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WINE.LUXE 33RD CHALLENGE

Elegant Wine from Austria
BRI

Text: Harrison So / Stanley Chan (Eng) | Photo: Hong Leung | Design: Second Li

Schmidt Vinothelk Location Shop Al, Ground Floor, Riviera Mansion, 2A Hoi Wan Street, Quarry Bay, Hong Kong. Tel: (852) 2327 981 8
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worlds apart. "Fresh and Clean", "Aromatic Rich" as well as
"Full-Bodied" are styles of Austrian wine, and all this thanks
to the summer of Austria. From Polar cold snap staggered
with Mediterranean warmth becomes the Austrian climatic
characteristics; hot summer daytime but cold nightfall.

It is a long list when speaking of Austrian grape varieties. Most
Austria’s vineyards produce internationally well-known grapes
such as Riesling ~ Sauvignon Blanc « Muskateller ~ Weissbur
gunder (Pinoy Blanc) ~ Chardonnay and Pinot Noir. However,
the Austrians most take pride in is the Griiner Veltliner grape.
Highly respected by the wine industry, Griiner Veltliner grape
is absolutely the icon of Austria wine.

Austrian climate is definitely bred its unique wine style's determinant.
Although the latitude of Austrian wine producing area is comparable

Without further ado, our sommelier immediately led us to taste

to that of France's Burgundy area, however, their climates are Austrian wine!
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Ace Lee

® Ace is a recognized sommelier of the
Hong Kong Sommelier Association. He
is now positioned as assistant sommelier
in Sheraton Hong Kong Hotel & Towers.
2006 and 2011, his professionalism was
also marked with Sommelier Certificate
in HKSA and WSET Advanced Wine
Certificate.
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Professional Impression ERENR

Pichler-Krutzler Gruner V
liner Supperin 2009

® Golden hue. This wine reveals the
aromas of sheep milk, creamy cheese and
ripen peach and the flavors of apple, peach
peel and ripen pear. The body is quite strong
with high acidity and alcohol.
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Alan Liu

@ Alan is a recognized sommelier of the
Hong Kong Sommelier Association. He
is the head sommelier and bar manager
of the American Club. He has also work
at the HK Vacht Club and at the French
Window restaurant located in the IFC as
a chel sommelier. He has great talent in
wine tasting and food and wine matching.
In 2007, he won the HK Best Sommelier
Competiion and the 1st runner-up of
Penfolds Best Sommelier Competition. He
was also the youngest sommelier to become
the Best Sommelier of the Year 2008. In
2010, he was the 2nd runner-up of the Best
Sommelier Greater China Competition.
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Professional Impression SREIR

Weinvieder Eiswein Weissbur-
gundey Kugler 1399

@ Golden Colour with bouquets of jasmine
and various floral aromas. The body is
moderate with its low acidity and medium
dry.
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Danny Wong

@ Danny, recognized sommelier of the
Hong IKong Sommelier Association, is
a wine business profession and wine
educator in Hong Kong, Over 30 years'
experience in the industry, he is at present
the Director of Event Management, Hong
Kong Sommelier Association. He has
been invited as a member of wine jury in
Vinitaly 2007 & 2010 International Wine
Competition, Danny contributes his own
knowledge to the society and promoting
wine culture in Hong Kong.
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Professional Impression FHHIR
Weinrieder Biswein Weisshur-
gunder Kugler 1399

@ Bright golden hue. The bouquetis quite
complex with its sweet honey, peach and

floral aromas. On the palate, it gives
flavour of tropical fruits with elegant finish.
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May Tong

@ May is a recognized sommelier of the
Hong Kong Somumelier Association. She is
now working with Hyatt Regency Shatin
as a Team Leader and sommelier in Shatin
18 Chinese restaurant. She was working
in The Upper House and involved with

wine and beverage.
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Professional Impression §§Eﬂ§

Weinyieder Eisy

gunder Kugler
@ Yellow hue. This wine reveals bouguet
of lychee, honey and floral aromas. The
body is well balanced with a long finish.
Avery complex wine.
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Ssional Impression HREIR

fnon yellow hue. It has aromas
h and tropical fruit. The finish is
. The body is well balanced and
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Kevin Li

years rience in F&B managementat
starred hotels, overseas catering busin

and was also appointed as
Sommelier in one of the TK’ /

rated cuis

years ago. |

the business development d

Schmidt Marketing (H.K.) Ltd.

Professional Impression SHEEIK

@ Bright red colour. It presents the
bouquet of dark fruit, coffee and smoky
flavour.. The finish is lingering with good
acidity. The elegant body is well balance
with dark fruit, black currant and oak
flavour.
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Professional Impression BZE

@ Displaying appealing ruby color. It
gives a strong aroma of ripe red fruit.
The body is elegant and well balanced
with a lingering finish, alcohol and tannin.
Very complex
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[enjoy wine outside]
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Pichler Krutzler Griiner
Veltliner “Frauengérten”
2011

Price HK$180
Sens Wine Cellar Limited
Tel: 3678 0309

Bright yellow green, slightly
exotic, peachy, flowery and
fragrant on the nose with sweet
pea and grapefruit; nicely fresh
and pure, good crisp acidity,
very fine grip, balanced and
lovely on the end.
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WEINRIEDER

Weinrieder Sweet
Selection TBA
Chardonnay 2008

Price HK$380
Cuvées
Tel: 2546 7628

Charming, delicate sweetness
with orange tones and a real
acid bite.
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Griiner Veltline?
Hampio!

. Peter Schweiger

Gruener Veltiner
Kamptal Terrassen
2007

Price HK$175
Edrington Hong Kong
Tel: 2891 8086

Dry, full-bodiedand concentrated
but still retaining a lovely depth
of delicate Riesling fruit.
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Goldstuck Sparkling
Dry NV

Price HK$350
Wine Kiosk
Tel: 3180 9830

Abouncy fruit fragant with an
elegant play of acidity. The
palate has both intensity and
delicacy. Crisp with a lingering
finish.
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HIRSCH, 2011 GV
Heiligenstein

Price HK$200
Schmidt Vinothek
Tel: 2327 9818

Fragrances of sweet vegetables
and fruits mingle with elegant
spice aromas; this wine s equally
supple, substantial and satisfying.
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WEINRIEDER

Weinrieder
BA Riesling
schneiderberg 2004

Frice HK$380
Cuvées
Tel: 2546 7628

ntense  floral nectar with
loneyed lychees and apricot
lavours point to the evident
botrytis. Balanced  fresh
Bmon citrus acidity lining the
fiucture and wraps up at the
end,
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Pichler Krutzler Griiner
Veltliner “Supperin”
2009

Price HK$290
Sens Wine Cellar Limited
Tel: 3678 0309

Intense yellow-green colour,
classy and spicy, fresh lime,
and white peach, crushed stone
and mineral salts, opening quite
slowly, poised and elegant with
lots of personality and finishes
very well.

HEDS  ZAESX -BTH
MR LM ERREES -
HESRERWENSER MR
B-BmiEsan E5E
P YR A e

]
| COLOR f538

! §
I

| AROMA IR

|

FINISH 1B

BALANCE 4]

f
i

I

I

i

i

| COMPLEXTTY 854
|

i -
i

i

i

OVERALL
A

ARTNER 2010 GV
Steindcker Reserve

Price HK$260
Schmidt Vinothek
Tel: 2327 9818

Selecation of the best and ripest
grapes and long ageing on the lees
give this wine it creamy texture and
finish. On the nose and the palate
aromas and flavors of orange
and ripe citrus combined with fine
minerality and acid and a medium
body make this wine juicy and ripe.
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WEINRIEDER

1999

WEISSIL eSO
EISWEIN
Poysdorfer
Kugler

Weinrieder Eiswein
Weissburgunder
Kugler 1999

Price HK$380
Cuvees
Tel: 2546 7628

Above all creamy, opulently
sweet.
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J. HEINRICH 2009

| Maestro Trocken

Burgenland Osterreich

Price HK$270
Schmidt Vinothek
Tel: 2327 9818

Blaufrankisch, Cabernet
Sauvignon and Merlot in the
circle of taste. The unique blend
is hand-crafted new to give a
delicate balance of taste, feel
and knowledge. The result
is a wine with elegance and
depth, Every sip is a gratifying
composition on the palate.
#&Blaufrankisch » Cabernet
Sauvignon ~ Merlot=fE&% |
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Blind Tasting to Pick the Best Austrian Wine
BB B R R R

Text: Harrison 8o / Stanley Chan (Eng) | Phato: Hong Leung | Design: Second Li

The 33rd Wine Challenge has been successfully held on September
24, on which our fifty readers blind tasted ten Austrian vintages with our
sommelier. Schmidt Vinothek cellar was the venue of the event. Through
harsh selection by wine adjudicator panelists, Schmidt Vinothek cellar only
imports high-quality brands of wines from Germany, Austria and other places.

The blend of modern and traditional wine cellar is the design characteristic
of this cellar; the red brick fagade with arched wine rack combines with the
floor-to-ceiling glass design makes the overall outlook even more stylish
and elegant. Hence, potential buyers seem to enter into a real wine cellar.

Atthe event, all readers were being absorbed by the ten Austrian vintages;
especially the red wine “J HEINRICH, 20092 Maestro Trocken Burgenland
Osterreich” was the most favors. This wine bloomed with black fruit,
coffee, and smoked flavors, which was long lasting with pleasant acidity.
Its elegant balance layered with subtle complexity of black fruit, black
currant and oak flavors became the spotlight of that Wine Challenge day!

E33EMWine ChallengeBEH0A24HERBIT - BHE TS
WEESETEE  BERFEREN EEREE T HRRE R
FI B S £ R |

£ @EWine Challengefz Schmidt Vinothek#1T » Schmidt Vinothek
EENCIEEENEEERE  BROFERSFEARNTE
£8 . BET-FIREER - RiFISHNEEERE - BE
RIFARAHEESNESS  AEINERREEESE -
LESHERL  SERHEERARUER  ZEABEREE
BERBRE -

EEBETIBREEAN TRAEGFIEE - HPRRAA .
HEINRICH, 2009 Maestro Trocken Burgenland Osterreichf 3
HERREMER - WEEESHESR  MEAEERE - Wk
BREMEBA - ERERTE  ZHERNER  BNsTH
BAKHIEREIR © BB T E HChallengelY & |




