ter-
ribly profound wine but very pleasant and easy to drink with 
soft round tannins. 

Other Wines Tasted:
Wohlmuth 2007 Chardonnay Edelschuh Südsteiermark($54) 
89;  Wohlmuth 2009 Pinot Gris Gola Südsteiermark ($16) 
90;  Wohlmuth 2007 Pinot Noir Altenberg Südsteiermark 
($68) 86; Wohlmuth 2007 Sauvignon Blanc Edelschuh Elite 
Südsteiermark ($66) 91; Wohlmuth Gelber Muskateller 
Steinriegl ($29) 87; Wohlmuth 2009 Sauvignon Blanc Klassik 
Südsteiermark ($28) 87 Wohlmuth 2009 Rebenfeld Grüner 
Veltliner Nideersotsek (87).

Zahel 2008 Schloss Schönbrunn Wiener Gemischter Satz 
Wien ($17) 91
A truly delicious Gemischter Satz from Vienna. It has a ripe 
nose of stone fruit and honeysuckle with a vanilla note and a 
very nicely balanced palate with good density of honeyed 
peach on a dry palate.  Finishes flavorful and dry.   
Importer: Darcy and Huber Selections Mount Vernon, NY

Weingut Zantho
Winemaker Joseph Umathum and Wolf-
gang Puck have joined forces to pro-
duce new wines under the Zantho label.
(Zantho is a forest lizard).  The wines 
are predominately red, modestly priced 
and are sourced from the neighboring 
Andau Cooperative  in Neusiedlersee.  
Importer: Vin Divino, Chicago, IL

Zantho 2008 St. Laurent Neusiedlersee ($15) 86
The 2008 St. Laurent offers light red fruit on the nose with 
tangy and concentrated red berry fruit and earth on the pal-
ate. It is easy drinking with a light finish.  

Zantho 2008 Zweigelt Neusiedlersee ($15) 89
The 2008 Zantho Zweigelt exhibits a medium red color with 
fresh aromas of red cherries and berries with a touch of 
earth.  It has a medium weight palate that is very nicely 
balanced for a wine in this price range. There’s good natu-
ral acidity and tannins that are present and firm enough to 
make this a very good food wine. On the other hand, it also 
makes a good, inexpensive aperitif wine with lots of upfront 
fresh fruit that stays all the way through to the end of the 
long finish. Excellent value!  

Zum Margin Sepp 2008 Zweigelt Weinviertel ($13) 86  
This is a fresh easy drinking Zweigelt soft on the attack and 
offering light black cherry fruit flavors of moderate intensity 
and fruitiness on the finish. Importer: Darcy and Huber Se-
lections Mount Vernon, NY
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Annex I: Austrian Vintages 
2006 - 2010   
In view of the diversity of growing conditions in Austria, it 
is risky to generalize about vintages.  An excellent vintage 
in the Kamptal may not extend to Burgenland and vice-ver-
sa.  Likewise, a great vintage year for reds may not be as 
noteworthy for whites. In fact, even within a small growing 
area, one grower will report clean fruit while another will 
report botrytis.   

Austria’s top producers are able to craft beautiful wines in 
most vintages due to the work they do in the vineyard in 
green harvesting, controlling mildew, and selecting grapes. 
Thus even in difficult vintages there are outstanding wines.

Austrian growers face challenges every year in picking 
optimally ripe grapes. The goal is to pick pure, ripe grapes 
not affected by botrytis, unless they are to be used for des-
sert wines.  Growing seasons often begin with problems 
of flowering and fruit set owning to rain, hail and humid-
ity.  In recent years, total volume of grapes produced has 
been substantially reduced by poor flowering and fruit set.  
Downey mildew (peronospora) has also been a problem.

2010 (Undetermined)

Heavy rains, hailstorms and cold weather occurred 
through out the Spring causing severe problems with 
flowering and fruit set.  There was some dry weather in 
summer months, but  October rains made for a difficult 
harvest. As in 2009, yields were once again reduced by 
from 15 to 25% below average in some regions and 40% 
lower than average in southern Burgenland.   

2009  (Excellent-Outstanding)

Cold weather and rain during flowering and fruit set 
caused a marked reduction in yields in many growing 
regions, especially in the Weinviertel and Steiermark.  
Due to heavy rains in September, growers in the Kremstal, 
Kamptal and Wachau faced fungus problems.  Autumn 
brought warm dry days and cold nights in Burgenland and 
other regions, which helped the development of healthy 
ripe grapes, and the harvest lasted well into November.  
The resulting wines are quite ripe, and yields were lower 
than normal.

2008 (Good-Excellent)

This vintage is a light, drinkable one, with moderate to low 
alcohol levels. High harvest quantities provided an ample 
supply of grapes.  While not as rich as 2007, the wines 
at the best sites show good depth of flavor and focus.  
Weather conditions were difficult through most of the 
growing season. A relatively early bud break in April and 
flowering in June were followed by heavy rain, hail and 
fog in most major winegrowing areas. Due to cool weather 
in September and October ripening was slowed in some 
areas, and the harvest did not take place until November.  
However, in Burgenland the harvest was finished at the 
beginning of October, and the quality of grapes was high 
compared to 2007. Blaufränkisch showed marked fruit and 
spiciness.

2007  (Excellent-Outstanding)

This is a vintage that is every bit as good as 2006.  Many 
delicate and firmly structured white wines were produced 
with notable minerality and creamy textures.  Grüner 
Veltliner and Rieslings of the top growers showed wines of 
high quality with lots of finesse.  Budding and flowering oc-
curred in the early Spring due to warm weather followed 
by hot mid-summer months.  Unusually cool weather with 
periodic rains began in August and continued on through 
November.  Many growers in the Wachau and neighbor-
ing areas harvested in November.  There was relatively 
little botrytis at most sites.  Alcohol levels and weight are 
generally lower than in 2006.  White wines show late 
season ripening traits of perfume and high extract.

2006   (Outstanding)

This vintage was one of the finest of the past decade. The 
wines generally exhibit good weight and have relatively 
high alcohol levels.  Much of the fruit was clean, but botry-
tis was prevalent in some regions. A warm summer and 
cool sunny weather in the autumn allowed for good ripe-
ness, mineral depth and balance.  Elevated sugar levels by 
mid-August led many growers to harvest their crop early. 
Long ripening in Burgenland made it one of the best years 
ever for Blaufränkisch and for sweet wines. 
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