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WELCOME

TO AUSTRIA!

© AWMB/Anna Stécher

We are so very glad to welcome you to this
year’s Austrian Wine Summit! Most of you
are seeing the Austrian wine country for
the first time, and we hope that you will
take home impressive and long-lasting me-
mories. During your time with us you will
be meeting an array of interesting people —
not only Austrians, but also your colleagues
from countries all over the world! The Aus-
trian Wine Marketing Board’s programmes
— especially those with specific themes — are
rather legendary, so it is typical for people
to come again, to deepen their knowledge
of Austrian wine and become dedicated
"Austronauts".

Your itinerary will take you along our na-
tion’s longest and viticulturally most im-
portant river: the world-famous Danube.
Paying a number of calls in different wi-
negrowing regions — carefully organised
in-depth tastings and visits to wine estates
— you will get a very good feel (and taste)
of the remarkable variety and quality of
wine styles that originate from the unique
vineyards. It goes without saying that you

will also get to know the broad bandwidth
of Austrian cuisine, ranging from hearty to
refined.

Finally, you will assemble in Vienna with
your colleagues from the other Wine Sum-
mit groups for a day’s conference dedicated
to the history of Austrian wine. During a
seated master class you will be able to com-
plete the Austrian wine puzzle by tasting
wines from regions you didn’t visit. In the
evening, we will all celebrate with a casual
Heurigen party, and thus conclude your so-
journ in a convivial and congenial spirit. A
spirit that we hope will be one of the most
vivid impressions of your tour through our
beautiful land — along with, of course, a
newly developed passion for our country’s
inimitable wines.

Ve o

Willi Klinger
MANAGING DIRECTOR, AWMB
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Classic Wine Regions Along the Danube

Wednesday, 22 May

Arrival in Vienna and Transfer to your hotel
Check-in MAXX by Steigenberger Hotel Vienna
Margaretengiirtel 142, 1050 Wien, T: +43 (1) 361 630, www.maxxhotel.com

Overnight stay in Vienna

Dress code for the trip:
Casual (unless otherwise stated)
We recommend that you bring sturdy, flat shoes and rain cover for visiting the vineyards.

Thursday, 23 May

8:30 am
9:30 am

10:30 am

12:30 pm

2:00 pm

3:30 pm

5:30 pm

6:00 pm

8:00 pm

Departure to Thermenregion (Winegrowing Region)

Seminar: 7 Elements - Introduction to Austrian Wine
Speaker: Sabine Bauer-Wolf (Head of Communication AWMB)
Freigut Thallern, Gumpoldskirchen

In-depth Seminar: "Thermenregion"
Speakers: Bernhard Stadlmann, Heinrich Hartl (Winegrowers)
Freigut Thallern, Gumpoldskirchen

Lunch and Wine Bar: "Thermenregion"
Klostergasthaus Thallern, Gumpoldskirchen

Transfer to Traisental (Winegrowing Region)

In-depth Seminar: "Traisental"
Speakers: Markus Huber, Rudolf Hofmann (Winegrowers)
Stift Herzogenburg, Herzogenburg

Transfer to Kremstal (Winegrowing Region)

Heurigen Dinner and Wine Bar: "Kremstal Diversity"
Heuriger Miiller, Krustetten

Transfer to hotel

Overnight stay in Wagram

Morwald Relais & Chateaux Hotel am Wagram
Kleine Zeile 13-17, 3483 Feuersbrunn am Wagram
T: +43 (2738) 2298 0, www.moerwald.at



Classic Wine Regions Along the Danube

Friday, 24 May

8:30 am Transfer to Rohrendorf

9:00 am Winery Visit: Lenz Moser
Speaker: Peter Moser (Editor-in-Chief, Falstaff Magazine)
Lenz Moser, Rohrendorf

10:00 am Transfer to Krems

10:30 am In-depth Seminar: "Kremstal"
Speakers: Ludwig Holzer (Managing Director and Sales Manager Winzer
Krems), Artur Toifl (Winegrower, Weingut Thiery Weber)
Vinothekkeller Briindlgraben, Winzer Krems, Krems

12:30 pm Transfer to Wachau (Winegrowing Region)

1:00 pm Boat Ride along the Danube with Snacks and Wines from Wachau
Spitz
2:40 pm Winery Visit: Doméine Wachau

Speaker: Roman Horvath MW (Managing Director Doméne Wachau)
Domdne Wachau, Diirnstein

3:30 pm In-depth Seminar: "Wachau"
Speaker: Roman Horvath MW (Managing Director Doméine Wachau)
Domdne Wachau, Diirnstein

5:30 pm Transfer to Hotel

7:30 pm Gourmet Dinner with Wines from Wagram
Speakers: Anton Bauer, Franz Leth (Winegrowers)
Morwald Gourmetrestaurant "Toni M.", Feuersbrunn
Dresscode: Business Casual

Overnight stay in Wagram

Morwald Relais & Chateaux Hotel am Wagram
Kleine Zeile 13-17, 3483 Feuersbrunn am Wagram
T: +43 (2738) 2298 0, www.moerwald.at



Classic Wine Regions Along the Danube

Saturday, 25 May

8:45 am

9:30 am

11:30 pm

12:00 pm

1:30 pm

3:30 pm
4:30 pm

5:30 pm
6:00 pm

Transfer to Kamptal (Winegrowing Region) via Strass, along the
Gaisberg down to Kammern and over to Gobelsburg

In-depth Seminar: "Kamptal"

Speakers: Michael Moosbrugger (Managing Director Schloss Gobels-
burg), Johannes Hirsch (Winegrower)

Schloss Gobelsburg, Gobelsburg

Transfer to Langenlois

Tasting in the Vineyard:

"The New Austrian Sekt g.U. (PDO) Pyramid"

Speakers: Andreas Wickhoff MW (Managing Director Briindlmayer),
Eva Steininger (Winegrower)

Weinweg, Langenlois

Lunch and Wine Bar:
"Kamptal Gebietswein, Ortswein, Riedenwein"
Loisium Restaurant Vineyard, Langenlois

Transfer to Klosterneuburg

Winery Visit: Weingut Stift Klosterneuburg
Speaker: Wolfgang Hamm (Winery Director)
Stift Klosterneuburg, Klosterneuburg

Transfer to hotel

Check-in hotel and free time.

Overnight stay in Vienna

MAXX by Steigenberger Hotel Vienna
Margaretengirtel 142, 1050 Wien

T: +43 (1) 361 630, www.maxxhotel.com



Classic Wine Regions Along the Danube

Sunday, 26 May

8:30 am

CONFERENCE

Transfer starting at hotel
Dresscode: Business Casual

Palais Niederdosterreich, Wien

9:00 am

9:30-9:45 am

9:45-10:30 am

Coffee Break

11:00-12:00 pm

12:00 pm-1:00 pm

1:00-2:00 pm

2:00-3:30 pm

Get-Together
Foyer

Welcome and Introduction
Speaker: Willi Klinger (Managing Director AWMB)
Landtagssaal

"An active spirit gets a footing everywhere." The life and
times of the Austrian grape-breeder and viticultural
modernist Friedrich Zweigelt (1888-1964).

Speaker: Dr. Daniel Deckers

Landragssaal

Austrian Wine Update
Q&A for the press
Speaker: Willi Klinger
Landragssaal

Austrian Wine History — An Introduction
Speaker: Prof. Dr. Karl Vocelka
Landtagssaal

Walking Lunch with Wine Bars
(Kamptal, Kremstal, Thermenregion, Traisental, Wachau, Wagram)
Rittersaal

Seated Masterclass: ""Complete the Puzzle:
Get to Know the Regions You Did Not Visit"
Speaker: Willi Klinger

Pralatensaal

Free time to explore Vienna

6:30 pm

7:00 pm

Transfer starting at hotel

Big Heurigen Party
Weingur Fuhrgassl-Huber, Wien

Overnight stay in Vienna

MAXX by Steigenberger Hotel Vienna
Margaretengiirtel 142, 1050 Wien

T: +43 1 361 630, www.maxxhotel.com



Abbreviations & Details

Sequence of designations for Wine and Osterreich Sekt

Line 1:
Line 2:
Line 3:

Line 4:

Vintage | Origin | Quality level

Grape variety category| Grape variety | Ortswein/Grosslage/Riedenwein | "Brand Name"
Alcohol inVol. % | Residual sugar in g/l | Acidity in g/l | Shortcuts of grape varieties for
Cuvée/Gemischter Satz

Producer

Sequence of designations for Osterreich Sekt g.U. (PDO)

Line 1:
Line 2:

Line 3:

Line 4:

Vintage | Grape Variety | Dosage | Sekt + category | "Brand name"

Austrian federal state with protected designation of origin (For Grosse Reserve: federal state g.U,
municipality | Grosslage OR Ried)

Alcohol inVol. % | Residual sugar in g/l | Acidity in g/l | Shortcuts of grape varieties for Cuvée/
Rosé/Blanc de Blancs

Producer

Abbreviations for grape varieties

BB = Blauburger GO = Goldburger S88 = Scheurebe
PN = Pinot Noir GL = Goldmuskateller (Séamling 88)
(Blauburgunder) GV = Griner Veltliner SB = Sauvignon Blanc
BP = Blauer Portugieser JR = Jubildumsrebe SG = Souvignier Gris
BW = Blauer Wildbacher ME = Merlot STL = St. Laurent
BF = Blaufrinkisch MC = Muscaris SYL = Sylvaner
BM = Blutenmuskateller MT = Miller-Thurgau SYR = Syrah
BO = Bouvier MO = Muskat Ottonel TR = Traminer
CF = Cabernet Franc NB = Neuburger PB = Pinot Blanc
CS = Cabernet Sauvignon RA = Rathay (Weissburgunder)
CH = Chardonnay (Morillon) R = Riesling WR = Welschriesling
FRV = Friihroter Veltliner ROE = Roesler ZF = Zierfandler
FU = Furmint RV = Roter Veltliner ZW = Zweigelt
GM = Gelber Muskateller RG = Rotgipfler
GS = Gemischter Satz RU = Rulidnder (Pinot Gris)
Further abbreviations Logos
AL = Alcohol et
=
RS = Residual Sugar o
ugTEe
AC = Acidity . .
. . . Sustainable Austria
TYP = Wine types - explanation see page (#winetypes) = Certification system for
TBA = Trockenbeerenauslese sustainably produced wine in
Ried = Legally defined single vineyard site Austria
»10TW“ = Wines from the best classified vineyards
("Erste Lage" by the Association ;/‘:‘
"Osterreichische Traditionsweingiiter"). )
« . . . EU-Bio
»ISTK* = Wines fro.m Prer"mux'n'wneyards (;leﬁned by = European certification
the A§soc1.at19.n Steirische Terroir- und for organic products
Klassikweingiiter" ("Erste STK-Lage")
»GSTK“ = Wines from the most prized vineyards defined by

the Association "Steirische Terroir- und Klassikweingtiter"
with extended maturation ("Grofle STK-Lage").

10



Type 1: Perlweine & Sekte

Austria can look back on a venerable tradition of sparkling wine, one that dates back to the
19th century. Our specialists in the sparkling sector include private producers, as well as large
Sekt houses. Whether Sekt g.U. at the Klassik level or the traditionally vinified pétillant
naturel (Pét Nat), these wines are ideally suited not only to the classic role of apéritif but also
prove their versatility as dinner-table companions. Fruit and refreshment share the foreground
in these easily drinkable light sparklers (Perlwein) and Sekts.

Type 2: Sekt Méthode Traditionelle

Traditional bottle fermentation is the most time-consuming and costly process for making
sparkling wine: it takes a lot of time, and the typical ‘riddling’ of the bottles during ageing is
often performed by hand. Austria’s top products — especially Sekt g.U. Reserve and Grosse
Reserve — are produced according to this method. The result turns out as characterful and
highly elegant Sekts, which do not need to fear any international comparisons.

Type 3: White wines - classic & refreshing

Classic white wines from Austria get top marks for their freshness and fine acidity — which
they combine with considerable elegance in a middleweight frame. These can be found in all
our winegrowing regions: refreshing and regionally typical Griiner Veltliner & Riesling from
the regions along the Danube River, delicious Wiener Gemischter Satz DAC, classic
Weissburgunder & Chardonnay from Burgenland or spicy Welschriesling & Sauvignon Blanc
from the Steiermark. Youthful wines such as Junger Osterreicher, Steierischer Junker or
Junger Wiener are the first to appear on the calendar in the classic & refreshing category, and
can be tasted soon after the harvest.

Type 4: White wines - powerful & opulent

These stars of Austrian white wine culture are vinified dry, exhibiting body and extract,
opulence and concentration. In addition to the majority of classically elaborated wines, here
you will also find wines matured in barrique with a bit of an international accent. Among the
elite one finds single-vineyard wines vinified from Griiner Veltliner and Riesling (like Smaragd
bottlings from the Wachau), and top wines from regions along the Danube or from the
Weinviertel. Other very distinctive vinous personalities include robust Zierfandler and
Rotgipfler from the Thermenregion, as well as complex Weissburgunder and Chardonnay
from Burgenland. This category is rounded out by the great single vineyard wines from the
Steiermark (Sauvignon Blanc, Morillon, Weissburgunder & Grauburgunder), as well as
specialties such as Neuburger, Roter Veltliner and the Gemischter Satz from Vienna.

Type 5: Rosé wines

Rosés are produced in all winegrowing regions of Austria and assume many forms: charming,
youthful wines from Burgenland, or fresh stylings vinified from Zweigelt and Sankt Laurent in
Niederdsterreich, all the way to racy Schilcher from the Weststeiermark (some designated as a
regionally protected Weststeiermark DAC). Burgenland also has its own protected appellation
of origin for fruity-fresh and spicy rosé wine: Rosalia DAC Rosé.



Type 6: Red wines - classic

Red wines in the classic style — with élevage either in large wooden cask or steel tank, with
typical Austrian fruit but also plenty of depth, without being too high in alcohol — which
express the typicity of their origins, with elegance and an inviting nature. Zweigelt plays an
important role, since it grows quite happily in almost all viticultural regions — though
Carnuntum comes up first here — and classically vinified Blaufridnkisch can also be
convincingly distinctive. This group is rounded out by specialties such as Sankt Laurent,
Blauburgunder (Pinot Noir), Blauer Portugieser & Blauburger.

Type 7: Red wines - intense & opulent

These are red wines that possess opulence, concentration, complexity and depth, vinified
either as single varietal wines or as cuvées. Even with aging in barriques, these top wines are
characterised by the typical depth of fruit characteristic of their terroir. The premiere
destination for red wines of this sort is Burgenland — although top red wines can also be found
coming from Carnuntum, the Thermenregion or even Vienna. It is satisfying to note that our
typical Austrian grape varieties such as Blaufrinkisch & Zweigelt might even do just a bit
better here than classics like Pinot Noir and the international varieties Cabernet & Co.

Type 8: Alternative wines

A precise definition of ‘Orange Wines’, ‘Artisan Wines’ or ‘Natural’ wines — often referred to
collectively as ‘Alternative Wines’, does not exist. What they have in common, however, is that
they often develop as far as possible without human intervention during their process of
becoming wine. Owing to oxidative development and/or extended maceration time, the white
wines will also develop a distinct tannin structure — and even some colour from the skins — in
combination with fresh acidity and earthy fruit. Growers who produce exceptional wines in
these new — or actually old — ways can be found in all of Austria’s winegrowing regions.

Type 9: White wines - off-dry & medium-sweet

Wines in the upper Spétlese or Auslese class rank among the most ageworthy wines in Austria.
In their youth they exhibit a great deal of finesse, combined with supple residual sweetness
and a lively interplay between fruit and acidity. The palette ranges from Muskat Ottonel or
Welschriesling from Burgenland, via (Gewiirz) Traminer from the Steiermark, Griiner
Veltliner and Riesling from various winegrowing regions, to the great Spitlesen or Auslesen
vinified from the specialty varieties Zierfandler and Rotgipfler in the Thermenregion.

Type 10: Nobly sweet wines

These include Beerenauslese and Trockenbeerenauslese, as well as the classy and refined
Ruster Ausbruch. These rare sweet wines are characterised by ample residual sugar and highly
concentrated acidity, usually in conjunction with the distinctive aroma of noble rot (Botrytis
cinerea). Such wines continue to develop in an exciting way over a long period of time and
have great ageing potential — and Austria plays here in the Champions League. Eiswein with
expressive, luxuriant fruit and sizzling acidity — as well as Strohwein and Schilfwein, which
exhibit flavour profiles between Botrytis and Eiswein — also belong to this category.



Facts & Figures

TOP GRAPE VARIETIES

31 % Grtiner Veltliner

7 % Welschriesling

14 % Zweigelt

6,5 % Blaufrinkisch

13 Specified DAC Winegrowing Regions

WEINVIERTEL DAC Griiner Veltliner
Classic: as of the 2002 vintage Classic and Reserve
Reserve: as of the 2009 vintage

MITTELBURGENLAND DAC Blaufrinkisch
as of the 2005 vintage Classic and Reserve

TRAISENTAL DAC Griiner Veltliner, Riesling
as of the 2006 vintage

KREMSTAL DAC Griiner Veltliner, Riesling
as of the 2007 vintage

KAMPTAL DAC Griiner Veltliner, Riesling
as of the 2008 vintage

LEITHABERG DAC White wine (PB/WB, CH, GV, NB)
‘White: as of the 2009 vintage Red wine (Blaufrankisch)
Red: as of the 2008 vintage All wines with Reserve status

EISENBERG DAC Blaufrinkisch
Classic: as of the 2009 vintage Classic and Reserve
Reserve: as of the 2008 vintage

NEUSIEDLERSEE DAC Zweigelt (single varietal or
as of the 2011 vintage Zweigelt-dominated cuvée) Classic and Reserve

WIENER GEMISCHTER SATZ DAC Gemischter Satz and
as of the 2013 vintage Gemischter Satz with a single vineyard

ROSALIA DAC Blaufgénkisch, Zweigelt
ROSALIA pAC ROSE one or more red Qualititswein varieties
as of the 2018 vintage

VULKANLAND STEIERMARK DAC
WR, PB, CH, RU, R, GM, SB, TR (as of the 2018 vintage)

SUDSTEIERMARK DAC
WR, PB, CH, RU, R, GM, SB, TR (as of the 2018 vintage)

WESTSTEIERMARK DAC
WR, PB, CH, RU, R, GM, SB, TR & BW (Schilcher) (as of the 2018
vintage)

4 Specified Regions with Focal Varieties

WACHAU Griiner Veltliner, Riesling

WAGRAM Griiner Veltliner, Roter Veltliner

CARNUNTUM Zweigelt, Blaufrankisch

THERMENREGION Zierfandler, Rotgipfler, St. Laurent,
Pinot Noir

13

@ HARVEST

2.4 MIL. HL
HARVEST 2018
2.75 MIL. HL

EXPORT 2018

VALUE
170,3 MIL. EUROS

VOLUME
52,6 MIL. LITRES

AUSTRIA
46 500 HA

OF VINEYARDS

Generic Qualititswein

Niederosterreich, Burgenland,
Steiermark, Wien, Kéirnten, Salzburg,
Tirol, Vorarlberg, Oberésterreich

Specified Qualitiatswein

Wachau, Kremstal, Kamptal, Traisental,
Wagram, Weinviertel, Thermenregion,
Carnuntum, Leithaberg, Neusiedlersee,
Mittelburgenland, Eisenberg, Rosalia,
Vulkanland Steiermark, Siidsteiermark,
Weststeiermark, Wien



Official seals for Sustainability and Organic Winemaking

SUSTAINABLE

AUSTRIA
OeRT”:/SO

SUSTAINABLE
AUSTRIA

EU ORGANIC
FARMING LOGO

Body Austrian Winegrowers European Commission
Association

Product Wine from Austria Agricultural products

Control Contracted auditor Auditor will be defined by the

member state

Audit intervals every 3 years annually

Organic no yes

Regional status yes no

Environmentally

friendly packaging yes no

GM free yes yes

Social responsibility yes no

14




Sekt g.U. (PDO)

Three-tier Quality Pyramid of
Austrian Sekt g.U. (PDO)

kesel.pe

Grosse Reserve
Grapes hand harvested and pressed in a single municipality, exclusively traditional
bottle fermentation, minimum of 30 months maturation on the lees.

Reserve
Grapes hand harvested and pressed in a single Austrian federal state, exclusively tradi-
tional bottle fermentation, minimum 18 months maturation on the lees.

Klassik
Grapes harvested in one Austrian federal state, all methods suitable for sparkling wine
production allowed, minimum 9 months maturation on the lees.

Each level encompasses further quality assurance standards. The focus here includes
the work in the vineyard, harvesting, hand picking, packing height, rate of yield and
gentle pressing.

15



7]
)
50
®
=)
=
oy
>
®
oy
]
=
/2]
=)
<

8102-9861-soSeIUIA-SEIIISNE

:8107-7661 SISeruIp

/W0 duIMUEBLISNE MMM//:d1Y

98e1u1A JUS[[0XY O

TN 23U Wiy g S0y ©

28e1u1A poos A1A O snfnog @  10H . 100D

‘o8eIuIA WIBA

98e1UIA SUIM PII 9ssauy 18218 SaUIM 1IYMm poo3 8007
onewo[qoid pue 00D S[IBUWLIARIG 10J 25eIUIA 109110 £98e1UIA ISIOW pUE [00D)
renualod d[qelou dofosdp 01 MO[S soumm [nyramod 6002
£S9UIM P3I [BLIUBISQNS TBIID) ‘souim prjog fo3BIUIA WIBAY
SPa11uBSa[ pue aY[ = oug[g uouSianeg poo3 souim dsio 0102
€1s9a1eY [[BWS 98BIUIA [00D) | fuoseas Suimois (00D €19A1BY [[BWS 9FBIUIA [00D)
papunoi A[2o1u
93e1UIA JUIM PAI 1BIID) @ sauIm [njIamod yimm 38e1UIA 18310 @ asaazey [rynunoq ‘ssausdi Jo (349 YBILT @ T110C
SOUIM 9[qBIDI[[0 Aurwu Parpoqny 1y jo s10[
£98e1UIA [BITDWNUOW Y @ S8uuta dug € poos A1 @ ‘ssouadir Jo [2a9] YSIH @ 10¢
. SOUIM [BRIURISANS IYIBT
1ue39[d pue Ay 00D @ ook poos Axop @ 98BIUIA SUIM ITYM TUS[[2IXH @ €10C
suy ABuistidins - souim A3pa souim A3pa A1oa $102Z
yospjueyne[q (I1eak [00D) | {[reyurex AAedy ‘reaf mongIq {[reyurel AAdY ‘TRA IMMOLIIq
souIm 2a1ssa1dxa Apisnqox suonIpuod 1oy1eam rewndo unyg jo dop snoj[aAIew
pue punojoid 107 [enualod 1810 SIBWIADIG Y] 10] 9SBIUIA 18I0 M 9ZIUIA JUS[[OXF s10¢
JOT[0O[. 21BIOPOW UL SOULM OUBWIOIE PUE oUY a8e1urA duIM AIYM 9102
1NIJ UL YIIM SIULM SO ¢(3s01j 918[) SSO[ %08 | 1UeS2[2 puB YsaIy OISSE[D
. Amuenb poo3 SQUIM [OLI
“puenb poos fspat 3udPoxg @ £a3BIUIA POOT AI9A\ @ $98e1uIA wIBM K19\ LT10T
SOULM JATIBILIOYINE K194 93e1ura Suy A1A Aypenb s[qerrea
1M 3FBIUIA SUIM PAI POOD) ‘[[ejurel Sienbapy 8107

pax eLnsny

AIYM FIBULIIING

(pueuaSing ‘ua1j “YdI21I9ISQIIPIIN])
YM puEBuIA

16



8102-986-S95BIUIA-SBLIISNE FNAMY “oSup] wgayppl SoW ©

/W0 duIMUEBLISNE MMM//:d1Y

:8107-7661 SITLIUIA souIM snA1oq poos mdj y w

aSe1una snfnoq Supueising EE¥  aSeiuns sninoq poon wrw

uromsig dog,

93e1uIA UOMSIH SurpueisinQ ek SBEIUIA UIOMSIF POOD) 1 ik
%

78

SUIOMSIF MO

SUIOMSIT POOS MIJ ¥ 1

S8e1ula snAnoq poos A19A wwww 800¢

1S9ATEY [[EWS € INq

UIOMSI PO0D) - uromsig pood A1op ‘sn1A10q poos - 6002
g v o T otz
m 918 payoid ‘uromsig poony a1e] paydId ‘UromsIF poon) :MWMW.MNWMMM_WMM - 1102
W Poo3 AI9A InQq ‘SUTOMSIT MI,] 98e1uta uromstg doj, ﬁmEEMWMMMWNMM ww 2102
.m uromsryg Aue A[pIieH uromsiyg Aue A[pieH . QMMMMWM_MMWMM -ww €102
S
Amv uromsig Aue A[pIe uromsig Aue A[pIep] o whﬂ%ﬂ%mﬂ% 102

upMSIg AP -

upMSIg IPIT

sannuenb poos UM
aSe1urA uromsIeIpeIJ Jeorn) W ST0¢C

UMSIH PO0D) -k uromsiy Aue A[pieH Aurenb poos ‘sonnuenb [rews A[PWonNxy wyww 910¢C
UTOMSIH ] ATop uromsryg Aue A[pieH snfnoq auy ‘sp[aIk pooH) W LT0T
3
UIMSI POOD) =i UroMSI T P b:mswm%vmwww _MMMMWMM - 810C
YOTOLIOISQIIPIIN UTIMSTH pueuadang uraMmsIg snAxoq puepuasing

17



MAC-HOFFMANN & CO GMBH © 2020/HB&P

C
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HOFBURG VIENNA
6'"—08™JUNE 20

International Wine Festival
vievinum.at

SAT—MON 1pm — 6pm
trade professionals and press:

SAT—MON 9am— 1pm

AUSTRIAN WINE©



23 May




Thermenregion

THERMENREGION © ARy o

m Vineyard area: 2,181 hectares

(‘. Principal grape varieties: Zierfandler, Rotgipfler,

% Sankt Laurent, Pinot Noir

@ Leading viticultural towns: Gumpoldskirchen, Traiskirchen, Pfaffstéitten, Baden,
Sooss, Bad Voslau, Tattendorf

The Thermenregion comprises 2,181 hectares of vineyards bordering the "Wienerwald"
(ViennaWoods). In the north of the region, fruity and full-bodied whites tend to dominate,
vinified using the local varieties Zierfandler and Rotgipfler. The south of the region is a
stronghold for red wines: black-cherry-driven Sankt Laurent and elegant Pinot Noir.
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Thursday, 23 May

9:30 am Seminar: 7 Elements — Introduction to Austrian Wine
Speaker: Sabine Bauer-Wolf (Head of Communication AWMB)
Freigut Thallern, Gumpoldskirchen

10:30 am In-depth Seminar: "Thermenregion"
Speakers: Bernhard Stadlmann, Heinrich Hartl (Winegrowers)
Freigut Thallern, Gumpoldskirchen

12:30 pm Lunch and Wine Bar: "Thermenregion"
Kilostergasthaus Thallern, Gumpoldskirchen

2:00 pm Transfer to Traisental (Winegrowing Region)

20



Gumpoldskirchen

© Freigut Thallern

The wine estate Freigut Thallern is one of
Austria’s oldest, and richest in tradition.
Gifted by Margrave Leopold IV in the 12%
century as a beneficence to the Cistercian
Order, it has served the culture of wine
since 1141.Thallern was modelled on Bur-
gundy’s Clos de Vougeot, which then be-
longed to Citeaux Abbey, the mother-clo-
ister of Stift Heiligenkreuz.

In 2009, Freigut Thallern was placed in the
hands of winegrowers Erich Polz, Karl Al-
phart and Leopold Aumann, with the aim
of revitalising the estate and optimally re-
alising the potential of its terroir. The old
storehouse was converted into a winegro-
wer’s hotel, the historic press house to a
regional vinotheque.

In 2017, Margareta and Erich Polz assu-
med sole responsibility for Freigut Thal-
lern. Karl Alphart and Leopold Aumann

21

Contact:

Freigut Thallern Wein GmbH
Thallern 1

A-2352 Gumpoldskirchen

T: +43 (0)2236 53477

E: office@freigut-thallern.at
www.freigut-thallern.at

“REIGUT
THALLERN

continue to provide support in cultivating
the vineyards and with vinification. Erich
Polz says: "I came here to Niederdsterreich
to learn from the growers in the region.
For more than forty years we have been
very successful at producing good wine in
the Sudsteiermark. My goal is not to copy
anything from home, but rather to produce
a wine that is as typical of this region as
possible. To do this I joined forces with
the leading winegrowers of the Thermen-
region. Together we have the expertise to
further develop the already high standard
of wine production in the Thermenregion".



In-depth Seminar: "Thermenregion

Flight 1: Rotgipfler

2017 Thermenregion
Rotgipfler Ried Wiege

AL 14,5% | RS3 g/l | AC5 g/l
Aumann Leo

Typ: 4

2016 Thermenregion
Rotgipfler Ried Satzing
AL 14% | RS1,4g/1 | AC6 g/l
Johanneshof Reinisch

Typ: 4

2017 Thermenregion Reserve
Rotgipfler

AL 14% | RS 1g/l | AC 6,4 g/l
Alphart am Miihlbach

Typ: 4

2017 Thermenregion

Rotgipfler Ried Rodauner "Top Selektion"
AL 14% | RS5,1 g/l | AC5 g/l

Alphart

22
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In-depth Seminar: "Thermenregion"

Flight 2: Zierfandler

2017 Thermenregion Typ: 3
Zierfandler
AL 12,5% | RS 6,1 g/l | AC 6,2 g/l
Hofer Hannes

H 2017 Thermenregion Typ: 3
Zierfandler Ried Badener Weg
AL13,5% | RS4 g/l | AC 6,2 g/l
Biegler

2017 Thermenregion Typ: 4

Zierfandler Ried Traiskirchener Igeln
AL 13,5% | RS5 g/l | AC 6 g/l
Stadlmann

n 2016 Thermenregion Typ: 4
Zierfandler Ried Modler
AL 14% | RS4 gl | AC5 g/l
Johannes Gebeshuber
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In-depth Seminar: "Thermenregion"

Flight 3: Pinot Noir

n 2016 Thermenregion Typ: 7
Pinot Noir
AL13,5% | RS1g/l | AC5,1 g/l
Piriwe Josef und Jana

n 2016 Thermenregion Typ: 7
Pinot Noir Ried Holzspur
AL 13,5% | RS 1,1 g/l | AC 5,3 g/l
Johanneshof Reinisch

2016 Thermenregion Reserve Typ: 7
Pinot Noir
AL 14% | RS1g/l | AC5,2 g/l
Hartl Heinrich III

2015 Thermenregion Reserve Typ: 7
Pinot Noir
AL14% | RS4 g/l | AC 4,8 g/l
Schwertfiihrer 35 Johann
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In-depth Seminar: "Thermenregion"

Flight 4: St. Laurent

2016 Thermenregion Reserve Typ: 7
St. Laurent
AL 13% | RS 1,1 g/l | AC5,3 g/l
Familie Auer

2016 Thermenregion Typ: 7
St. Laurent "Best of"
AL12,5% | RS1gl | AC5 g/l
Landauer-Gisperg - Winzerhof

1LY 2016 Thermenregion Reserve Typ: 7
St. Laurent

AL 13,5% | RS1gl | AC5 g/l

Schneider

m 2016 Thermenregion Reserve Typ: 7
St. Laurent
AL 13% | RS 2,1 g/l | AC 4,7 g/l
Gisperg Johann
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Lunch and Wine Bar: "Thermenregion"

LUNCH AND WINE BAR: "THERMENREGION"
MENU
Velouté of Asparagus

*kkkk

Fried Free Range Chicken with Salad of Potatoes
and Green Leaves

or

Pasta with White and Green Asparagus Ragout

Ra2.2.2.8.¢

Variation of Homemade Desserts
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Lunch and Wine Bar: "Thermenregion"

White Wines

|

2017 Thermenregion

Rotgipfler Ried Pfaffstittner Tagelsteiner
AL 13,5% | RS2 g/l | AC 6,2 g/l

Schneider

Typ:

2017 Thermenregion
Rotgipfler Ried Rodauner
AL 13,5% | RS 4,7 g/l | AC 5,1 g/l
Alphart

Typ:

2015 Thermenregion
Rotgipfler Ried Student

AL 14% | RS 4,9 g/l | AC 5,5 g/l
Freigut Thallern

Typ:

2017 Thermenregion
Zierfandler Ried Otzler
AL 13% | RS 1g/l | AC 6,6 g/l
Alphart am Miihlbach

Typ:

2017 Thermenregion
Zierfandler Ried Mandel-H6h
AL 13,5%

Stadlmann

Typ:

2016 Thermenregion
Zierfandler Ried Rosenberg
AL 12,5% | RS 3,7 g/l | AC 5,4 g/l
Osterreicher
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Lunch and Wine Bar: "Thermenregion"

Red Wines

2016 Thermenregion Typ: 6
Pinot Noir
AL 13% | RS 3,1 g/l | AC 4,6 g/l
Familie Auer

m 2015 Thermenregion Reserve Typ: 7
Pinot Noir
AL13,5% | RS1gl | AC5,1 g/l
Heggenberger

u 2015 Thermenregion Typ: 7
Pinot Noir Ried Eichkogel
AL 14,5% | RS 1g/l | AC 4,7 g/l
Schup Gregor

m 2016 Thermenregion Typ: 7
St. Laurent "Top Edition"
AL 13,5% | RS 1,9 g/l | AC 5,5 g/l
Schwertfiihrer 47er

2016 Thermenregion Reserve Typ: 7
St. Laurent
AL 13% | RS 2,1 gl | AC 4,7 g/l
Gisperg Johann

2015 Thermenregion Reserve Typ: 7
St. Laurent
AL 13% | RS 3,8 g/l | AC 4,9 g/l
Hartl Heinrich III
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Traisental

TRAISENTAL

8 Vineyard area: 815 hectares
| |
‘.:.’ Principal grape varieties: Griiner Veltliner, Riesling

@ Leading viticultural towns: Nussdorf, Reichersdorf, Inzersdorf,
Traismauer, Herzogenburg

With 815 hectares, this winegrowing region is small but exquisite. With their spicy, mi-
neral characteristics, Traisental’s DAC wines from Griiner Veltliner or Riesling are already
gaining an international following. The area’s romantic wine villages and their welcoming
wine taverns figure as genuine insider secrets for visitors.
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Thursday, 23 May OF

3:30 pm In-depth Seminar: "Traisental"
Speakers: Markus Huber, Rudolf Hofmann (Winegrowers)
Stift Herzogenburg, Herzogenburg

5:30 pm Transfer to Kremstal (Winegrowing Region)
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Herzogenburg

© Helmut Ruthner

The abbey Stift Herzogenburg was built at
its current location in 1244, but the Augus-
tinian Canons have been living and labou-
ring in the Lower Traisental since the year
1112. Their principal task consists of ser-
ving as priests, ministering to the residents.
In preparation for the 900-year anniver-
sary, the baroque abbey Stift Herzogenberg
(the work of architects Jakob Prandtauer
and Johann Bernhard Fischer von Erlach,
as well as Joseph and Franz Munggenast)
was restored to its previous splendour — a
comprehensive renovation and refurbish-
ment was undertaken, both inside and out.
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Contact:

Augustiner-Chorherrenstift Herzogenburg
A-3130 Herzogenburg

T: +43 (02782) 831 12

E: tourismus@stift-herzogenburg.at
www.stift-herzogenburg.at

HERZOGENBURG

Highlights of a visit to Stift Herzogenburg
include the Monastery Building and its
Festival Chamber, the Treasure Vault, the
Library and the Abbey Chapel as well as
the valuable art collection owned by the
abbey.



In-depth Seminar: "Traisental"

Flight 1: Griiner Veltliner 2018

18 2018 Traisental DAC Typ: 3
Griiner Veltliner
AL12,5% | RS1g/l | AC5,2 g/l
Herzinger

2018 Traisental DAC Typ: 3
Griiner Veltliner
AL 12,5% | RS 2,7 g/l | AC 5,6 g/l
Heinrich Johann

2018 Traisental DAC Typ: 3
Griiner Veltliner
AL 12,5% | RS3 g/l | AC 6 g/l
Holzer

2018 Traisental DAC Typ: 3
Griiner Veltliner Ried Point
AL 13% | RS 2,4 g/l | AC 5,6 g/l
Steyrer

2018 Traisental DAC Typ: 3
Griiner Veltliner Ried Sonnleithen "Alte Reben"
AL 13% | RS 2,6 g/l | AC 6,2 g/l
Brindlmayer Karl
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In-depth Seminar: "Traisental"

Flight 2: Griiner Veltliner Riedenwein 2017

2017 Traisental DAC Typ: 3
Griner Veltliner Ried Rosengarten

AL 12,5% | RS 2,2 g/l | AC 5,4 g/l

Hauleitner Herwald

2017 Traisental DAC Typ: 4
Griner Veltliner Ried Nussgarten
AL 13,5% | RS 2,4 g/l | AC 4,3 g/l
Herzinger

n 2017 Traisental DAC Reserve Typ: 4
Griiner Veltliner Ried Berg "10TW"
AL 13,5% | RS 2,1 g/l | AC 5,8 g/l
Huber Markus

n 2017 Traisental DAC Reserve Typ: 4
Griiner Veltliner Ried Fuchsenrand
AL 13,5% | RS 3,8 g/l | AC 5,4 g/l
Hofmann Rudolf

m 2017 Traisental DAC Typ: 4
Griiner Veltliner Ried Hochschopf
AL 13,5% | RS 6,8 g/l | AC 5,9 g/l
Dockner Tom
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In-depth Seminar: "Traisental"

Flight 3: Griiner Veltliner Riedenwein matured

11

2017 Traisental DAC Reserve

Griiner Veltliner Ried Alte Setzen "final select"
AL 13,5% | RS 5,7 g/l | AC 5,5 g/l

Siedler Alex Wein-Genuss-Gut

Typ: 4

2016 Traisental DAC Reserve

Griiner Veltliner Ried Setzen "Selektion"
AL 13,5% | RS2 g/l | AC 5,9 g/l

Hauleitner Herwald

Typ: 4

2015 Traisental DAC Reserve
Griiner Veltliner Ried Fuchsenrand
AL 13% | RS 2,3 g/l | AC 5,6 g/l
Hofmann Rudolf

Typ: 4

2015 Traisental DAC Reserve

Griiner Veltliner Ried Inzersdorfer Zwirch "1OTW"
AL 13% | RS2 g/l | AC 5,6 g/l

Ludwig Neumayer

Typ: 4

2015 Traisental DAC Reserve
Griiner Veltliner Ried Brunndoppel
AL 14% | RS 3,8 g/l | AC 5,6 g/l
Weinkultur Preif3
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In-depth Seminar: "Traisental"

Flight 4: Riesling 2018

2018 Traisental DAC

Riesling Ried Pletzengraben
AL 12,5% | RS 3,6 g/l | AC 5,8 g/l
Weinkultur Preif

Typ: 3

2018 Traisental DAC
Riesling "Parapluiberg"
AL 12,5% | RS 4 g/l | AC 6,9 g/l
Brindlmayer Karl

Typ: 3

n 2018 Traisental DAC
Riesling
AL 12,5% | RS5 g/l | AC 6,3 g/l
Holzer

Typ: 3

B 2018 Traisental Dac
Riesling "Grillenbart"
AL 12,5% | RS 6 g/l | AC 6,6 g/l
Ludwig Neumayer

Typ: 3

2018 Traisental DAC
Riesling Ried Stoaried
AL 12,5% | RS 8,5 g/l | AC 7 g/l
Steyrer
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In-depth Seminar: "Traisental"

Flight 5: Riesling matured

28 2017 Traisental DAC Typ: 4
Riesling Ried Sonnleithen "Spontan"
AL 13% | RS 4,4 g/l | AC 5,6 g/l
Hauleitner Herwald

»»4 2016 Traisental DAC Reserve Typ: 4
Riesling Ried Pletzengraben
AL 13,5% | RS 7,4 g/l | AC 6,2 gl
Dockner Tom

2015 Traisental DAC Reserve Typ: 4
Riesling Ried Marienruh
AL 13% | RS 7,8 g/l | AC 6,1 g/l
Hofmann Rudolf

2013 Traisental DAC Reserve Typ: 4

Riesling Ried Berg "10TW"
AL 13% | RS 4,2 g/l | AC 7,5 g/l
Huber Markus

2011 Traisental DAC Typ: 4
Riesling Ried Grillenbiihel
AL 12,5% | RS7 g/l | AC 6,8 g/l
Ludwig Neumayer
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In-depth Seminar: "Traisental"

Flight 6: Burgundian Varieties from Traisental

2016 Niederosterreich Typ: 4
Chardonnay Ried Brunndoppel
AL 13,5% | RS 6,7 g/l | AC 3,3 g/l
Weinkultur Preif3

2015 Niederosterreich Typ: 4
Chardonnay Ried Spiegeln "Barrique"
AL 13,5% | RS 1,4 g/l | AC 4,8 g/l
Siedler Alex Wein-Genuss-Gut

2017 Niederosterreich Typ: 6
Pinot Noir Ried Hochschopf
AL 12,5% | RS 1 g/l | AC 5,1 g/l
Dockner Tom

2017 Niederosterreich Typ: 6
Pinot Noir "Himmelreich"
AL 12,5% | RS 1,1 g/l | AC 5,5 g/l
Huber Markus

2011 Niederésterreich Typ: 7
Pinot Noir
AL13% | RS1gl | AC5,2 g/l
Herzinger
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Kremstal

KREMSTAL Ty

m Vineyard area: 2,368 hectares
| |
‘.:.’ Principal grape varieties: Griiner Veltliner, Riesling

Leading viticultural towns: Stein, Krems, Senftenberg, Rohrendorf,
Gedersdorf, Furth

The 2,368 hectares of vineyards in this region are split into three separate zones: the histo-
ric city of Krems and the rocky Krems River valley itself, the eastern part with its imposing
layers of loess and the small wine villages around Goéttweig Abbey, south of the Danube.
Together, these make up the DAC appellation for two of the best white wine varieties in
the world: Griiner Veltliner and Riesling.
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Thursday, 23 May

6:00 pm Heurigen Dinner and Wine Bar: "Kremstal Diversity"
Heuriger Miiller, Krustetten

8:00 pm Transfer to hotel
Overnight stay in Wagram
Morwald Relais & Chateaux Hotel am Wagram

Kleine Zeile 13-17, 3483 Feuersbrunn am Wagram
T: +43 (2738) 2298 0, www.moerwald.at
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Krustetten

© Weingut Miller

The estate of the brothers Leo and Stefan
Muiller is located in the small wine village
of Krustetten. It was first mentioned in
official documents in 1270 and has been
run by the Miillers since 1936 as a family
business. Most of the vineyards are located
in the southern Kremstal, around the vast
hillside known as Gottweiger Berg. Viticul-
ture has a longstanding tradition here; this
is highly valued and fostered by the family.
Younger brother Stefan cultivates the 110
hectares of vineyards with great dedicati-
on and a keen eye for the natural way of
things. Here in Kremstal one encounters a
wide variety of soils — from deep loess over
weathered conglomerate to meagre surfa-
ces of barren primeval rock. Elder brother
Leopold is responsible for the work in the
cellar, where both red and white wines
bear his unmistakeable signature — clear

13

Contact:

WEINGUT MULLER
Hollenburgerstrasse 12
3508 Krustetten
T:02739/2691
www.weingutmueller.at

fruit with finesse! Through their constant
striving for quality, the wines of the Miil-
ler family have already recorded a variety
of successes: among others, they were re-
presented with twenty-four wines in the
SALON Osterreich Wein. The principle of
sustainability is of great importance at the
estate as well, whether it be gentle cultiva-
tion of the vineyards or sustainable strategy
applied to vinification. With the new cellar
construction of 2017, the advantages of
their placement on the slope — such as gra-
vity and the natural temperature regulation
of the earth, or the in-house spring water
— come into play with the work in the cel-
lar. The practise of sustainability is brought
full-circle by a wood-chip heating and pho-
tovoltaic system! All wines produced by
Weingut Miiller are certified sustainable.



Heurigen Dinner and Wine Bar: '"Kremstal Diversity"

'8 2012 Blanc de Blanc Extra Brut Sekt Grosse Reserve Typ: 2
Niederdésterreich g.U. Furth
AL 12,5% | RS1,6 g/l | AC7 g/l
Malat

2017 Kremstal DAC Typ: 3
Griiner Veltliner Ried Leithen
AL 13% | RS 4,7 g/l
Dockner Josef

2017 Kremstal DAC Typ: 3
Griiner Veltliner Ried Gottschelle "10TW"
AL 13,5% | RS 1,8 g/l | AC 5,4 g/l
Unger Petra

2017 Kremstal DAC Typ: 4
Griiner Veltliner "Tabor"
AL 14,5% | RS 1 g/l | AC 4,4 g/l
Forstreiter

2017 Kremstal DAC Typ: 4
Griiner Veltliner "Optimas"
AL 14,5% | RS 3,1 g/l | AC 5,6 g/l
Edlinger & Unger GmbH

n 2016 Kremstal DAC Typ: 3
Griiner Veltliner Ried Wachtberg "10TW"
AL 13% | RS4 g/l | AC 6,5 g/l
Stadt Krems
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Heurigen Dinner and Wine Bar: '"Kremstal Diversity"

¢/ 2015 Kremstal DAC Reserve Typ: 4
Griiner Veltliner "Das weiffe Mammut"
AL 13,5% | RS 1gl| AC5,5 g/l
Forstreiter

] 2017 Kremstal pac Typ: 3
Riesling Ried Leiten
AL 13,5% | RS 1,3 g/l | AC 7,2 g/l
Miiller

n 2017 Kremstal DAC Typ: 3
Riesling Ried Pfaffenberg "10TW"
AL 13,5% | RS3 g/l | AC 6 g/l
Stift Gottweig

m 2017 Kremstal DAC Typ: 3
Riesling Ried Silberbichl "10TW"
AL 13,5% | RS 4,2 g/l | AC7 g/l
Stift Gottweig

2017 Kremstal DAC ) Typ: 3
Riesling Ried Gaisberg "10TW"
AL 13,5% | RS 8,6 g/l | AC 7,3 g/l
Unger Petra

2016 Kremstal DAC Typ: 3

Riesling Ried Kirchensteig "10TW"
AL 13% | RS 3,6 g/l | AC 6,4 g/l
Geyerhof

45



Heurigen Dinner and Wine Bar: '"Kremstal Diversity"

JEN 2017 Niederosterreich Typ: 3
Gemischter Satz "Wolferl"
AL 13,5% | RS2 g/l | AC5,5 g/l | GV, RR, SB, MU, CH
Thiery-Weber

m 2017 Niederosterreich Typ: 3
Roter Veltliner Ried Reisenthal
AL 13,5% | RS 4,7 g/l | AC 4,4 g/l
Mantlerhof

2017 Niederdésterreich Typ: 3
Weifiburgunder "Konglomerat"
AL13,5% | RS1gl | AC5,2 g/
Briindlmayer Josef & Philipp

m 2018 Niederosterreich Reserve Typ: 4
Chardonnay Ried Fuchaberg
AL 13,5% | RS 6,5 g/l | AC 5,9 g/l
Miiller

2016 Niederosterreich Typ: 4
Chardonnay Ried Hochrain
AL 13,5% | RS 3,2 g/l | AC 5,5 g/l
Malat

m 2018 Niederésterreich Typ: 3
Gelber Muskateller
AL 12% | RS2,5g/l | AC 6,5 g/l
Vorspannhof Mayr
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Heurigen Dinner and Wine Bar: '"Kremstal Diversity"

2016 Niederdsterreich

Blauer Zweigelt "Edition Chremisa"
AL 13,5% | RS 6,1 g/l | AC 4,9 g/l
Winzer Krems eG Sandgrube 13

Typ: 6

2012 Niederosterreich

Cabernet Sauvignon "Grande Reserve"
AL13,5% | RS1gl | AC5,1 g/l
Thiery-Weber

Typ: 7

2015 Niederosterreich Auslese
Grauburgunder Ried Frauengrund
AL 13,5% | RS 25,3 g/l | AC 5,8 g/l
Dockner Josef

Typ: 9

2015 Niederosterreich TBA
Riesling

AL 10,5% | RS 232 g/l | AC 10,9 g/l
Proidl Franz
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Friday, 24 May E

9:00 am Winery Visit: Lenz Moser
Speaker: Peter Moser (Editor-in-Chief, Falstaff Magazine)
Lenz Moser, Rohrendorf

10:00 am Transfer to Krems

49



Rohrendorf

© Lenz Moser

In a country that is as intimately associa-
ted with art and culture as Austria, joie de
vivre and wine appreciation also rank high
on people’s list of priorities. Favoured by
the local climate, Austria’s wines are typi-
cally characterised by an inviting freshness
and intense fruit, attributes that are highly
appreciated far beyond the nation’s bor-
ders. The Lenz Moser estate has dedicated
itself to the preservation of Austrian wine
culture for generations.

The name Lenz Moser is inextricably lin-
ked with viticulture in Austria. The cur-
rent Lenz Moser estate in Rohrendorf
near Krems, first mentioned in an official
document as early as 1040, is considered
the point of departure for many significant
initiatives aimed at preserving Austrian
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Contact:

Weinkellerei Lenz Moser AG
Lenz-Moser-Strasse 1

A-3495 Rohrendorf bei Krems
T: +43 (2732) 85541

E: office@lenzmoser.at

www. lenzmoser.at

LENZ MOSER

wine culture. For example, the "Lenz Mo-
ser High Training System" that revolutioni-
sed winegrowing in the 1950s was invented
here. It was a pioneering spirit that turned
the Lenz Moser winery into what it is today:
a market leader for Austrian Qualitdtswein
(quality wine) in domestic sales. Moreover,
being a leading exporter of Austrian Qua-
litdtswein in bottles, LLenz Moser contribu-
tes to propagate Austria’s vinous culture in
many countries of Europe, North America
and the Far East.



Winery Visit Lenz Moser

2018 Niederdsterreich Typ: 3
Griner Veltliner "Lenz Moser Prestige"
AL12,5% | RS4 g/l | AC5,5 g/l
Lenz Moser

2017 Burgenland Typ: 3
Weifiburgunder
AL 12,5% | RS 2,7 g/l | AC 5,4 g/l
Klosterkeller Siegendorf
=) 2016 Niederosterreich Typ: 7

Cuvée "Kommende Mailberg"
AL 14% | RS 2,4 g/l | AC 4,6 g/l | 52% CS, 48% ME
Malteser Ritterorden
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Friday, 24 May

10:30 am In-depth Seminar: "Kremstal"
Speakers: Ludwig Holzer (Managing Director and Sales Manager Winzer
Krems), Artur Toifl (Winegrower, Weingut Thiery Weber)
Vinothekkeller Briindlgraben, Winzer Krems, Krems

12:30 pm Transfer to Wachau (Winegrowing Region)
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© Winzer Krems/Helge Kirchberger

Winegrowing in Krems

The heritage of winegrowing in Krems is
deeply rooted in traditions.

The first quality grapes were harvested
in the 3™ century AD during the reign of
Roman emperor Probus (276-282). Ac-
cording to the Vita Sancti Severini, Saint
Severin, who lived in Krems and Mautern,
retired ad vineas, "to the vineyards".

In the 11% century, the vineyard Kremser
Sandgrube, renowned for Griner Veltliner,
was officially mentioned for the first time.
In 1305, Krems was granted a charter and
thus became a town, with the observati-
on that its honour lay in its vineyards. At
a time when farmers throughout Europe
were oppressed by feudal lords, winegro-
wers in Krems won social status equal to
that of the bourgeoisie. The guild "Haue-
rinnung Krems und Stein", founded 1442
in Krems, was held in high regard.
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Contact:

WINZER KREMS ¢G
Sandgrube 13

A-3500 Krems

T: +43 (2732) 85511

E: office@winzerkrems.at
www.winzerkrems.at

In 1938, members of the guild founded the
winegrowers" co-op Winzer Krems. Cur-
rent "Hauervater" Eduard Felsner served
as chairman of the board of Winzer Krems
until 2005. Today, chairman Franz Bauer
and fifteen board members guide the work
of one of Austria’s largest wine producers.
In 2018, Winzer Krems was confronted
with previously unresolved aspects of its
history during the National Socialist years.
These issues concern the Aryanisation of
individual properties that had previously
been owned by the Jewish family Robit-
schek after Austria’s assimilation into Nazi
Germany. Winzer Krems will proactively
address this issue, to which end noted his-
torian Dr. Brigitte Bailer-Galanda has been
engaged as a material adviser. This work
should be completed by mid-2019.



In-depth Seminar: "Kremstal"

Flight 1: Griiner Veltliner

|

2018 Kremstal DAC

Griner Veltliner Ried Sandgrube
AL 12,5% | RS 1 g/l | AC 4,9 g/l
Aigner

Typ: 3

2017 Kremstal DAC Reserve

Griiner Veltliner Ried Kremser Frechau "10TW"
AL 13,5% | RS 1,2 g/l | AC 5,2 gl

Tiirk

Typ: 4

2017 Kremstal DAC Reserve

Griuner Veltliner Ried Kremser Wachtberg
AL 14% | RS 3,3 g/l | AC 4,8 g/l

Winzer Krems eG Sandgrube 13

Typ: 4

2017 Kremstal DAC

Griiner Veltliner Ried Gebling "10TW Hannah"
AL 14% | RS 8,2 g/l | AC 5,2 g/l

Moser Hermann
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In-depth Seminar: "Kremstal"

Flight 2: Griiner Veltliner

5

2017 Kremstal DAC Reserve
Griiner Veltliner Ried Frechau
AL 13,5% | RS 1,5 g/l | AC 5,2 g/l
Aigner

Typ: 4

2017 Kremstal DAC Reserve .
Griuner Veltliner Ried Senftenberger Ehrenfels "10TW"
AL 14% | RS 3,2 g/l | AC 4,5 g/l

Proidl Franz

Typ: 4

2016 Kremstal DAC Reserve
Griiner Veltliner Ried Rosshimmel
AL 14% | RS 2,1 g/l | AC 4,5 g/l
Zimmermann Alois

Typ: 4

2006 Kremstal Reserve

Griiner Veltliner Ried Kremser Wachtberg
AL 14% | RS5 g/l | AC 6,6 g/l

Winzer Krems eG Sandgrube 13
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In-depth Seminar: "Kremstal"

Flight 3: Riesling

2017 Kremstal DAC Reserve Typ: 4
Riesling Ried Moosburgerin "10TW"

AL 13% | RS7 g/l | AC 7,6 g/l

Buchegger

2017 Kremstal DAC Reserve Typ: 4
Riesling Ried Moosburgerin

AL13% | RS1gl| AC7 gl

Briindlmayer Josef & Philipp

108 2017 Kremstal DAC Typ: 4
Riesling Ried Grillenparz "10TW"
AL13% | RS 6 g/l | AC 7,8 g/l
Stadt Krems
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In-depth Seminar: "Kremstal"

Flight 4: Riesling

IPA 2017 Kremstal DAC Reserve Typ: 4
Riesling "501"
AL 13% | RS2 g/l | AC5,3 g/l
Lesehof STAGARD

IEN 2017 Kremstal DAC Reserve Typ: 4
Riesling Ried Rehberger Goldberg "10TW"
AL 13,5% | RS5,4 g/l | AC 7,1 g/l
Nigl

iU} 2017 Kremstal DAC Typ: 4
Riesling Ried Hochiicker "10TW Privat"
AL 13,5% | RS 5,6 g/l | AC 7,5 gl
Nigl
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In-depth Seminar: "Kremstal"

Flight 5: Riesling

IE8 2017 Kremstal DAC Reserve
Riesling Ried Hochicker "10TW"
AL 14% | RS 2,1 g/l | AC 5,5 g/l
Proidl Franz

Typ: 4

n 2017 Kremstal DAC Reserve
Riesling Ried Steiner Kogl "10TW"
AL 14% | RS 1,8 g/l | AC 7,4 g/l
Salomon Undhof

Typ: 4

2013 Kremstal DAC Reserve
Riesling Ried Kremser Pfaffenberg
AL 13,5% | RS 6,2 g/l | AC 6,9 g/l
Winzer Krems eG Sandgrube 13

Typ: 4

m 2012 Kremstal DAC Reserve
Riesling Ried Kremser Pfaffenberg
AL 13,5% | RS 5,5 g/l | AC 5,8 g/l
Winzer Krems eG Sandgrube 13
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Wachau

WACHAU TN R

g Vineyard area: 1,344 hectares
|
‘.:.’ Principal grape varieties: Griiner Veltliner, Riesling

Leading viticultural towns on the northern bank: Spitz, Wosendorf, Joching,
Weissenkirchen, Durnstein, Loiben
Leading viticultural towns on the southern bank: Arnsdorf, Rossatz, Mautern

The narrow valley of the Danube River between Melk and Krems is a UNESCO World
Heritage Site. Gruner Veltliner and Riesling are the primary varieties planted here on a
total of 1,344 hectares of vineyards, many of which grow on dramatic terraces hewn out
of living rock. White wines of the Wachau are divided into three categories: light and airy
"Steinfeder", classic dry "Federspiel", and the greatest wines of the Wachau, the "Smaragd".
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Friday, 24 May

1:00 pm Boat Ride along the Danube with Snacks
and Wines from Wachau
Spitz
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Boat Ride along the Danube with Snacks

and Wines from Wachau

2010 Wachau Federspiel

Griiner Veltliner Ried Im Weingebirge
AL 11,5% | RS 2,8 g/l | AC 6,4 g/l
Nikolaihof Wachau

Typ:

2017 Wachau Smaragd

Griuner Veltliner Ried Atzberg "Obere Steilterrassen"
AL 14% | RS2 g/l | AC4 g/l

Atzberg Wein GmbH

Typ:

2015 Wachau Smaragd

Griiner Veltliner Ried Schaffenfeld
AL13% | RS2 g/l | AC5,5 g/l

Graben Gritsch

Typ:

2015 Wachau Smaragd

Griiner Veltliner Ried Achleiten
AL 14% | RS 8,1 g/l | AC 5,7 g/l
Jamek

Typ:

2010 Wachau Smaragd

Griiner Veltliner Ried Loibenberg
AL 13,5% | RS 3,6 g/l | AC 6,4 g/l
Tegernseerhof

Typ:

2018 Wachau Federspiel
Riesling Ried Achleiten
AL12,5% | RS1g/l | AC 6,2 g/l

Jager
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Boat Ride along the Danube with Snacks

and Wines from Wachau

/4 2018 Wachau Smaragd Typ: 4
Riesling Ried 1000 Eimerberg
AL13,5% | RS7 gl | AC 6 g/l
Lagler

2017 Weinland Typ: 8
Cuvée "Pulp Fiction No. 5"

AL 12% | RS 1,8 g/l | AC 5,2 g/l | 34% MU, 33% FV, 33% PB

Machherndl
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Friday, 24 May

2:40 pm Winery Visit: Doméne Wachau
Speaker: Roman Horvath MW (Managing Director Doméine Wachau)
Domdne Wachau, Diirnstein

3:30 pm In-depth Seminar: "Wachau"
Speaker: Roman Horvath MW (Managing Director Doméne Wachau)
Domdne Wachau, Diirnstein

5:30 pm Transfer to Hotel
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© Domine Wachau

Domiéne Wachau’s "Cellar Palace" is an
attractive baroque landmark in the regi-
on, designed and built by Jakob Prandtau-
er from 1714 to 1719. The small baroque
chateau is nestled among the Wachau’s vi-
neyard slopes, where its picturesque setting
entices visitors and hikers to pause for a
break. The lodge originally served as a cha-
teau de plaisance for Hieronymus Ubelba-
cher, Abbot of Dirnstein Abbey, who ad-
mired the wines of the Wachau. Over the

69

Contact:

Domine Wachau

A-3601 Diirnstein 107

T: +43 (2711) 371

E: office@domaene-wachau.at
www.domaene-wachau.at

course of history, the Cellar Lodge has had
many famous guests, including Foreign
Minister Leopold Figl, who was a frequent
visitor during negotiations for the Federal
Treaty.



Winery Visit Doméine Wachau

1§ 2017 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Zanzl
AL 14% | RS5¢g/l1| AC6 g/l
Frischengruber

2016 Wachau Typ: 4
Riesling Ried Diirnsteiner Kellerberg
AL 13% | RS 8,4 g/l | AC 7,5 g/l
Pichler-Krutzler

2015 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Kollmiitz
AL 14% | RS 2,5 g/l | AC 5,3 g/l
Hirtzberger Mathias Weinhofmeisterei

2016 Wachau Smaragd Typ: 4
Riesling Ried Kalkofen
AL13,5% | RS8 g/l | AC7 g/l
Gritsch FJ

70



71



In-depth Seminar: "Wachau"

Flight 1: Rossatz

I8 2016 Wachau Smaragd Typ: 4
Griner Veltliner Ried Steiger
AL13,5% | RS 1,3 g/l | AC 5,3 g/l
Fischer Josef

72 2007 Wachau Smaragd Typ: 4
Griner Veltliner Ried Steiger
AL 13,5% | RS 6,1 g/l | AC 4,7 g/l
Sigl

Flight 2: Mautern

2017 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Silberbichl
AL 14,5% | RS 1,2 g/l | AC 5,2 g/l
Hutter Silberbichlerhof

23 2013 Wachau Smaragd Typ: 4
Riesling
AL 12,5% | RS6 g/l | AC7,8 g/l
Eder
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In-depth Seminar: "Wachau

Flight 3: Loiben/Diirnstein

8 2016 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Loibenberg
AL 13,5% | RS 1gl| AC5,5 g/l
Alzinger

2008 Wachau Smaragd Typ: 4
Griner Veltliner Ried Loibenberg

AL 13,5% | RS 2,2 g/l | AC 5,6 g/l

Knoll

Flight 4: Weissenkirchen

/4 2017 Wachau Smaragd Typ: 4
Riesling Ried Achleiten
AL 14% | RS 4,9 g/l | AC 7,5 g/l
Prager

1999 Wachau Smaragd Typ: 4
Riesling Ried Achleiten

AL 13% | RS 6,5 g/l | AC 7,6 g/l

Doméine Wachau
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In-depth Seminar: "Wachau"

Flight 5: Joching/Wosendorf

2015 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Pichl Point

AL 13,5% | RS1g/l| AC 4,8 g/l

Schmelz

2008 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Wosendorfer Hochrain

AL 13% | RS 1,6 g/l | AC 5,5 g/l

Rudi Pichler

Flight 6: Spitz

88 2017 Wachau Smaragd Typ: 4
Riesling Ried Setzberg
AL13,5% | RS1,2¢g1 | AC7 g/l
Donabaum Johann

P4 2012 Wachau Smaragd Typ: 4

Riesling Ried Singerriedel
AL 13,5% | RS 6 g/l | AC 6 g/l
Hirtzberger
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WAGRAM P ANl

& Vineyard area: 2,720 hectares

(‘. Principal grape varieties: Griiner Veltliner, Riesling,
% Roter Veltliner

Leading viticultural towns: Feuersbrunn, Fels, Grossriedenthal, Gdsing,
Kirchberg, Grossweikersdorf, Klosterneuburg

This loess-dominated winegrowing region (2,720 hectares) is split in two by the Danube
River. The northern area with its majestic loess terraces is home to some of the greatest
Griner Veltliner in Austria, as well as to the white speciality Roter Veltliner; the historic
wine town of Klosterneuburg lies south of the Danube, close to Vienna, and it is home to
the oldest viticultural school in the world, founded in 1860.
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Friday, 24 May

7:30 pm Gourmet Dinner with Wines from Wagram
Speakers: Anton Bauer, Franz Leth (Winegrowers)
Morwald Gourmetrestaurant "Toni M.", Feuersbrunn
Dresscode: Business Casual

Overnight stay in Wagram

Morwald Relais & Chateaux Hotel am Wagram
Kleine Zeile 13-17, 3483 Feuersbrunn am Wagram
T: +43 (2738) 2298 0, www.moerwald.at
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Feuersbrunn

Contact:

Relais & Chateaux Gourmet "Toni M."
3483 Feuersbrunn am Wagram

Kleine Zeile 15

T: +43 (676) 84229881

E: office@moerwald.at
www.moerwald.at

* RELAIS & CHATEAUX

GOURMET "TONI M."

.

© www.moerwald.at

In the heart of the winegrowing region  of the restaurant as well as in the beauti-
Wagram, the village of Feuersbrunn is the  ful design of Morwald Hotel am Wagram,
place to enjoy Austrian art de vivre. MOr-  where guests can take some time to broa-
wald’s "Toni M." will delight lovers of fine  den their knowledge of wine culture or visit
dining with classical haute cuisine enlive-  the regional attractions.

ned by the chef’s modern touch: Toni Mor-

wald likes to coax the very best out of fine

regional ingredients, to create pleasure and

delight for his guests. This fusion-style is

reflected both in the contemporary décor
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Gourmet Dinner with Wines from Wagram

GOURMET DINNER WITH WINES FROM WAGRAM
MENU

TATAR OF ARCTIC CHAR
with herb salad . nut bread & lime

VELOUTE OF SPRING ONION
with honey . chili & ginger

ROASTED PIKEPERCH FILLET
on Dijon mustard lentils with brown butter

VEAL TENDERLOIN
with potato strudel & white asparagus

CURD DUMPLINGS
with raspberries & grey poppy seed ice cream

*kkkk

VEGETARIAN MENU

SPRING SALADS
with buffalo mozzarella. cherry tomatoes & asparagus tips

VELOUTE OF SPRING ONION
with honey . chili & ginger

BLACK SALSIFY GNOCCHI
with peas & butter foam

SLICE OF POLENTA
with fried mushrooms & pepper cream

CURD DUMPLINGS
with raspberries & grey poppy seed ice cream
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Gourmet Dinner with Wines from Wagram

TATAR OF ARCTIC CHAR
with herb salad . nut bread & lime

2018 Wagram

Roter Veltliner "von Gosing"
AL 12% | RS 3,1 g1 | AC 5,5 g/l
Séllner

Typ: 3

2017 Wagram

Roter Veltliner Ried Steinberg
AL 13,5% | RS4 g/l | AC 6,4 g/l
Fritz Josef

VELOUTE OF SPRING ONION
with honey . chili & ginger

Typ: 4

2018 Wagram

Cuvée "Burgunder vom Loss"
AL13% | RS 3,1 gl | AC5,3 ¢l | CH, PB
Kolkmann

Typ: 4

2017 Osterreich
Griiner Veltliner "Léssling"
AL 13%

Strobl Clemens Weinmanufaktur
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Gourmet Dinner with Wines from Wagram

ROASTED PIKEPERCH FILLET
on Dijon mustard lentils with brown butter

2017 Wagram

Roter Veltliner Ried Fumberg
AL 14% | RS 4,4 g/l | AC 5,3 g/l
Blauensteiner Leopold

Typ: 4

2014 Weinland

Weifier Burgunder

AL 13,5% | RS1g/l | AC 5,5 g/l

Fritz Salomon Gut Oberstockstall

VEAL TENDERLOIN
with potato strudel & white asparagus

Typ: 4

2016 Wagram

Pinot Noir "P"

AL13% | RS1g/l| AC5,5 g/l
Fritsch

Typ: 7

2016 Wagram

Merlot "Reserve Limited Edition"
AL14% | RS1g/l | AC5 gl

Anton Bauer
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Gourmet Dinner with Wines from Wagram

CURD DUMPLINGS
with raspberries & grey poppy seed ice cream
- 2017 Wagram Beerenauslese Typ: 10
Weifiburgunder
AL 10% | RS 193 g/l | AC 9,4 g/l
Sauerstingl
2017 Wagram TBA Typ: 10
Weifiburgunder
AL 8% | RS233 g/l | AC 8,7 g/l
Nimmervoll
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Gourmet Dinner with Wines from Wagram

Wine Bar

2018 Wagram

Gelber Muskateller "echt 16ssig!"
AL 12% | RS 3,9 g/l | AC 5,8 g/l
Preisinger-Reinberger

Typ:

2018 Wagram

Griiner Veltliner "Rose Griin"
AL 13,5% | RS 2,5 g/l | AC 5,2 g/l
Reinberger

Typ:

2017 Wagram

Griuner Veltliner Ried Schlossberg
AL 14% | RS3 g/l | AC 5,4 g/l
Direder

Typ:

2017 Wagram

Griiner Veltliner "1598 BIO"
AL 13,5% | RS 8,2 g/l | AC 4 g/l
Urbanihof

Typ:

2016 Wagram Reserve
Griiner Veltliner "Hutzler"
AL 14% | RS2 g/l | AC 6,2 g/l
Bauer Stefan

Typ:

2018 Wagram

Riesling Grossweikersdorf "Vom gelben Loss"
AL 12% | RS 5,8 g/l | AC 6,9 g/l

Ehmoser Josef
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Gourmet Dinner with Wines from Wagram

Wine Bar

8 2017 Wagram
Riesling Ried Wadenthal
AL 13% | RS5g/l1| AC 5,2 g/l
Mehofer - Neudeggerhof

Typ: 4

n 2017 Wagram

Weifi)burgunder "Weisser Saphir"
AL 14% | RS 10 g/l | AC5,5 g/l
Bauer Josef

Typ: 4

n 2018 Wagram

Roter Veltliner Ried Fumberg
AL 13% | RS 2,5 g/l | AC 5,6 g/l
Leth

Typ: 4

m 2017 Wagram Reserve
Roter Veltliner Ried Steinberg "Grofle Reserve"
AL 13,5% | RS4 g/l | AC 5,9 g/l
Ecker - Eckhof

Typ: 4

2015 Wagram Reserve
Roter Veltliner "das Gehélz"
AL 13% | RS 4,1 g/l | AC 5,1 g/l
Eschenhof Holzer

Typ: 4

2017 Wagram Beerenauslese
Riesling
AL 14,4% | RS 95 g/l | AC 9 g/l
Wimmer-Czerny
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KAMPTAL

m Vineyard area: 3,907 hectares
| |
‘.:.' Principal grape varieties: Griiner Veltliner, Riesling

@ Leading viticultural towns: Langenlois, Z6bing, Gobelsburg, Kammern,
Strass, Schonberg

With plantings totalling 3,907 hectares and a large number of top-rated estates, Kamptal is
one of Austria’s most successful winegrowing regions. Loess and primary rock are the most
common soil types here. Several vineyard sites, for example the famous Heiligenstein, also
have volcanic soils. DAC status is granted to Griiner Veltliner and Riesling here.
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Saturday, 25 May

9:30 am In-depth Seminar: "Kamptal"
Speakers: Michael Moosbrugger (Managing Director Schloss Gobels-
burg), Johannes Hirsch (Winegrower)
Schloss Gobelsburg, Gobelsburg

11:30 pm Transfer to Langenlois
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Gobelsburg

Schloss Gobelsburg is one of Austria’s
oldest wine estates, with a documented
history dating back to 1171, when Cister-
cian monks (then expanding all over Eu-
rope from Burgundy) planted their first
vineyards near Langenlois. The monks of
Zwettl Abbey cultivated and cared for the
vineyards themselves throughout the cen-
turies, up until 1995. At that point, Eva and
Michael Moosbrugger assumed responsi-
bility for the heritage: "The primary goal is
to preserve, to develop and to take the heri-
tage and culture of winemaking at Schloss
Gobelsburg into a new generation. A heri-
tage which embraces prime vineyards situ-
ated on the oldest documented sites of the
Danube region".

All of the estate’s wines relate to its rich
history, whether white, red, sparkling or
sweet. Located in the winegrowing re-
gion Kamptal — 45 minutes west of Vien-
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Contact:

Schlossstrasse 16
A-3550 Gobelsburg

T: +43 (2734) 2422

E: schloss@gobelsburg.at
www.gobelsburg.at

B SCHLOSS
GOBELSBURG

© Schloss Gobelsburg

na — Gobelsburg’s most important varieties
are Griner Veltliner and Riesling. Mi-
chael Moosbrugger is constantly seeking
to accentuate the wide variety of expres-
sions and characteristics of the appella-
tion. Apart from the classic regional style,
the winegrower’s primary focus is on the
varying expression of soil, which yields a
wide variety of distinctive single-vineyard
wines. As a speciality, Michael has engaged
himself with winemaking philosophies rele-
vant to the estate’s rich history. This is the
basis for his "Tradition" Griner Veltliner
and Riesling, paying homage to the viticul-
tural practices of the 19th century.

The Pinot family (Pinot Noir, Sankt Lau-
rent) and Zweigelt reign among the estate’s
red wines; sparkling wine and sweet wine
are further specialities. The entire produc-
tion process is certified sustainable.



In-depth Seminar: "Kamptal"

Flight 1: Engabrunner Stein

|

2018 Kamptal DAC

Griner Veltliner Ried Engabrunner Stein
AL 12,5% | RS 3,6 g/l | AC 5,4 g/l
Engelbrecht

Typ: 3

2018 Kamptal DAC

Griner Veltliner Ried Engabrunner Stein "vom Stein"
AL 12,5% | RS1g/l| AC 4,9 g/l

Mayer-Hérmann

Typ: 3

2018 Kamptal DAC

Griuner Veltliner Ried Engabrunner Stein
AL 13,5% | RS 3,6 g/l | AC 4,8 g/l

Holzer Johannes

Typ: 3

2017 Kamptal DAC

Griiner Veltliner Ried Engabrunner Stein "10TW"
AL 13% | RS 1,5 g/l | AC 5,4 g/l

Ott Bernhard

Typ: 4

2017 Kamptal DAC Reserve

Griiner Veltliner Ried Engabrunner Stein
AL 13,5% | RS 3,9 g/l | AC5 g/l
Steinschaden
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In-depth Seminar: "Kamptal"

Flight 2: Strasser Gaisberg

2017 Kamptal DAC Typ: 4
Griiner Veltliner Ried Strasser Gaisberg "10TW"

AL 13,5% | RS3 g/l | AC 5,4 g/l

Allram

2017 Kamptal DAC Reserve Typ: 4
Griuner Veltliner Ried Strasser Gaisberg "Wahre Werte"
AL 13,5% | RS 2,7 g/l | AC 4,9 g/l
Weixelbaum

n 2017 Kamptal DAC Reserve Typ: 4
Griuner Veltliner Ried Strasser Gaisberg
AL 13,5% | RS 1,6 g/l | AC 5,7 g/l
Topf Reinhard

n 2015 Kamptal DAC Typ: 4
Griiner Veltliner Ried Strasser Gaisberg "10TW"
AL 13,5% | RS 2,5 g/l | AC 5,8 g/l
Eichinger Birgit

m 2014 Kamptal DAC Reserve Typ: 4
Griiner Veltliner Ried Strasser Gaisberg "10TW"
AL 13,5% | RS 3,5 g/l | AC 5,4 g/l
Topf Johann

91



In-depth Seminar: "Kamptal"

Flight 3: Zobinger Heiligenstein

108 2017 Kamptal DAC Reserve Typ: 4
Riesling Ried Zébinger Heiligenstein "10TW"
AL 13,5% | RS 2,5 g/l | AC 6,3 g/l
Brandl

2017 Kamptal DAC Reserve Typ: 4
Riesling Ried Zébinger Heiligenstein "10TW"
AL 13,5% | RS 4,1 g/l | AC 6,7 g/l
Ehn Ludwig

2017 Kamptal DAC Typ: 4
Riesling Ried Zébinger Heiligenstein "10TW"
AL 13,5%
Schloss Gobelsburg

2016 Kamptal DAC Typ: 4
Riesling Ried Zébinger Heiligenstein "10TW"
AL 13% | RS 6,1 g/l | AC 6,8 g/l
Hiedler

2014 Kamptal DAC Typ: 4
Riesling Ried Zébinger Heiligenstein "10TW"
AL 12,5%
Hirsch
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In-depth Seminar: "Kamptal"

Flight 4: Zobinger Heiligenstein

2018 Kamptal DAC Typ: 3
Riesling Ried Zobinger Heiligenstein

AL 13% | RS 3,9 g/l | AC 5,1 g/l

Retzl Paul

2017 Kamptal DAC Reserve Typ: 4
Riesling Ried Zobinger Heiligenstein
AL13% | RS1g/l | AC 6,6 g/l
Schweiger Peter

n 2017 Kamptal DAC Reserve Typ: 4
Riesling Ried Zobinger Heiligenstein
AL 13,5% | RS 2,5 g/l | AC 6,3 g/l
Baumgartner

n 2017 Kamptal DAC Typ: 4
Riesling Ried Zébinger Heiligenstein "10TW"
AL 13,5% | RS 6,2 g/l | AC 6,5 g/l
Leindl

2017 Kamptal DAC Reserve Typ: 4
Riesling Ried Zobinger Heiligenstein
AL 13,5% | RS 3,3 g/l | AC 7,1 g/l
Barbara Ohlzelt
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In-depth Seminar: "Kamptal"

Flight 5: Langenloiser Steinmassl

21

2017 Kamptal DAC

Riesling Ried Langenloiser Steinmassl
AL13% | RS7gl| AC7 gl

Eitzinger

Typ: 3

2017 Kamptal DAC Reserve

Riesling Ried Langenloiser Steinmassl
AL 13,5% | RS 2,5 g/l | AC 6,3 g/l

Sax

Typ: 4

2016 Kamptal DAC

Riesling Ried Langenloiser Steinmassl "10TW"
AL 12,5% | RS2,9g/1 | AC7 g/l

Briindlmayer

Typ: 3

2015 Kamptal DAC Reserve

Riesling Ried Langenloiser Steinmassl "10TW"
AL13% | RS7gl| AC 6 g/

Weszeli

Typ: 4

2013 Kamptal DAC

Riesling Ried Langenloiser Steinmassl "10TW"
AL 13% | RS 1,8 g/l | AC 7,2 g/l

Loimer Fred
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In-depth Seminar: "Kamptal"

Flight 6: Langenloiser Kéaferberg

2018 Kamptal DAC Typ: 4
Griiner Veltliner Ried Langenloiser Kiferberg
AL 14% | RS 1,5 g/l | AC 5,1 g/l
Steinschaden

2017 Kamptal DAC Typ: 4
Griner Veltliner Ried Langenloiser Kéiferberg
AL 14% | RS 2,7 g/l | AC 5,4 g/l
Groll Wolfgang

2016 Kamptal DAC Reserve Typ: 4
Griuner Veltliner Ried Langenloiser Kéiferberg
AL 13,5% | RS 6,5 g/l | AC 6,2 g/l
Am Berg - Ludwig und Michael Gruber

2015 Kamptal DAC Reserve Typ: 4
Griiner Veltliner Ried Langenloiser Kiferberg "10TW"
AL 13,5% | RS 2,3 g/l | AC 6,1 g/l
Jurtschitsch

2013 Kamptal DAC Reserve Typ: 4
Griiner Veltliner Ried Langenloiser Kiferberg
AL 13,5% | RS 3,2 g/l | AC 5,7 g/l
Rabl
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Saturday, 25 May

12:00 pm Tasting in the Vineyard:
"The New Austrian Sekt g.U. (PDO) Pyramid"
Speakers: Andreas Wickhoff MW (Managing Director Briindlmayer),
Eva Steininger (Winegrower)
Weinweg, Langenlois

1:30 pm Lunch and Wine Bar:
"Kamptal Gebietswein, Ortswein, Riedenwein"
Loisium Restaurant Vineyard , Langenlois

3:30 pm Transfer to Klosterneuburg
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Langenlois

© Robert Herbst / www.pov.at

The Weinweg Langenlois (Langenlois
Wine Trail) leads through the well-known
Langenloiser vineyard sites Ried Dechant,
Ried Kiferberg, Ried Steinhaus and Ried
Schenkenbichl, inviting visitors to a voyage
of discovery through the exciting and sti-
mulating "Workplace Weingarten".

A walk along the Weinweg Langenlois al-
lows visitors to immerse themselves in the
everyday life and thoughts of the winegrow-
ers, and in so doing to appreciate the ele-
ments that characterise the work, joys and
sorrows of a grower’s life. Visitors will get to
know the winegrowing region Kamptal, the
wines and winegrowers of Langenlois and
gather all sorts of interesting information
about cultivating the vine.
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The viticultural themes here are supported
by some fascinating objects and sculptures:
for example, a metre-long earthworm bo-
res its way through the vineyard to eluci-
date the topic of soil cultivation; a gigantic
riddling rack for Sekt morphs into a vie-
wing platform; a swing invites visitors to
observe the weather — and much more.

A special plus for hikers along the wine
trail is provided by the aptly termed "wine
safes". A grower-Sekt and two wines stand
ready for tasting in three vineyard huts
along the route. Keys to open the wine
safes and provide access to the tasting
flights — practical bags with Riedel glasses
and the Weinweg booklet — are available at
the starting points.



Tasting in the Vineyard:

"The New Austrian Sekt g.U. (PDO) Pyramid"

Flight 1: Klassik

NV Griiner Veltliner brut Sekt Klassik Typ: 2
Burgenland g.U.

AL 12,5% | RS 8,5 g/l | AC 6,9 g/l

Szigeti

2017 Griner Veltliner extra brut Sekt Klassik Typ: 2
Niederdésterreich g.U.
AL 12,5% | RS 5,6 g/l | AC 4,2 g/l
Hollerer Alois

2017 Sauvignon Blanc brut Sekt Klassik Typ: 1
Steiermark g.U.
AL 12,5% | RS 10,9 g/l | AC 4,7 g/l
Muster Poschgan

2017 Traminer brut Sekt Klassik Typ: 1
Steiermark g.U.
AL 12,5% | RS 10 g/l | AC 5,2 g/l
Moser

2013 Traminer trocken Sekt Klassik Typ: 2
Steiermark g.U.
AL 12,5% | RS 28 g/l | AC 5 g/l
Kistenburg

H NV Schilcher extra trocken Sekt Klassik Typ: 1
Steiermark g.U.
AL11,5% | RS 12,5 g/ | AC 8 g/l
Christian Reiterer
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Tasting in the Vineyard:

"The New Austrian Sekt g.U. (PDO) Pyramid"

Flight 2: Reserve

/8 2016 Riesling brut Sekt Reserve Typ: 2
Niederdésterreich g.U.
AL 12,5% | RS 11,5 g/l | AC 4,8 g/l
Zimmermann Alois

m 2015 Cuvée brut nature Sekt Reserve "MG" Typ: 2
Niederdésterreich g.U.
AL 13% | RS 0,7 g/l | 60% PB, 40% WR
Miiller-Grossmann

n NV Blanc de Blancs extra brut Sekt Reserve Typ: 2
Niederdésterreich g.U.
AL12% | RS4gl | AC7,5¢gl| CH
Briindlmayer

2013 Blanc de Blancs brut Sekt Reserve Typ: 2
Steiermark g.U.
AL 13% | RS9 g/l | AC6,3 gl | CH
Erzherzog Johann Weine

2014 Rosé brut Sekt Reserve Typ: 2
Niederésterreich g.U.
AL12,5% | RS4 gl | AC4 g/l | PN, ZW
Dockner Josef

2015 Rosé brut Sekt Reserve Typ: 2

Steiermark g.U.
AL13% | RS2g/l | AC4,9 g/l | PN
Winkler-Hermaden
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Tasting in the Vineyard:

"The New Austrian Sekt g.U. (PDO) Pyramid"

Flight 3: Grosse Reserve

IEN 2014 Griner Veltliner brut nature Sekt Grosse Reserve Typ: 2
Niederosterreich g.U. Langenlois
AL 12% | AC 8,5 g/l
Jurtschitsch

2013 Griiner Veltliner brut Sekt Grosse Reserve Typ: 2
Niederdésterreich g.U. Langenlois Ried Steinhaus
AL 13,5% | RS 4,3 g/l | AC 4,1 g/l
Steininger

NV Blanc de Blancs brut Sekt Grosse Reserve Typ: 2
Niederdésterreich g.U. Langenlois
AL12% | RS3 gl | AC7,7¢l | CH
Loimer Fred

m 2014 Blanc de Blancs extra brut Sekt Grosse Reserve Typ: 2
Niederosterreich g.U. Gedersdorf
AL 12% | RS 6,2 g/ | AC 6,2 g/l | CH
Buchegger

NV Riesling brut Sekt Grosse Reserve Typ: 2
Niederosterreich g.U. Gottweig
AL 13% | RS 6,3 g/l | AC 6,4 g/l
Muiiller

2014 Blauburgunder brut Sekt Grosse Reserve Typ: 2
Niederosterreich g.U. Fels am Wagram Ried Brunnthal
AL 12% | RS 2,8 g/l | AC 5,2 g/l
Leth
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© LOISIUM

The ideal location for a
viticultural centre

Langenlois and its neighbourhood are
particularly rich in oenological treasures.
These — and generally everything worth
knowing about wine — can also be disco-
vered in a central location: in the Loisium
World of Wine.

For wine enthusiasts — and those who wish
to become wine enthusiasts — this is a spe-
cial highlight: the Loisium World of Wine
offers a comprehensive tour through the
world of viticulture. Visitors are led along a
path past eleven stations, where they them-
selves evolve from the grape into wine, and
where fascination awaits: a private wine
cellar exhibiting Veltliner bottles from the
1930s, the Sekt production techniques of
Weingut Steininger, or original cellar archi-
tecture.

Contact:

LOISIUM Resort Langenlois
Betriebs GmbH

Loisium Allee 1

3550 Langenlois

T: +43 (2734) 322 40-0

E: weinwelt@loisium.com

Regional cuisine with an
international touch

Gourmet-hearts beat faster when the chefs
at Restaurant Vineyard go to work. The
secret lies on the one hand in the ingre-
dients, sourced as far as possible from the
immediate vicinity, and on the other hand
in the imaginative interpretations created
by chef Emanuel and his team.
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Lunch and Wine Bar:
"Kamptal Gebietswein,Ortswein, Riedenwein"

LUNCH AND WINE BAR:
"KAMPTAL GEBIETSWEIN, ORTSWEIN, RIEDENWEIN"

MENU

Clear Vegetable Soup with Liver Dumplings
or Slices of Pancake

*kkkk

Boiled Prime Beef, Roasted Potatoes,
Root Vegetables, Chive sauce

Kk kkk

Chocolate Brownie,
Strawberry, Vanilla Ice Cream
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Lunch and Wine Bar:

"Kamptal Gebietswein,Ortswein, Riedenwein

Gebietswein

I8 2018 Kamptal DAC Typ: 3
Griiner Veltliner
AL 12% | RS 1,4 g/l | AC 4,9 g/l
Loimer Fred

72 2018 Kamptal DAC Typ: 3
Griner Veltliner "Domaene Gobelsburg"
AL 12,5%
Schloss Gobelsburg

) 2018 Kamptal DAC Typ: 3

Griiner Veltliner "Stein"
AL 12,5% | RS 1,1 g/l | AC 6,1 gl
Jurtschitsch

23 2018 Kamptal DAC Typ: 3
Riesling "Terrassen"
AL12,5% | RS4 gl | AC7 g/l
Briindlmayer
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Lunch and Wine Bar:

"Kamptal Gebietswein,Ortswein, Riedenwein"

Ortswein

8 2018 Kamptal DAC Typ: 3
Griner Veltliner Langenlois
AL 12,5% | RS 3 g/l | AC 6,1 g/l
Rabl

2018 Kamptal DAC Typ: 3
Griiner Veltliner Kammern

AL 12,5%

Hirsch

8 2018 Kamptal DAC Typ: 3
Griiner Veltliner Strass
AL 12,5% | RS1g/l | AC5,1 g/l
Topf Johann
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Lunch and Wine Bar:

"Kamptal Gebietswein,Ortswein, Riedenwein"

Riedenwein

2016 Kamptal DAC Typ: 4
Griiner Veltliner Ried Langenloiser Kiferberg "10TW"

AL 13,5% | RS 1 g/l | AC 4,9 g/l

Loimer Fred

n 2014 Kamptal DAC Typ: 4
Griiner Veltliner Ried Langenloiser Kiferberg "10TW"
AL 13% | RS 2,4 g/l | AC 6,1 g/l
Jurtschitsch

2013 Kamptal DAC Reserve Typ: 4
Griner Veltliner Ried Langenloiser Kéiferberg
AL 13,5% | RS 3,2 g/l | AC 5,7 g/l

Rabl
2014 Kamptal DAC Typ: 4
Griiner Veltliner Ried Holle
AL 13,5% | RS 2,3 g/l | AC6 g/l
TopfJohann
2016 Kamptal DAC Reserve ) Typ: 4
Riesling Ried Zobinger Heiligenstein "10TW Alte Reben"
AL 13% | RS3 gl | AC7 g/l
Briindlmayer
2014 Kamptal DAC . Typ: 4
Riesling Ried Zobinger Heiligenstein "10TW"
AL 12,5%
Hirsch
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Lunch and Wine Bar:

"Kamptal Gebietswein,Ortswein, Riedenwein"

Riedenwein

2016 Kamptal DAC Typ: 4
Riesling Ried Gaisberg "10TW"
AL 13%
Schloss Gobelsburg
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KLOSTERNEUBURG

m Vineyard area Wagram: 2,720 hectares

(‘) Principal grape varieties Wagram: Gruner Veltliner, Riesling,
L .
@ Roter Veltliner

Leading viticultural towns Wagram: Feuersbrunn, Fels, Grossriedenthal, Gésing,
Kirchberg, Grossweikersdorf, Klosterneuburg

The winegrowing region Wagram (2,720 hectares) is split in two by the Danube River.
The northern area with its majestic loess terraces is home to some of the greatest Griiner
Veltliner in Austria, as well as to the white speciality Roter Veltliner; the historic wine town
of Klosterneuburg lies south of the Danube, close to Vienna, and it is home to the oldest
viticultural school in the world, founded in 1860.
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Saturday, 25 May

4:30 pm Winery Visit: Weingut Stift Klosterneuburg
Speaker: Wolfgang Hamm (Winery Director)
Stift Klosterneuburg, Klosterneuburg

5:30 pm Transfer to hotel

6:00 pm Check-in hotel and free time
Overnight stay at Vienna

MAXX by Steigenberger Hotel Vienna

Margaretengiirtel 142, 1050 Wien
T: +43 (1) 361 630, www.maxxhotel.com
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Klosterneuburg

© Stift Klosterneuburg/Michael Zechany

Klosterneuburg Abbey was founded in
1114 by Margrave Leopold III — later
canonised as patron saint of Austria. It was
the residence of the Babenberger and the
Habsburg families; it always functioned as
focal point for matters both sacred and cul-
tural. In the 20th century the abbey gained
great importance through the canon Pius
Parsch, whose ideas inspired a reform
movement in the church that influenced
the determinations of the Second Vatican
Council.

"Qur spirituality gives purpose and orienta-
tion to our activities." This is a credo of the
Augustinian canons of the Klosterneuburg
Abbey, who render their service primarily
in providing pastoral care to a total of twen-

ty-eight parishes.

Contact:

Stift Klosterneuburg

Stiftsplatz 1, 3400 Klosterneuburg
T: +43 (2243) 411-522

E: weingut@stift-klosterneuburg.at
www.stift-klosterneuburg.at

KLOSTERNEUBURG

As a repository of cultural heritage, the
abbey fulfils its mission of preservation and
mediation. Today, the cloister unfolds in
all its facets to visitors via several themed
tours. The abbey can look back on more
than nine hundred years of winemaking
tradition, making it one of the oldest wine
producers in Austria.
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Winery Visit Stift Klosterneuburg

18 2018 Niederdosterreich Typ: 3
Riesling
AL 12,5% | RS 4,5 g/l | AC 6,5 g/l
Stift Klosterneuburg

2 2018 Wagram Typ: 3
Griner Veltliner Ried Hengsberg
AL 13% | RS3 g/l | AC 5,5 g/l
Stift Klosterneuburg
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Sunday, 26 May

8:30 am Transfer starting at hotel
Dresscode: Business Casual

9:00 am Get-Together
Foyer

9:30-9:45 am Welcome and Introduction
Speaker: Willi Klinger (Managing Director AWMB)
Landragssaal

9:45-10:30 am The life and times of the Austrian grape-breeder and

viticultural modernist Friedrich Zweigelt (1888-1964).
Speaker: Dr. Daniel Deckers
Landtagssaal

Coffee Break

11:00-12:00 pm Austrian Wine Update
Q&A for the press
Speaker: Willi Klinger
Landtagssaal

12:00-1:00 pm Austrian Wine History — An Introduction
Speaker: Prof. Dr. Karl Vocelka
Landtagssaal

1:00-2:00 pm Walking Lunch with Wine Bars
(Kamptal, Kremstal, Thermenregion, Traisental, Wachau, Wagram)
Rittersaal

2:00-3:30 pm Seated Masterclass: "Complete the Puzzle:
Get to Know the Regions You Did Not Visit"
Speaker: Willi Klinger
Pralatensaal
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Conference
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Abstract Dr. Deckers

"An active spirit gets a footing everywhere." The Life
and Times of Austrian Grape-Breeder and Viticultural
Modernist Friedrich Zweigelt (1888-1964).

Dr. Daniel Deckers

The grape variety "Blauer Zweigelt" is by
far the most important newer cultivar for
the wine industry in Austria. It is named —
like Muller-Thurgau or Scheurebe — af-
ter its respective breeder, Steiermark na-
tive Dr. Friedrich Zweigelt (1888-1964).
Born three decades before the collapse of
the Habsburg Monarchy and living until
almost twenty years after the end of the
Second World War, Dr. Zweigelt was more
than just a witness to the political and eco-
nomic upheavals of the first half of the 20™
century. His life and his work also became a
mirror for the ideological continuities and
fractures of that epoch.

As a pan-German nationalist and anti-
clerical-minded resident of a border state,
the PhD zoologist Zweigelt — who in 1912
entered service at the Imperial & Royal
Instructional & Research Institute for Vi-
ticulture & Pomology at Klosterneuburg,
near Vienna — did not mourn the passing
of the monarchy. In the 1920s, Zwei-
gelt, now head of the state vine-breeding
station, became the most powerful and in-
ternationally best-connected viticulturalist
in the First Republic. It was quite natural
that Nazi Germany figured as an object of

aspiration for Zweigelt after 1933 — among
other things, the viticultural policy of the
National Socialists was far and wide the
most progressive.

With the "Anschluss" of March 1938,
whereby Austria was assimilated into Nazi
Germany, Zweigelt’s dream seemed set
to become reality, imagining "his" Klos-
terneuburg as a sister to the much larger
state school for viticulture and the like at
Geisenheim am Rhein. But however much
Zweigelt, as head of the school and then
(1943) director, endeavoured to mould
Klosterneuburg into a stronghold of Na-
tional Socialism, he found himself caught
between the various fronts and intrigues of
NS rule and bureaucracy.

After the collapse of the Third Reich, Dr.
Zweigelt’s machinations as director were
addressed with a trial in Peoples’ Court,
though in 1948 left to obscurity through
an act of grace. Friedrich Zweigelt never
returned to public service. Pupils and fri-
ends of the vine grower set a monument
to multifaceted life’s work by renaming an
extremely promising new red crossing after
him, while he was still alive.

Dr. Daniel Deckers

Daniel Deckers received his doctorate from the Philosophisch-Theologische Hoch-
schule Sankt Georgen in Frankfurt. Since 1988 he has contributed as a freelancer
to the Frankfurter Allgemeine Zeitung. Deckers is particularly well-acquainted with
German viticulture in the NS-era; he teaches history of viticulture and the wine
trade at the Hochschule Geisenheim University.
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Abstract Prof. Dr. Vocelka

Austrian Wine History — An Introduction

Prof. Dr. KarlVocelka

The long history of viticulture in Austria
presents many facets: soils and climate,
winegrowing regions and wine towns, gra-
pe varieties and vinification techniques,
trade and taxation, the ritual role of wine
in religious practice and the pertinent
customs in Austria. Aspects of the histo-
rico-cultural context of wine — including
its spirit of pleasure and literary charac-
terisations — must be accorded attention
comparable to considerations regarding
the education of young winegrowers. Both
disciplines can claim a history extending
from the endeavours of Archduke Johann
(1782-1859) to the recent expansion of
a number of educational and research in-
stitutions. The marketing of wine with its
latest developments — keyword "organic
wine" — is an important aspect, as is addres-
sing sensitive issues such as the 1980s wine
scandal or anatomising relevant events of
the National Socialist period.

The book, "Wine in Austria: the History"
was created as a collaborative effort bet-
ween many scientists and practitioners of
viticulture. For the first time, the exciting
story of Austrian wine is recounted in a
single work of impeccable authority, exami-
ning the positive developments behind the
rise of this special beverage to the impres-
sive status it now enjoys in both domestic
and international regard.

Prof. Dr. Karl Vocelka

Karl Vocelka received his doctorate from the Philosophy Department of the Univer-
sity of Vienna, obtaining his post-doctoral habilitation in the field of Austrian histo-
ry. His research interests include the social and cultural history of Central Europe
and the history of the Habsburgs.
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The effect on viticulture and on wine consumption created
by the collapse of the Habsburg Monarchy in 1918 and by the
drawing of new borders following the Treaty of Saint-Ger-

main-en-Laye in 1919

By Michaela and KarlVocelka (Article from: "Wine in Austria: The History")

The end of the First World War in 1918 pro-
duced profound consequences for Central
Europe, affecting every sphere of activity
within the region, ranging from high-level
political decisions to the everyday lives of
the inhabitants. The outcome of the "great
seminal catastrophe of this (20th) century"
(George F. Kennan) had long-term conse-
quences, which endure to the present day.
The Second World War of 1939-1945, the
Cold War that persisted in Europe until
1989, as well as the creation and expansion
of the European Union are all inseparable
from developments that occurred during
and immediately after the Great War. A
significant influence was also exerted — in
an international context — on viticulture in
Austria, which provides us with our cur-
rent subject. This was brought about by a
new world order of nation states, including
the establishment of the Republic of Ger-
man-Austria on 12 November 1918, on
territory formerly ruled by the Habsburg
Monarchy.

Although the dissolution of the multinatio-
nal Habsburg Empire had begun before the
end of the war, a final line was not drawn
until two peace agreements were concluded
in the Parisian suburbs in 1919. The bor-
ders of the new Republic of Austria were
set out in the Treaty of Saint-Germain-en-
Laye on 10 September 1919.! The coun-
try’s border with Hungary was established

by the subsequent Treaty of Trianon in
1920.%2 The victorious powers forbade the
planned union with Germany and prohi-
bited use of the name German-Austria.
Many of Austria’s German-speaking areas
now came under the rule of neighbouring
countries.

The new demarcation in Central Europe,
which caused Austria’s borders to be
redrawn and conceded territory to adjacent
states, also had an impact on viticulture.
This issue was, however, accorded very
little consideration at the time. Article 227
of the Treaty of St.-Germain, for example,
makes only one explicit reference to wine.
It states that Austria "is obliged to respect
any law defining or regulating the right to
any regional appellation concerning wine
or spirits" and that "the importation, ex-
portation, manufacture, distribution, sale
or offering for sale of products or articles
bearing regional appellations inconsistent
with such law or adjudication shall be pro-
hibited by the Austrian Government."?

The peace agreements concluded after the
First World War gave rise to the division of
Tyrol. The southern part of the state (today
South Tyrol or Alto Adige) was awarded to
Italy despite the fact that most of its pop-
ulation was German- or Ladin-speaking,
meeting a demand laid down by Italy when
it entered the war on the side of
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the Entente Powers in 1915.* Austria thus
lost one of the monarchy’s traditional wi-
negrowing regions. Wine production in the
Vintschgau, in the area surrounding Mer-
an/Merano, in the Uberetsch district, in the
environs of Terlan/Terlano, near Lake Kal-
tern, in the Eisack Valley and in the Bozen/
Bolzano region supplied (and continues
to supply) high-quality white wines (Pinot
Grigio, Chardonnay, Weissburgunder, Sau-
vignon Blanc and Gewlrztraminer). There
are also fine reds (indigenous grape varie-
ties include Vernatsch and Lagrein; Kalte-
rerseer and St. Magdalener are well-known
wines).’

Although claimed by the SHS-State (the
Kingdom of Serbs, Croats and Slovenes)
and despite the fact that it was partial-
ly inhabited by Slovenes, "Unterkirnten"
(Lower Carinthia) remained with Austria
following a plebiscite which took place on
10 October 1920.° However, since there
was virtually no viticulture in Kéirnten at
the time, this border issue is of no signifi-
cance to our presentation.

The demands made by the SHS State
regarding Styria turned out to have a far
greater material influence on winegrowing.
The disputed region was and remains
home to a number of important wine villa-
ges (which are nowadays located in Slove-
nia) such as Jeruzalem, for example, which
was founded by knights returning from the
Crusades in the 13th century. It is situated
between winegrowing regions surrounding
Friedau/Ormoz and Luttenberg/Ljutomer,
which were already well known and highly
prized prior to 1918. Gorca, which lies
around sixty kilometres to the south of the
Austrian-Slovenian border, is one further
well-established wine village in Stajerska

Slovenija, where Furmint and Sauvignon
Blanc are the favoured varieties.” Today,
Slovenia produces around one million hec-
tolitres of wine, two thirds of it white.

The so-called "Untersteiermark" (Lower
Styria) — the area between the lower part
of the Mur River and the upper stretch of
the Save — was lost by Austria to the SHS
State (from 1929 Yugoslavia) as a result of
the Treaty of St.-Germain.? Although the
region was largely inhabited by Slovenes,
German-speaking populations predomi-
nated in towns such as Marburg/Maribor
and Pettau/Ptuj. Because ethnic divisions
had proved to be extremely unclear and
an approach based on national principles
could not be adopted, watersheds were ini-
tially used to define borders. Indeed, the
same procedure was also followed with re-
gard to Italy. "The intention, therefore, was
not to use division according to language to
create a political border. The confluence of
the two languages did not permit any line
to be drawn that was appropriate to the ac-
tual situation. Wherever such a border was
created, some landowners would find their
property located on both sides."®

Some municipalities, such as Glanz, Leut-
schach and Schlossberg, were initially
claimed by and awarded to the SHS Sta-
te. The crucial determination was made
in August 1919 and involved "painstaking
work on a farmstead-by-farmstead basis
[...] to define the border in all places where
it was not delineated by the River [Mur].
Many dramatic — and frequently traumatic
— family stories are told about this border
demarcation."!?

About 30,000 hectares of vineyards for-
merly located in Styria were ceded to the
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SHS State as a result of the division of Aus-
tria and Slovenia.!! However, many Styrian
winegrowers also possessed vineyards on
the other side of the border. During the in-
ter-war years, the high import duties placed
on agricultural products provided a parti-
cular challenge for these dual owners. In the
Second World War, Slovenian Stajerska was
once again designated as "Untersteiermark"
by the National Socialist rulers. Slovenian
names were Germanised in an attempt to
create cultural hegemony. 50,000 people
became forced labourers, and many Slove-
nes living in the region were murdered in
concentration camps.!? Understandably,
the prevailing mood at the border after
1945 was less than cordial. Nevertheless,
contacts between residents and winegro-
wers on both sides remained intact. Wein-
gut Dveri-Pax, located near Luttenberg/
Ljutomer in the Drava Valley/Podravje in
the northeast of Slovenia, has a particularly
long tradition of relations with Styria. This
estate has its origins in Jahringhof Manor,
which was bequeathed to the church by
the nobleman Rudolf Wittenswald between
1130 and 1135 and was later awarded to
the Benedictine Monastery of Admont by
the Bishop of Salzburg. Its vineyards in the
regions of Maribor, Jeruzalem, Radgona
and Kapela, which have been expanded to
cover approximately seventy hectares by
acquisitions made over the course of the
centuries, are all in modern-day Slovenia.
Nevertheless, production still takes place in
accordance with the Admont tradition, and
the wine is marketed by the monastery.'?

The fact that cross-border viticulture
remained largely possible was also deter-
mined by the prevailing situation at the bor-
der, which was different in many respects
from the circumstances at the Hungarian

border that will be described in detail be-
low. In 1949, Yugoslavia broke away from
the Eastern Block under the leadership of
Tito (Josip Broz 1892-1980) and began
to pursue an "independent route" towards
socialism. The consequence of this for our
study is that Slovenia’s border with Styria
became a partially permeable — if heavily
guarded — barrier, rather than an impe-
netrable Iron Curtain. The Gleichenberg
Agreement of 1953 provided an import-
ant step forward in this regard by solving
the problem of "dual owners" with pos-
sessions on both Austrian and Yugoslavian
soil. Restitutions to 400 Austrians and 50
Yugoslavians were made on the basis of this
treaty.!* It permitted dual landholders, who
then comprised some fifty growers with an
area of approximately 53.4 hectares under
vines, to process imported grapes in Aust-
ria and to label the final product as Styrian
Qualitdtswein. No changes were made to
this agreement following the end of com-
munism and Slovenia’s accession to the
EU in 2004. In 2015, however, a demand
was made that wine made from Slovenian
grapes should be labelled as "Wine from
the EU" and that traditional Styrian bottles
should no longer be used. In 2014, the
Lower House of the Austrian Parliament
hurried to anticipate a decision by drawing
up a draft resolution proposal that would
continue to provide contractual certain-
ty for the "use of the Styrian brand and
approval number for wine produced from
Slovenian grapes".!” The issue was indeed
discussed by Parliament, but any decision
was ultimately postponed in a meeting on
4 May 2016.'¢

Greater success in resolving the matter was
achieved at the ministerial level. As early as
2003, work began to collect data on
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dual owners. This produced a list of 260
names across all spheres of agriculture. The
Winegrowers" Association of Styrian Dual
Owners was founded in 2012. This body
was commissioned by the Federal Ministry
of Agriculture, Forestry, the Environment
and Water Management to draw up a regis-
ter of all dual owners and their parcels in
Slovenia. It worked in conjunction with the
Slovenian Minister of Agriculture and the
EU Commission to develop a proposed so-
lution for a "cross-border protected desig-
nation of origin for Styria". This suggestion
was, however, rejected by Styria’s Regional
Wine Committee, and even the reaction of
the EU Commission was sceptical. The mi-
nistry then joined forces with the Slovenian
Ministry of Agriculture in 2016 to present
an agreement creating the designation
"Transfrontier Varietal Wine".!”

At the same time, the "right of dual owners
to indicate historic dual Styrian-Slovenian
ownership on labels" was enshrined in Aus-
trian Wine Law.!® Styria’s Chamber of Ag-
riculture designed a logo for this purpose,
which has been available to dual owners
since the 2018 harvest (current vintage).

Upon receiving a further enquiry, the Eu-
ropean Commission offered no possibility
that the protected designation of origin
"Steiermark" could be used with respect to
the individual status of parcels involved. It
did, however, express contentment with the
model "Transfrontier Varietal Wine".!®

A number of examples will now be present-
ed to illustrate the situation. The winegrow-
er Martinecz possesses vineyards both in
the area surrounding Kloch in Styria and in
the winegrowing region of Gornja Radgona
in Slovenia. Both harvests are used to vi-

nify white wines (Welschriesling, Weissbur-
gunder, Muskateller and "Heckenklescher"
["Uhudler"]).?® The vineyards of Weingut
Silly in Gabersdorf, which has long been
a family enterprise, are located on both
sides of the border: in Plac¢ in Slovenia in
the area bordering Steiermark, and on the
Stidsteiermark Wine Trail. Since 2009, the
estate has also owned vines on the Grass-
nitzberg in Styria.?! Weingut Luttenberger
in Seibersdorf has vineyard sites in Police/
Pollitschberg in Slovenia. From 2016, new
parcels have been planted in Lang in Styria,
in the Leibnitz district.?? The wine estate in
Mureck run by Jakob and Elias Dorner is
also worthy of mention, among the many
growers who pursue transfrontier viticul-
ture. Their vineyards are actually located
only a few kilometres from Mureck on the
other side of the banks of the River Mur in
Neuberg/Novi Vrh in the Windische Hills.??

As briefly mentioned above, the border
drawn with Hungary after 1918 was of a
different nature than the demarcation with
Slovenia. On 22 November 1918, the Pro-
visional National Assembly of the newly
formed republic laid claim to the western
Hungarian and primarily Germanophone
municipalities of Pressburg/Pozsony, Wie-
selburg/Moson, Odenburg/Sopron and
Eisenburg/Vas, which according to the le-
gitimation "belonged to German-Austria
geographically, economically and national-
ly".?* In the Treaty of Trianon, an agree-
ment between two nations that had been
on the losing side in the war, this area
was separated to become Burgenland,
the ninth Austrian federal state. On 14
December 1921, a plebiscite was held in
the region surrounding Odenburg/Sopron
and eight neighbouring municipalities. The
manipulated results saw 72.8% of voters in
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the town itself opt to become Hungarian.
Despite the fact that the remaining eight
jurisdictions voted to be part of Austria,
the whole area was subsequently ceded to
Hungary.” This meant that the border bet-
ween Austria and Hungary was not finally
settled until 1921. The social and perso-
nal consequences for the population were,
however, slight. A lively trade in smuggling
mitigated the impact made by the new
dividing line.?®

Individual measures were instigated during
the period of uncertainty that preceded
the final determination of the border, even
while disputes with Hungary were still un-
resolved. Some of these proved favourable
for winegrowers in the newly emerging fe-
deral state, whereas others were less advan-
tageous. On 30 March 1921, for example,
the Hungarian Government under Horthy
altered the arrangements relating to viticul-
ture tax. This was raised to 84 Kronen per
hectolitre, and severe fines were provided
for failure to report wine quantities. Never-
theless, this ordinance was only to affect the
growers of Burgenland for a short period of
time.?” On 4 August 1922, over a year later
when the situation had been stabilised, an
agreement was reached regarding the ga-
thering of the harvest (including grapes)
for the Austrian districts of Jennersdorf,
Gissing, Oberwart, Oberpullendorf, Mat-
tersdorf, Eisenstadt and Neusiedel and in
the Hungarian counties of Zala, Sopron
and Moson. This determined that a "per-
mit [...] [is] not required for the export of
these products".?®

Although internal trade links with signifi-
cant winegrowing regions in the Hungarian
part of the monarchy, such as Odenburg,
Villany, Kunsag, Eger and Tokaj-Hegyal-

ja, were lost following the redrawing of
the border, the acquisition of Burgenland
meant that Austria also gained a number
of important viticultural districts. During
the time of the monarchy, the territory of
the present Burgenland still belonged to
the Kingdom of Hungary and seemed to
offer good benefits as a winegrowing regi-
on. Writing in 1889, the oenologist Robert
Schroer stated: "Good wines are commer-
cially available at not too high a price in the
winegrowing region Neusiedlersee. There
are even white wines of the very best quality
— we will mention the wines of Rust, espe-
cially Ruster Ausbruch, one of Hungary’s
finest wines". The author continued, "One
thing that causes great damage to the wine
trade is that the winegrowers drink a good
proportion of their wines themselves."?

Ownership of wine estates in West Hun-
gary/Burgenland was dominated by the
nobility — although they tended to show
little interest in viticulture — and by the
"royal free cities" of the Hungarian crown
(Odenburg, Eisenstadt, Rust). 93 out of
2,798 communities were involved in the
production of wine. These were organis-
ed into four quality categories. Wines
from Odenburg and Rust belonged to the
first class. Second class producers were
found in Oggau, Gschiess (an old name
for the municipality now known as Schiit-
zen am Gebirge), Oslip, St. Margarethen,
Deutsch-Kreutz, Morbisch, St. Andrd am
Zickensee, Eisenstadt and the Esterhazy
estates, Neckenmarkt and in the villages
of Gyor-Moson county that were ceded to
Hungary — Kroisbach/Fertérakos, Holling/
Fertéboz and Wolfs/Balf (today a district of
Sopron). Nine of the twelve winegrowing
communities included in the top two clas-
ses thus became part of Austria.?® Fifteen
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of the nineteen wine villages in catego-
ry three are now located in Burgenland.
These are Steinbrunn (formerly Stinken-
brunn), Gross-Hoflein, Klein-Hoflein,
Loipersbach, St. Georgen am Leithagebir-
ge, Breitenbrunn, Purbach, Trausdorf an
der Leitha (formerly Trauersdorf), Klin-
genbach, Haschendorf, Grosspetersdorf,
Nebersdorf and Lutzmannsburg. Burgen-
land is even more significantly represented
amongst the forty-eight winegrowing areas
in the fourth class (some of which are no
longer identifiable). Only eleven of these
became part of Hungary. Those remaining
included Hornstein, Wimpassing, Leitha-
prodersdorf, Millendorf, Zillingthal, Neu-
dorfl, Pottsching, Wiesen, Forchtenau,
Mattersdorf, Walbersdorf, Pottelsdorf,
Rohrbach, Marz, Siegendorf, Zagersdorf,
Wulkaprodersdorf, Krensdorf, Zemendorf,
Drassburg, Baumgarten, Schattendorf,
Ritzing, Kobersdorf, Gross-Zinkendorf,
Schiitzen am Gebirge, Stoob, Raiding, Un-
terfrauenheid, Steinberg-Dorfel (once two
villages), Oberloisdorf, Frankenau-Unter-
pullendorf, Kloster am Spitz in Purbach,
Mannersdorf an der Rabnitz, Strebersdorf,
Kroatisch Geresdorf, Kroatisch Minihof,
Nikitsch, Oberzagersdorf and Unterzagers-
dorf. The significance of this wine region
was also underscored by the presence of
two vine nurseries in Odenburg, operated
by the wine merchant Samuel Boor and
by a winegrowers" cooperative, offering
eighty-nine different grape varieties.?!

The drawing of new borders could, how-
ever, not occur without conflict. One well-
researched example is the history of the
villages of Luising and Hagensdorf. The
original intention was that Luising should
be ceded to Hungary, irrespective of the
fact that its inhabitants were Germano-

phones. The two villages had close ties in
many respects, shared a school and church,
and a separation would have placed a large
number of fields and vineyards on either
side of the border. After much to-and-fro
the decision was made that Luising should
also become part of Austria. According to
Article 29 of the Treaty of St.-Germain,
the complicated provisions set out for the
final demarcation of the Austrian frontier
were to be monitored by an internationally
staffed boundary commission. The Hun-
garians attempted to use a letter of reply
contained within the Treaty of Trianon to
influence placement of the border-line in
their favour.?? To some extent, the Luising
conflict was a precursor to (or part of) the
struggle between Hungarian guerillas and
the Austrian "B-Gendarmerie" to gain con-
trol over Burgenland.??

Once the border had been drawn, the situ-
ation for Austrian citizens was highly disad-
vantageous. An Austrian wishing to travel
to Hungary was required to pay a visa fee
that was between six and seven times higher
than that charged to a Hungarian headed to
Austria. Hungarians with land-holdings in
Austria could also import their produce to
Hungary without any requirement to pay
duties, while Austrians were charged duty
on their goods by the customs authorities.>*

Improvements to the structure of the wine
industry took place in Burgenland during
the period following 1922. Instead of the
wide range of Hungarian grape varieties,
attention now shifted to the production of
quality wine. This trend was strengthened
by the establishment of a viticulture college
in Rust in 1933. Areas under cultivation
also quadrupled between 1912 and 1936.%°
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Burgenland was not merely important to
winegrowing in Hungary during the period
of the monarchy; a significant part of the
wine trade and the export business also
passed through the region. A particular role
was played in this regard by Eisenstadt and
the Wolf family, who resided in the town.
This family (originally called Austerlitz)
originated from the Jewish community in
Vienna. They had arrived in Eisenstadt in
the late 17th century, where Joachim Aus-
terlitz decided to adopt his middle name
Wolf as a new surname. Joachim also es-
tablished Weinhandlung Wolf, which was
later to gain renown as the wholesaler Leo-
pold Wolf’s Sohne. The company exported
Hungarian wines to metropolitan Vienna
and to other lands of the Crown such as
Bohemia, Moravia and Silesia — and in the
latter not just to the Austrian part, but the
Prussian part as well. It also traded with
southern Germany. In addition, the Wolf
family earned a great deal of money from
exports to France when the catastrophic
outbreak of phylloxera caused a scarcity of
supply around 1880.%¢

The most significant member of the family
lived to see the creation of Burgenland and
remained highly active in the wine trade
thereafter. Sandor Wolf (1887-1946) was
also a noted art collector and came to pro-
minence as the founder of the Burgenland
State Museum, to which he gifted the for-
mer Leinner Building in the Rusterstrasse
in Eisenstadt, along with his entire col-
lection, which by 1930 comprised some
6,000 objects. Sandor Wolf was forced to
flee in 1938 because of his Jewish origins
and went to Israel, where he died in 1946,
whilst planning his return home.?”

The Iron Curtain, which was later to de-

scend on Austria’s eastern border and pre-
vented any kind of small-scale international
interaction, was to have a far more extreme
effect than the slightly porous demarcations
that were drawn up post-1921.2% The cli-
mate of the Hungarian winegrowing region
bordering on this physical barrier, which
was named after the town of Odenburg, is
influenced both by the Pannonian Plain and
the heat reservoir of Lake Neusiedl. 1,900
hectares of vineyards were under cultiva-
tion during the period of the socialist dic-
tatorship. Both red wines (Blaufrinkisch,
Cabernet Franc, Cabernet Sauvignon and
Pinot Noir) and white wines such as Grii-
ner Veltliner, Sauvignon Blanc and Char-
donnay were produced within the scope of
a centralist planned economy. Naturally,
most sales took place in the East. After the
fall of the Iron Curtain in 1989, joint con-
cepts were developed for the marketing of
high-end wines. The main parties involved
were cooperatives in Deutschkreutz, Horit-
schon, Lutzmannsburg and Neckenmarkt
and the State Winery in Sopron, Hungary.*
Just two examples of the joint ventures en-
tered into by Hungarian and Austrian wine
producers will be cited at this point.** The
Garger family, who are descended pater-
nally from Grossdorf/Vaskeresztes in Hun-
gary, cultivate vines from the Hungarian
part of the Eisenberg to produce a Blau-
frankisch called Nador (in Latin, palatinus
regnie Hungarie), first released with the
2013 vintage.*! Weingut Weninger is based
in Horitschon in Mittelburgenland, where
its biodynamic viticulture yields primarily
red wine. In 1992, the Weninger family
joined forces with the Hungarian winema-
ker Attila Gere to found Weingut Weninger
& Gere in the winegrowing region Villany.
Output is 80,000 bottles of red wine per
year, 80% of which is sold in Hungary.
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A further estate was set up in a prime loca-
tion in Balf, part of Odenburg, in 1997
under the name of Weninger & Pincészet .
60% of the 80,000 bottles produced there
is sold in Hungary, while the rest goes to
Austria, Germany and Switzerland.*?

In comparison to Styria and Burgenland,
the borders redrawn in 1919 exerted only
a small influence on winegrowing in Lo-
wer Austria. The border demarcation in
the north of Lower Austria between the
federal state and Czechoslovakia, which
was declared independent in the USA on
18 October 1918 and founded in Prague
on 28 October 1918 (considered to be a
victor country), reflected the historic bor-
ders of the Kingdom of Bohemia without
according due consideration to ethnic
issues. This meant that German-speaking
minorities remained in the Republic of
Czechoslovakia.*?

In almost all cases, the border demarca-
tion was shifted and established in favour
of Czechoslovakia. The village of Schrat-
tenberg near Poysdorf, for example, lay
directly on the new state border. However,
winegrowing on the frontier was pursued
primarily for personal consumption and
was not materially affected by the new si-
tuation. Similar circumstances regarding
the way in which vines and grape varieties
(mainly white wine) were cultivated pre-
vailed in the border zone between Moravia
and Austria. Operations were dominated
by municipal viticulture (Retz in Austria
and Znaim/Znojmo, Nikolsburg/Mikulov
and Auspitz/HustopeCe in Moravia) as
well as by a great number of small growers.
Nevertheless, cultivation of fruits and vege-
tables had been supplanting viticulture,
which had become unprofitable in the area,

more and more ever since the 19th century.
This meant that implications for oenology
in the neighbouring Austrian region were
minor.* However, the drawing of the bor-
der frequently brought significant losses in
its wake for small farmers on the Czecho-
slovakian side whose market was located in
Austria. By the same token, the Austrian
side also lost its most important agricultu-
ral training facility in Feldsberg/Valtice.*

In this area too, the long interruption of
contacts at the border did not come to an
end until the Iron Curtain was raised in
1989. Relations were normalised following
the accession of the Czech Republic and
Slovakia to the European Union in 2004.
The same process took place with regard
to Hungary and Slovenia, and more joint
projects were initiated. These simulta-
neously provide symbols for the internatio-
nal linking of trade and industry in general
and the wine sector in particular, within the
framework of the European Union.

129



The Drawing of New Borders after 1918

Footnotes

1

s

=

e

2

S

State Law Gazette No. 303/1920,
https://www.ris.bka.gv.at/GeltendeFassung.wxe?Abfrage=Bundesnormen&Gesetzesnummer=10000044,
cf. Ackerl, Isabella/Neck, Rudolf (Eds.): Saint-Germain 1919 (Vienna 1989) Article 27.

Romsics, Ignac: Der Friedensvertrag von Trianon [The Peace Treaty of Trianon] (Herne 2005),
http://www.versailler-vertrag.de/trianon/index.htm.

State Law Gazette No. 303/1920, Article 227.

Extensive literature is available on this subject, such as Gruber, Alfons: Geschichte Siidtirols.
Streifziige durch das 20. Jahrhundert [History of South Tyrol. Forays through the 20th century]
(Bozen/Bolzano 5th edition 2011).

Huyn, Hans/Frass Hermann (Eds.): Weinland Stdtirol [Wine region of South Tyrol] (Stuttgart et al. 1985).

Friass-Ehrfeld, Claudia: Geschichte Kérntens 1918-1920. Abwehrkampf-Volksabstimmung-Identitédtssuche
[History of Carinthia 1918-1920. Defensive struggle- Referendum- Search for an identity] (Klagenfurt 2000).

Cf. https://www.gross.at/, http://www.suedsteiermarkwissen.com/der-grenztisch/.

Much of the literature on this topic is ideologically suspect. Perhaps the best source is Heppner, Harald (Ed.):
Slowenen und Deutsche im gemeinsamen Raum: neue Forschungen zu einem komplexen Thema [Slovenes and
Germans in a common space — new research into a complex topic] (Munich 2002).

Konrad, Helmut: Die schmerzhafte Teilung der Steiermark [The painful division of Styria], in: Kleine Zeitung
of 8 March 2018
(https://www.kleinezeitung.at/oesterreich/5384523/1918_Die-schmerzhafte-Teilung-der-Steiermark).

Konrad (see note 9)

Siegel, Simon: Trink- und Tischkultur /Drinking and dining culture], in: Schwarzkogler, Ileane (Ed.):
Weinkultur /Wine culture] (Gamlitz Exhibition Catalogue) (Graz 1990) pp. 375-379, here p. 378.

http://tv.orf.at/unseroesterreich/steiermark106.html.
http://www.dveri-pax.com/de/weingut-dveri-pax.

https://www.ris.bka.gv.at/Geltend-SicheldorfeFassung.wxe?Abfrage=Bundesnormen&
Gesetzesnummer=10004046.

https://www.parlament.gv.at/ PAKT/VHG/XXV/A/A_00429/fnameorig_350918.html;
https://www.parlament.gv.at/PAKT/VHG/XXV/A/A_00429/index.shtml;
https://www.parlament.gv.at/ PAKT/VHG/XXV/A/A_00429/fnameorig_350918.html.

https://www.parlament.gv.at/PAKT/VHG/XXV/A-LF/A-LF_00001_00371/index.shtml#S_015_04052016.
Memo of the Ministry of Agriculture regarding the vote on ZI. LE.2.2.11/xxx-II/7/18 of 18 August 2018.
Federal Law Gazette, BGBI., II No. 184, of 23 July 2018.

Memo of the Ministry of Agriculture regarding the vote on ZI. LE.2.2.11/xxx-II/7/18 of 18 August 2018.
https://www.buschenschank-martinecz.com/weinbau/.
https://www.puresleben.at/weingut-steiermark/suedsteirische-weinstrasse/.
http://buschenschank-luttenberger.at/weine/.

http://www.weingut-dorner.at

Ernst, August: Geschichte des Burgenlandes [History of Burgenland] (Munich 2nd edition 1991) p. 187.

Ernst, August: Geschichte des Burgenlandes [History of Burgenland] (Vienna 1991), Fogarassy, Laszlo:
Die Volksabstimmung in Odenburg (Sopron) und die Festsetzung der 6sterreichisch-ungarischen Grenze
im Lichte der ungarischen Quellen und Literatur [The plebiscite in Odenburg (Sopron) and the stipulation
of the Austria-Hungary border in the light of Hungarian sources and literature], in: Stidostforschungen

35 (1976) pp. 150-182 and Swanson, John C.: The Sopron Plebiscite of 1921. A Success Story, in:

East European Quarterly 34 (2000/2001) pp. 81-94.

Seger, Martin/Beluszky, Pal (Eds.): Bruchlinie Eiserner Vorhang. Regionalentwicklung im &sterreichisch-
ungarischen Grenzraum (Stidburgenland/Oststeiermark — Westungarn) [The Iron Curtain fault line.
Regional development in the Austrian-Hungarian border region (South Burgenland/East Styria —

West Hungary)] (Studien zu Politik und Verwaltung 42, Vienna inter alia 1993) pp. 238 ff.

130



The Drawing of New Borders after 1918

27 Burgenland State Archive Eisenstadt; Supplementary Archive Facsimile 34, J II 1/8.
28 Burgenland State Archive Eisenstadt; Supplementary Archive Facsimile 26, E 2, Z1. 175/1922 L.G.B.

29 Schrer, Robert: Der Weinbau und die Weine Osterreich-Ungarns [Viticulture and the wines of
Austria-Hungary] (Vienna 1889) p. 41.

*% Frst, Carl: Versuch iiber den Weinbau und Weinhandel der Oedenburger Gespannschaft im Kénigreiche
Ungarn [Treatment of viticulture and the wine trade in the County of Odenburg in the Kingdom of Hungary]
(Odenburg 1847) pp. 9 ff.

31 Flrst, p. 64.
3 Ernst, p. 150.
» Schlag, Gerald: Die Kimpfe um das Burgenland 1921 [Struggle for Burgenland 1921] (Vienna 1983).

Ernst, August: Der Anschluss der Gemeinde Luising an Osterreich [The annexation of the municipality of
Luising to Austria] (1923), in: Burgenldndische Heimatblétter 35 (1973) pp. 145-163.

* Brettl, Herbert: Weinbau [Viticulture] in: Brettl, Herbert/Prieler, Peter (Eds.): Agrarland Burgenland.
90 Jahre Burgenldndische Landwirtschaftskammer 1927-2017 [90 vears of the Burgenland Chamber of
Agriculture 1927-2017] (Eisenstadt 2017) pp. 320-367, in particular pp. 335, 337, 339.

Gold, Hugo: Gedenkbuch der untergegangenen Judengemeinden des Burgenlandes [Commemorative book for
the lost Fewish c ities of Burgenland] (Tel Aviv 1970) and Szorger, Dieter: Sandor Wolf (1871-1946)
Griinder des Landesmuseums, [Sandor Wolf (1871-1946) founder of the State Museum] in: Burgenland.

90 Jahre — 90 Geschichten /Burgenland. 90 years — 90 stories] (Wissenschaftliche Arbeiten aus dem Burgenland
[Academic Research from Burgenland] 137, Eisenstadt 2011) pp. 190 ff.

7 https://landesmuseum-burgenland.at/ueber-uns/museumsgruender-sandor-wolf/

% Seger, Martin/Beluszky, Pal (Eds.): Bruchlinie Eiserner Vorhang. Regionalentwicklung im sterreichisch-
ungarischen Grenzraum (Stidburgenland, Oststeiermark - Westungarn) [The Iron Curtain fault line.
Regional development in the Austrian-Hungarian border region (South Burgenland, East Styria —
West Hungary)] (Studien zu Politik und Verwaltung [Studies in Policy and Administration] 42, Graz inter
alia 1993); T'schida, Barbara: Die Osterreichische Staatsgrenze im Burgenland. Entstehung, Eiserner Vorhang,
Zusammenwachsen im Vereinten Europa [The Austrian state border in Burgenland. Origins of the Iron Curtain,
growing together in a united Europe] (master’s dissertation, Vienna 2008).

% Greif, Franz: Regionalpolitik an gemeinsamer Grenze. Das Beispiel Osterreich-Ungarn [Regional policy on a
Jjoint border. The example of Austria-Hungary] (Schriftenreihe der Bundesanstalt fiir Agrarwirtschaft
[Publication series of the Federal Institute for Agriculture] 73,Vienna 1993) p. 93.

A detailed study of Sopron is provided in Kiicsan, Jozsef: Odenburg und der Wein zu Beginn des

19. Jahrhunderts [Odenburg and wine at the beginning of the 19th century], in: Forscher — Gestalter —
Vermittler. Festschrift Gerald Schlag [Researcher — Designer — Teacher. Festschrift Gerald Schlag]
(Wissenschaftliche Arbeiten aus dem Burgenland [Academic Research from Burgenland] 105, Eisenstadt 2001)
pp. 225-238

41 http://www.nadorwine.com/download/nador_pressemappe_2014.pdf.
42 https://de.wikipedia.org/wiki/Weingut_Weninger; https://www.weninger.com/.

4 Hoensch, Jorg K.: Geschichte der Tschechoslowakei [History of Czechoslovakia]
(Stuttgart inter alia 3rd edition 1992).

Landsteiner, Erich: Der Wein und die Grenze. Weinbau und Weinhandel im méhrisch-niederdsterreichischen
Grenzraum [Wine and the frontier. Viticulture and the wine trade in the border area between Moravia and
Austria], in: Kulturen an der Grenze. Waldviertel — Weinviertel — Stidbohmen — Siidmdhren [Cultures on the

border. Waldviertel — Weinviertel — South Bohemia — South Moravia] (Vienna-Waidhofen/Thaya 1995)

pp. 147-152, here pp. 148 fI., cf. also Landsteiner, Erich: Weinbau und Gesellschaft in Ostmitteleuropa
[Viticulture and society in Eastern Central Europe] (doctoral dissertation Vienna 1992) and Frolec, Vaclav:

Die Weinbaukultur in Méhren im Kontext der europdischen Entwicklung [Winegrowing culture in
Moravia within the context of European development], in: Ethnologica Slavica 17 (1985) pp. 13-51.

Puscala, Gerhard: Osterreichisch-tschecho-slowakische Grenzverhandlungen 1919-1923. Zur Festlegung
der Osterreichischen Staatsgrenze gegentiiber der Tschechoslowakei im Raum von Niederdsterreich
[Austrian-Czechoslovakian border negotiations 1919-1923. On the stipulation of the Austrian state

border to Czechoslovakia in the Lower Austria region] (doctoral dissertation Vienna 1986) p. 69.

131



132



133



Walking Lunch with Wine Bars

WALKING LUNCH WITH WINE BARS
(KAMPTAL, KREMSTAL, THERMENREGION,
TRAISENTAL, WACHAU, WAGRAM)

Starters:
Styrian Duck Liver Parfait
Ham & Asparagus Mousse
Alpine Salmon with Honey Mustard Dill Sauce
Sheep’s Cheese Terrine with Basil Mousse & Radish Sprouts

*k kK k

Soups:
Foam Soup from Watercress

Wachau Riesling Foam Soup
* Kk %k k

Main Courses:
Tagliatelle with Green Marchfelder Asparagus
Duck Breast Fried with Brussels Sprouts
Esterhazy Beef Stew with Bread Dumplings and Cranberries
Lake Neusiedl Pikeperch with Vegetables & Parsley Potatoes

Stuffed Small Red Pepper
with Herb Rice in Light Tomato & Basil Sauce

*kkkk

Desserts:
Sacher Cake in the Glass
Lemon Tarte

Apricot Tiramisu
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Walking Lunch with Wine Bars

Wine Bar 1 - Pet Nat

NV Osterreich Pet Nat Typ: 1
Griiner Veltliner "Kalkspitz Pet Nat"

AL 10,5% | RS 1 g/l | AC 6,1 g/l

Christoph Hoch

NV Osterreich Pet Nat Typ: 1
"In A Hell Mood"
AL11% | RS 1g/l | AC 3,9 g/l | 65% SL, 35% PN
Renner

2018 Osterreich Pet Nat Typ: 1
"Pitt Nat"
AL 10,5% | RS 6,8 g/l | AC 5,1 g/l | BF, SH
Pittnauer Gerhard und Brigitte

¥ 2018 Osterreich Pet Nat Typ: 1
AL11% | RS9 g/l | AC8,7 gl | CH, PN, SH
Hartl Toni
2018 Osterreich Pet Nat Typ: 1

Muskateller "PetNat Purist Bio"
AL11,5% | RS 7,6 g/l | AC 7 g/l
Fritsch

n 2018 Osterreich Pet Nat Typ: 1
Welschriesling "PetNat Experimentalwein"
AL 11,5%
Artisan Wines - DI Franz Schneider
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Walking Lunch with Wine Bars

Wine Bar 1 - Pet Nat

2018 Osterreich Pet Nat Typ: 1
Pinot Noir "Pet Nat P"
AL 11,5% | RS 2,8 g/l | AC 5,1 g/l
Beck

m 2018 Osterreich Pet Nat Typ: 1
Zweigelt
AL 11,5%
Demeter Weingut Hager Doris & Matthias

n 2018 Osterreich Pet Nat Typ: 1
Traminer "Pet Nat"
AL 12% | RS5,5g1 | AC5 g/l
Landauer-Gisperg - Winzerhof

2018 Osterreich Pet Nat Typ: 1
Rosé Blaufrinkisch "Pet Nat"
AL 12% | RS2g/l | AC6 g/l
Feiler-Artinger

2018 Osterreich Pet Nat Typ: 1
Rosé Zweigelt "Pet Nat"
AL 12%
Edelbauer Christoph

2018 Osterreich Pet Nat Typ: 1

Zweigelt "Rosenquarz"
AL 13% | RS1g/ | AC5,2 g/l
Birgit Braunstein
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Walking Lunch with Wine Bars

Wine Bar 1 - Pet Nat

k¥ 2017 Osterreich Pet Nat Typ: 1
Griiner Veltliner "Griiner Veltliner Pet-Nat"
AL 10,5% | RS4 g/l | AC 6 g/l
Hugl Christina Sekt & Pet Nat

2017 Osterreich Pet Nat Typ: 1
Schilcher
AL11,5% | RS 1,4 gl | AC 8,3 g/l | BW
Langmann

2017 Osterreich Pet Nat Typ: 1

Rosé Roesler "Pet Nat"
AL 11,5% | RS 7 g/l | AC 6,8 g/l
Groszer Wein GmbH

2017 Osterreich Pet Nat Typ: 1
Zweigelt "Puntini"
AL 11,5% | RS 1,1 g/l | AC 6,4 g/l
Altenburger Markus

2016 Osterreich Pet Nat Typ: 1
Griiner Veltliner "Pet Nat 360 Grad"
AL 12,5% | RS4 g/l | AC 6 g/l
Geyerhof

2016 Osterreich Pet Nat Typ: 1
Rosé Zweigelt "Pet Nat"
AL 12,5% | RS 4,9 g/l | AC 5,5 g/l
Fritz Salomon Gut Oberstockstall
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Walking Lunch with Wine Bars

Wine Bar 2 - Griiner Veltliner

1A 2018 Traisental DAC Typ: 3
Griiner Veltliner
AL 12,5%
Hofmann Rudolf

2018 Wagram Typ: 3
Griiner Veltliner Ried Goldberg
AL 12,5%
Bauer

2018 Kremstal DAC Typ: 3
Griiner Veltliner "Kalk & Stein"
AL 13% | RS 2,6 g/l | AC 5,6 g/l
Forstreiter

2018 Traisental DAC Typ: 3
Griiner Veltliner Ried Zwiri
AL 13%
Ludwig Neumayer

2018 Traisental DAC Typ: 4
Griiner Veltliner Ried Nussdorfer Hochschopf
AL 13,5% | RS1g/l | AC5,3 g/l
Weinkultur Preif3

2018 Wagram Typ: 3
Griiner Veltliner Ried Hohenberg
AL 13% | RS 1,5 g/l | AC 5,4 g/l
Ernst
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Walking Lunch with Wine Bars

Wine Bar 2 - Griner Veltliner

28 2018 Wagram Typ: 4
Griiner Veltliner Ried Brunnthal
AL 13,5% | RS 4,5¢g/1 | AC 5,2 g/l
Grill

2018 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Loibenberg
AL 13,5% | RS 2,2 g/l | AC 5,1 g/l
Gritsch FJ

2018 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Atzberg "Steilterrassen"
AL 14,5% | RS 1,5 g/l | AC 4,8 g/l
Atzberg Wein GmbH

2017 Kremstal DAC Reserve Typ: 4
Griiner Veltliner Ried Vordernberg
AL 13% | RS 4,4 g/l | AC 5,6 g/l
Buchegger

2017 Traisental DAC Reserve Typ: 4
Griiner Veltliner Ried Alte Setzen
AL 13% | RS 2,2 gl | AC5,9 g/l
Huber Markus

2017 Wagram Typ: 4
Griiner Veltliner Ried Feuersbrunner Rosenberg "10TW"
AL13% | RS 2,7 g/l | AC5,1 g/l
Ott Bernhard
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Walking Lunch with Wine Bars

Wine Bar 2: Griner Veltliner

=38 2017 Traisental DAC Typ: 4
Griiner Veltliner Ried Sonnleithen
AL 13%

Hauleitner Herwald
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Walking Lunch with Wine Bars

Wine Bar 3: Griner Veltliner

=74 2017 Kremstal DAC Typ: 4
Griiner Veltliner Ried Lusthausberg
AL 13,5% | RS5,2 g/l | AC 4,5 g/l
Dockner Josef

2017 Kremstal DAC Reserve Typ: 4
Griiner Veltliner Ried Eichbiihel
AL 13,5% | RS5,8 g/l | AC 5,2 g/l
Miiller

2017 Kamptal DAC Reserve Typ: 4
Griiner Veltliner Ried Schreckenstein
AL 13,5% | RS 7,5 g/l | AC 5,4 g/l
Angerer Kurt

2017 Wachau Typ: 4
Griiner Veltliner Ried Bruck
AL13,5% | RS 11 g/l | AC7 g/l
Graben Gritsch

2017 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Steinertal
AL13,5% | RS1gl | AC5 g/l
Alzinger

2017 Wachau Smaragd Typ: 4
Griiner Veltliner Ried Pichl Point
AL14% | RS 1,3 g1 | AC5 g/l
Schmelz
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Walking Lunch with Wine Bars

Wine Bar 3: Griner Veltliner

38

2017 Wachau Smaragd

Griiner Veltliner Ried Kreuzberg
AL 14,5% | RS 4,3 g/l | AC 5,7 g/l
Fischer Josef

Typ:

2017 Kremstal DAC

Griiner Veltliner Ried Kirchenberg "Herzstiick"
AL 14,5% | RS 1g/l | AC 6,4 g/l

Nigl

Typ:

2016 Kamptal DAC

Griiner Veltliner Ried Kiferberg "1 OTW"
AL13% | RS2 g/l | AC5,8 g/l

Jurtschitsch

Typ:

2016 Kamptal DAC

Griiner Veltliner Ried Kammerner Lamm "10TW"
AL 13,5% | RS 2,5 g/l | AC 6,3 g/l

Eichinger Birgit

Typ:

2016 Kamptal DAC

Griiner Veltliner Ried Grub Kammern "10TW"
AL 13,5%

Hirsch

Typ:

2008 Wachau Smaragd

Griiner Veltliner Ried Wosendorfer Kollmiitz
AL 13% | RS 2,3 g/l | AC 6,4 g/l

Rudi Pichler
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Walking Lunch with Wine Bars

Wine Bar 4: Riesling

2018 Traisental DAC

Riesling Ried Kirchbergen
AL 12,1% | RS 3,9 g/l | AC 6,6 g/l
Dockner Tom

Typ:

2018 Traisental DAC
Riesling

AL 12,5%

Haslinger

Typ:

2018 Wagram

Riesling Grossweikersdorf "Vom gelben Loss"
AL 12,5% | RS 6,5 g/l | AC 6,9 g/l

Ehmoser Josef

Typ:

2017 Wagram

Riesling Ried Eisenhut

AL 12,9% | RS 3,2 g/l | AC 6,4 g/l
Diwald

Typ:

2017 Wachau Smaragd Typ:
Riesling Ried Offenberg

AL 13,5% | RS 1g/l | AC 6,6 g/l

Donabaum Johann

2017 Kremstal DAC Reserve Typ:

Riesling Ried Ehrenfels
AL 13,5% | RS 7 g/l | AC 7,6 g/l
Proidl Franz
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Walking Lunch with Wine Bars

Wine Bar 4: Riesling

2017 Kremstal DAC

Riesling Ried Steiner Schreck
AL 13,5% | RS 2,3 g/l | AC 5,2 g/l
Lesehof STAGARD

Typ:

2017 Wachau Smaragd
Riesling Ried Achleiten
AL14% | RS4 g/l | AC7,7 g/l
Doméine Wachau

Typ:

2016 Kamptal DAC ) Typ:
Riesling Ried Zobinger Heiligenstein "10TW"

AL 12,5% | RS3 gl | AC7gl

Briindlmayer

2016 Kremstal DAC Typ:

Riesling Ried Gedersdorfer Ried Steingraben "10TW"
AL13% | RS12gl | AC 6,8 g/l
Mantlerhof

2016 Kamptal DAC

Riesling Ried Seeberg Langenlois "10TW"
AL 13% | RS 3 g/l | AC 6,6 g/l

Loimer Fred

Typ:

2016 Wachau Smaragd
Riesling Ried Steinertal

AL 13% | RS 7,5 g/l | AC 6,6 g/l
Tegernseerhof
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Walking Lunch with Wine Bars

Wine Bar 4: Riesling

(3 2015 Kamptal DAC Typ: 4
Riesling Ried Steinmassl "1 OTW"
AL13% | RS7 g/l | AC 6 g/l
Weszeli

¥4 2002 Wachau Typ: 4
Riesling "Vinothek"
AL 12,5% | RS4 g/l | AC 6,2 g/l
Nikolaihof Wachau
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Walking Lunch with Wine Bars

Wine Bar 5: Autochthonous and
Burgundian Varieties

2018 Wagram Typ: 4
Roter Veltliner
AL 13% | RS 8,3 g/l | AC 5,5 g/l
Polsterer

2018 Wagram Typ: 4
Roter Veltliner "Lossterrassen"

AL 13,5% | RS 3,9 g/l | AC 5,2 g/l
Reinberger

m 2017 Thermenregion Reserve Typ: 4
Zierfandler
AL 12,5%
Stadlmann

2017 Thermenregion Typ: 4
Zierfandler Ried Hofbreite
AL 14% | RS 7,2 g/l | AC 5,5 g/l
Aumann Leo

2017 Thermenregion Reserve Typ: 4
Rotgipfler Ried Oberer Badener Weg
AL 14,5% | RS3,5g/1 | AC 6 g/l
Biegler

2016 Thermenregion Typ: 4
Rotgipfler Ried Laim
AL 14% | RS5 g/l | AC 4,5 g/l
Johannes Gebeshuber
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Walking Lunch with Wine Bars

Wine Bar 5: Autochthonous and
Burgundian Varieties

m 2017 Thermenregion
Chardonnay "Reserve"

AL 14% | RS 1,3 g/l | AC 4,7 g/l
Alphart

Typ: 4

2017 Thermenregion Reserve
Chardonnay
AL 14% | RS4 g/l | AC5,5 g/l
Krug

Typ: 4

m 2017 Thermenregion
Weifiburgunder

AL 12,7% | RS 2,5 g/l | AC 6,3 g/l
Schwertfiihrer 35 Johann

Typ: 3

2017 Wachau Smaragd
Weifiburgunder "Meine Welt"
AL 14% | RS 3 g/l | AC5,5 g/l
Frischengruber

Typ: 4

m 2016 Thermenregion
Weiflburgunder Ried In den Haberln
AL 14% | RS 3,8 g/l | AC 5,5 g/l
Pferschy-Seper
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Walking Lunch with Wine Bars

Wine Bar 6: Zweigelt, Pinot Noir and St. Laurent

2015 Niederosterreich Typ: 6
Zweigelt Ried Eichberg

AL 13% | RS1g/l| AC5 g/l

Weixelbaum

2017 Wagram Reserve Typ: 6
Zweigelt Ried Goldberg
AL13% | RS 1,7 g/l | AC5,7 g/l
Schuster

2017 Thermenregion Typ: 6
Zweigelt "Alte Reben"
AL 13,3% | RS 3,1 g/l | AC 4,8 g/l
Schwertfiihrer 47er

2017 Niederosterreich Reserve Typ: 7
Zweigelt
AL 13,5% | RS2 g/l | AC 5,5 g/l
Rosner

2017 Wagram Reserve Typ: 7

Blauer Zweigelt Fels am Wagram
AL 13,5% | RS 0,8 g/l | AC 4,8 g/l
Waldschiitz Weinhof

2015 Niederosterreich Reserve Typ: 7
Zweigelt "La Chapelle"
AL14% | RS1g/l | AC5,2 g/l
Wandraschek
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Walking Lunch with Wine Bars

Wine Bar 6: Zweigelt, Pinot Noir and St. Laurent

g8 2016 Niederosterreich Reserve Typ: 7
Blauburgunder
AL 13%

Schloss Gobelsburg

2016 Niederdosterreich Typ: 7
Pinot Noir "Reserve"
AL13% | RS1g/l| AC5,2 gl
Malat

2015 Niederdosterreich Typ: 7
Blauburgunder Ried Caprice
AL13,5% | RS1g/l | AC 4,9 g/l
Wandraschek

2016 Niederosterreich Typ: 7
Pinot Noir
AL 13,5% | RS 1g/
Edelbauer Christoph

2016 Thermenregion Reserve Typ: 7
Pinot Noir
AL 13,5% | RS 1,4 g/l | AC 4,7 g/l
Familie Auer

m 2016 Thermenregion Reserve Typ: 7
Pinot Noir Ried Weifles Kreuz
AL 13,5% | RS 1,6 g/l | AC 4,9 g/l
Schneider
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Walking Lunch with Wine Bars

Wine Bar 6: Zweigelt, Pinot Noir and St. Laurent

2016 Thermenregion Reserve Typ: 7
Pinot Noir
AL 14% | RS1g/l1| AC5,2 g/l
Hartl Heinrich III

2016 Thermenregion Typ: 7
St. Laurent Ried Frauenfeld
AL13% | RS1gl | AC5,7 g/l
Johanneshof Reinisch

2016 Thermenregion Reserve Typ: 7
St. Laurent
AL 13% | RS 2,1 g/l | AC 4,7 g/l
Gisperg Johann

2015 Niederésterreich Typ: 7
St. Laurent Ried Gaisberg
AL 12,5%
Allram
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Seated Masterclass: "Complete the Puzzle:

Get to Know the Regions You Did Not Visit"

Flight 1

8 2017 Siidsteiermark Typ: 4
Sauvignon Blanc Ried Kranachberg
AL 13,5% | RS 1,1 g/l | AC 5,7 g/l
Skoff Original - Walter Skoff

72 2017 Vulkanland Steiermark Typ: 4
Weifiburgunder Ried Klausen "1STK"
AL13% | RS 1,1 g/l | AC 6,3 g/l
Neumeister

2018 Weststeiermark DAC Typ: 5
Schilcher Ried Hochgrail
AL 12,5% | RS 2,2 g/l | AC 7,6 g/l | 100% BW
Langmann
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Seated Masterclass: "Complete the Puzzle:

Get to Know the Regions You Did Not Visit"

Flight 2

2018 Weinviertel DAC Typ: 3
Griiner Veltliner "Klassik"

AL 12,5% | RS 3,1 g/l | AC 5,1 g/l

Hofbauer-Schmidt

8 2017 Weinviertel DAC Reserve Typ: 4
Griuner Veltliner Ried Miihlberg
AL 13% | RS 4,6 g/l | AC 4,2 g/l
Gruber Réschitz

n 2017 Leithaberg DAC Typ: 4
Chardonnay
AL 13,5% | RS 1g/l | AC5,9 g/l
Esterhazy
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Seated Masterclass: "Complete the Puzzle:

Get to Know the Regions You Did Not Visit"

Flight 3

/4 2015 Carnuntum Reserve Typ: 7
Zweigelt Ried Kirchweingarten
AL 13,5% | RS 1,1 g/l | AC 5,8 g/l
Markowitsch Gerhard

2015 Neusiedlersee DAC Typ: 7
Zweigelt Ried Rémerstein "Sacris Premium"

AL 14% | RS 1,8 g/l | AC 5,2 g/l

Salzl Seewinkelhof

2015 Burgenland Typ: 7
Cuvée "Pannobile"

AL 13% | RS1g/l1| AC 6,1 g/l | 33% BF, 33% ZW, 33% SL

Paul Achs
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Seated Masterclass: "Complete the Puzzle:

Get to Know the Regions You Did Not Visit"

Flight 4

m 2015 Leithaberg DAC Typ: 7
Blaufrinkisch Ried Goldberg
AL13,5% | RS1g/l | AC5,8 g/l
Prieler

168 2015 Mittelburgenland DAC Reserve Typ: 7
Blaufriankisch "Biiri"
AL13,5% | RS 1 g/l | AC 5,6 g/l
Igler Hans

2015 Eisenberg DAC Reserve Typ: 7
Blaufrinkisch
AL 13,5% | RS 1,1 g/l | AC 6 g/l
Krutzler
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Seated Masterclass: "Complete the Puzzle:

Get to Know the Regions You Did Not Visit"

Flight 5

IEN 2016 Niederosterreich Eiswein Typ: 10
Riesling Ried Schneiderberg
AL9,5% | RS 237 g/l | AC 7,8 g/l
Weinrieder

2017 Burgenland TBA Typ: 10
Samling 88
AL 8% | RS 237 g/l | AC 9,9 g/l
Tschida

1LY 2016 Burgenland Ruster Ausbruch Typ: 10
Cuvée
AL 9% | RS 256 g/l | AC 6,6 g/l | PB, BM
Feiler-Artinger
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Big Heurigen Party
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Sunday, 26 May

6:30 pm Transfer starting at hotel

7:00 pm Big Heurigen Party

Weingur Fuhrgassl-Huber, Wien
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Wien (Vienna)

WIEN (VIENNA) .

m Vineyard area: 637 hectares

| .
(...) Principal grape varieties: Gemischter Satz
7

@ Important large collective vineyard sites:
Bisamberg-Wien, Nussberg, Kahlenberg, Maurerberg

The vineyards in the Austrian capital city have an important economic and cultural sta-
tus. The multiplicity of styles yielded by its 637 hectares ranges from Wiener Gemischter
Satz (the classic field blend) through Griner Veltliner and Riesling to Weissburgunder,
Chardonnay and some excellent red wines. Vienna is especially proud of its romantic wine
taverns called "Heurigen", which are loved by both locals and tourists alike.
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Facts & Figures Wien (Vienna)

TOP GRAPE VARIETIES

©® HARVEST?
2.34 MIL. L

HARVEST 2018
2.88 MIL. L

30% Wiener Gemischter

21% Griiner Veltliner

6% Zweigelt

3% Pinot Noir

30% Organic

WIEN gVIENNA) ' Arca Under
645 HA : *ox X Vines
OF VINEYARDS e,
. RTIF,
< 3 Wineries
Certified
: "Sustainable
e et 10 i 2015 i swsamses  Austria

Wiener Gemischter Satz DAC

WITHOUT SINGLE VINEYARD/CRU SITE
Origin on the label: Wien (Vienna)
Alcohol on the wine label: max. 12.5% vol.

Flavour profile: fresh, fruity, elegant

WITH SINGLE VINEYARD/CRU SITE

Origin on the label: Ried (single vineyard site), Grosslage

(large collective vineyard site; e.g. Bisamberg), cadastral community (e.g. Grinzing) or district (e.g. Dobling)
Alcohol on the wine label: min. 12.5% vol.

Flavour profile: minerality flavour, creamy, complex, characterful, persistent

HEURIGER - A VIENNESE INSTITUTION

The real Viennese Heuriger (wine tavern), in which only Viennese
wines are served, is identified by a bunch of pine branches and by
the word "Ausg’steckt" written on a board, which simultaneously
shows when the tavern is open. However, the word "Heuriger"
does not just describe the tavern itself, but also the wine from the
current vintage. The tradition of the Heuriger goes back to 1784,
when Emperor Joseph II granted every individual the privilege of
selling or serving "foodstuffs, wine and cider they have produced
themselves at all times of the year, when and at whichever price
they choose".
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Big Heurigen Party at Fuhrgassl-Huber

© Fuhrgassl-Huber

In the 1970s, Ernst Huber and his wife
Gerti constructed their new winery buil-
ding, and with it at the same time com-
pletely reinterpreted the concept of the
Viennese wine tavern ("Buschenschank").
With its diverse spaces and splendid gar-
den, the Fuhrgassl-Huber Buschenschank
soon developed into the hallmark of typical
"Viennese conviviality".

Since 2014, Weingut Fuhrgassl-Huber has
been a member of the "WienWein" group
and since 2018 belongs to the "Osterreichi-
sche Traditionsweingiiter" as well.

Today, young winegrower Thomas Huber
has a consultant at his side in the form of
grandfather Ernst Huber, who knows every
centimetre of the Vienna vineyards, and
planted many of the vines with his own
hands more than thirty years ago.

Their wines range from classically light re-
gional wine to the profound single vineyard
wines that are harvested from the best sites

Contact:

Fuhrgassl-Huber

Neustift am Walde 68

1190 Wien

T: +43 (1) 440 14 05

E: weingut@fuhrgassl-huber.at
www.fuhrgassl-huber.at

in Vienna. The greater part of their hold-
ings are located at Neustift am Walde, in
the city’s district of Dobling.

Thomas Huber has a special fondness for
old grape varieties such as Neuburger and
Roter Muskateller.

At present, of the total thirty-five hectares
under vines, a full fourteen hectares are
used for Wiener Gemischter Satz DAC. The
estate has already won the Vienna State
Competition five times with its Ried Mit-
terberg, and presented their Gemischter
Satz on several occasions as representative
of Vienna in the SALON Osterreich Wein.

As the next step in quality, Weingut Fuhr-
gassl-Huber will expand its range of wines
with protected designation of origin to
further highlight the distinctive characteris-
tics of the individual vineyards.
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Big Heurigen Party at Fuhrgassl-Huber

HOT BUFFET - "THE CLASSIC"

Pork

Pork Escalope

Pork Leg
Cooked Ham
Loin of Pork

Roast Pork

Meatballs

Black Pudding & Grilled Sausages
Soufflé of Noodles with Ham

*kkkk

Chicken
Grilled Chicken
Fried Chicken in Breadcrumbs
Chicken Escalope

*kkkk

Vegetarian
Fried Vegetables with Sauce Tartare
Soufflé of Vegetables
Strudel Filled with Vegetables, Spinach & Goat cheese

*kkkk

Sides
Bread Dumplings
Pickled Cabbage
Different Salads (Beans, Cabbage, Green Beans,
Cucumbers, Potatoes, Asparagus ...)
Horseradish
Mustard
Bread & Rolls

* Kk %k k

Dessert Buffet
Selection of Warm Strudels Filled with Apple or Sweet Cheese
Selection of Cakes and Petit Fours
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Big Heurigen Party at Fuhrgassl-Huber

Aperitif

i 2015 Blanc de Blancs brut Sekt Reserve "Mathéi" Typ: 2

Wien g.U.
AL 12,5% | RS8 g/l | AC 8,2 g/l | 100% CH

Stift Klosterneuburg

72 2015 Rosé Pinot Noir brut Sekt Reserve Typ: 2
Burgenland g.U.
AL 12% | RS 7,4 g/l | AC 4,5 g/l
Schlumberger Wein- & Sektkellerei
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Big Heurigen Party at Fuhrgassl-Huber

Bar Sekt

E) NV Welschriesling brut Sekt Klassik Typ: 2
Burgenland g.U.
AL 13% | RS 11 g/l | AC5,7 g/l
Szigeti

n NV Welschriesling brut Sekt Klassik "Cuvée No.1" Typ: 2
Niederosterreich g.U.
AL12% | RS12gl | AC 6,5 g/l
Kattus GmbH Johann

NV Griiner Veltliner trocken Sekt Klassik "Organic" Typ: 2
Niederdésterreich g.U.
AL 11,5% | RS 18,3 g/l | AC 5,7 g/l
Kattus GmbH Johann

n NV Rosé brut Sekt Klassik "Cuvée Katharina" Typ: 2
Wien g.U.
AL 13% | RS5 g/l | AC 5,1 g/l | 60% BL, 40% ZW
Wieninger

2015 brut nature Sekt Reserve "MG" Typ: 2

Niederosterreich g.U.
AL 13% | RS 0,7 g/l | 60% PB, 40% WR
Miiller-Grossmann

n 2015 Blanc de Blancs brut Sekt Reserve Typ: 2
Niederésterreich g.U.
AL12% | RS 7,7 g1 | AC5,5 g/l | 100% CH
Schlumberger Wein- & Sektkellerei
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Big Heurigen Party at Fuhrgassl-Huber

Bar Sekt

2014 Rosé Pinot Noir brut Sekt Reserve Typ: 2
Steiermark g.U.

AL 12,5% | RS 10,1 g/l | AC 5,7 g/l

Regele

m NV Blanc de Blancs brut Sekt Grosse Reserve Typ: 2
Niederdésterreich g.U. Langenlois
AL 12% | RS3 gl | AC7,7 gl | CH
Loimer Fred

2015 Blanc de Blancs brut nature Sekt Grosse Reserve Typ: 2
Steiermark g.U. Ratsch
AL 12,5% | RS 8,8 g/l | AC5,8 ¢/l | 100% CH
Kistenburg

2013 Riesling brut Sekt Grosse Reserve Typ: 2
Niederosterreich g.U. Langenlois Ried Heiligenstein
AL 13,5% | RS 4,8 g/l | AC5,2 g/l
Steininger
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Big Heurigen Party at Fuhrgassl-Huber

Bar Wiener Gemischter Satz DAC

2018 Wiener Gemischter Satz DAC
Gemischter Satz
AL 12,5% | RS 1,5 g/l | AC 5,7 g/l
Mayer am Pfarrplatz & Rotes Haus

Typ:

2018 Wiener Gemischter Satz DAC
Gemischter Satz
AL 12,5% | RS 1,6 g/l | AC 5,7 g/l
Bioweingut Lenikus

Typ:

2018 Wiener Gemischter Satz DAC
Gemischter Satz
AL 12,5% | RS1,9gl | AC5 g/l
Stift Klosterneuburg

Typ:

103 2018 Wiener Gemischter Satz DAC
Gemischter Satz
AL 12,5% | RS 3,3 g/l | AC 5,5 g/l
Fuchs-Steinklammer

Typ:

I8 2018 Wiener Gemischter Satz DAC
Gemischter Satz
AL 12,5% | RS 3,8 g/l | AC 5,3 g/l
Zahel

Typ:

2018 Wiener Gemischter Satz DAC
Gemischter Satz
AL 13% | RS3 g/l | AC5,8 g/l
Edlmoser
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Big Heurigen Party at Fuhrgassl-Huber

Bar Wiener Gemischter Satz DAC

2018 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Nufiberg
AL 13%
Pedalones - d.Pavelescu

2018 Wiener Gemischter Satz DAC Typ: 3
Gemischter Satz Ried Gabrissen
AL 13% | RS 3,9 g/l | AC 4,8 g/l
Bernreiter

2018 Wiener Gemischter Satz DAC Typ: 3
Gemischter Satz Ried Reisenberg
AL13% | RS1gl | AC6g/
Uhler Peter

2018 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz "Alte Reben"
AL 13% | RS 1,4 g/l
Walter Wien

RN 2018 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Nufiberg
AL 13,5% | RS 4,3 g/l | AC 6,5 g/l
Zahel

2018 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Bisamberg "Petershof™
AL 13,5% | RS 4,3 g/l | AC 5,8 g/l
Christ
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Big Heurigen Party at Fuhrgassl-Huber

Bar Wiener Gemischter Satz DAC

A8 2018 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Ried Mitterberg
AL 12,5% | RS4 gl | AC7 g/l
Fuhrgassl-Huber

2017 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Ried Steinberg "10TW"
AL13,5% | RS1gl | AC5,4 g/l
Weingut Wien Cobenzl

2017 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Ried Ulm "10TW"
AL 13,5% | RS1g/ | AC5,2 g/l
Wieninger

2017 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Ried Himmel "10TW"
AL 13,5% | RS4 gl | AC 6,2 g/l
Edlmoser

2017 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Ried Langteufel "Rotes Haus"
AL 14% | RS 1 g/l | AC 6,4 g/l
Mayer am Pfarrplatz & Rotes Haus

2016 Wiener Gemischter Satz DAC Typ: 3
Gemischter Satz "Jesuit Maischevergoren"
AL 13% | RS 1g/l | AC6 g/l
Fuchs-Steinklammer
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Big Heurigen Party at Fuhrgassl-Huber

Bar Wiener Gemischter Satz DAC

S8 2016 Wiener Gemischter Satz DAC Typ: 4
Gemischter Satz Ried Preussen "Rotes Haus"
AL 13,8% | RS 1,4 g/l | AC 6,7 g/l
Mayer am Pfarrplatz & Rotes Haus

=23 2015 Wiener Gemischter Satz DAC Typ: 3
Gemischter Satz Ried Erinnerungsgarten
AL 14,5% | RS 3,5 g/l | AC 4,6 g/l
Bioweingut Lenikus

=8 2017 Weinland Typ: 8
Cuvée "NATURAL Gemischter Satz"
AL 13% | RS2 g/1 | AC4,5 g/l | 40% GV, 30% WR, 20% PB, 10% TR
Hajszan-Neumann

172



Big Heurigen Party at Fuhrgassl-Huber

Bar White Diversity Wien

=28 2018 Wien Typ: 3
Griiner Veltliner "Bruch"
AL 12,5% | RS 3,8 g/l | AC 6,1 g/l
Christ

2018 Wien Typ: 4
Griuner Veltliner Ried Hengsberg
AL 13% | RS 4,5 g/l | AC 5,1 g/l
Stift Klosterneuburg

2017 Wien Typ: 4
Griner Veltliner Ried Reisenberg
AL13% | RS3 gl | AC6 g/l
Uhler Peter

2017 Wien Reserve Typ: 4
Griner Veltliner Ried Pfeffer
AL 13,5% | RS 1,1 g/l | AC 6 g/l
Weingut Wien Cobenzl

2018 Wien Typ: 3
Riesling Ried Jungenberg
AL 12,5% | RS 1 g/l | AC 6,8 g/l
Walter Wien

2018 Wien Typ: 3
Riesling Nufiberg
AL 13,5% | RS 3,3 g/l | AC 7,6 g/l
Mayer am Pfarrplatz & Rotes Haus
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Big Heurigen Party at Fuhrgassl-Huber

Bar White Diversity Wien

40

2018 Wien

Riesling Nufiberg Ried Obere Schos
AL 13,5%

Pedalones - d.Pavelescu

Typ:

2017 Wien

Riesling Ried Preussen "10TW"
AL 13% | RS8 g/l | AC 6,8 g/l
Fuhrgassl-Huber

Typ:

2017 Wien

Riesling Ried Preussen "10TW"
AL 13% | RS 3,1 g/l | AC 7,6 g/l

Mayer am Pfarrplatz & Rotes Haus

Typ:

2016 Wien

Chardonnay Nufliberg "Rotes Haus"
AL 13% | RS1g/l| AC 6,2 g/l

Mayer am Pfarrplatz & Rotes Haus

Typ:

2018 Wien

Sauvignon Blanc Nufiberg Ried Obere Schos
AL 13,5%

Pedalones - d.Pavelescu

Typ:

2018 Wien

Muskateller Ried Reisenberg
AL13% |RS1gl|AC6gl
Uhler Peter
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Big Heurigen Party at Fuhrgassl-Huber

Bar White Diversity Wien

LT3 2018 Wien
Cuvée "Wien.1"

AL 12% | RS 7,7 g/l | AC 5,9 g/l | 60% RR, 20% GV, 20% PB
Pfaffl R&A

Typ: 3

Ly8 2015 Wien
Cuvée

AL 14% | RS 5,2 g/l | AC 5,2 g/l | 33% CH, 33% PB, 34% PG
Bernreiter

Typ: 4
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Big Heurigen Party at Fuhrgassl-Huber

Bar Red Diversity Wien

k3 2018 Wien Typ: 6
Cuvée "Wien.2"
AL 13,5% | RS 2,6 g/l | AC 5,7 g/l | 70% ZW, 30% PN
Pfaffl R&A

2017 Wien Typ: 7
Zweigelt
AL13,5% | RS 1 g/l | AC 5,6 g/l
Walter Wien

2016 Wien Typ: 6
Blauer Zweigelt Bisamberg-Wien
AL 14% | RS 1 gl | AC 6,1 g/l
Christ

2017 Wien Reserve Typ: 7
Pinot Noir
AL 13%
Pfaffl R&A

2016 Wien Reserve Typ: 7
Pinot Noir
AL 14%

Stift Klosterneuburg

2015 Wien Reserve Typ: 7
Pinot Noir Ried Bellevue
AL 13,5% | RS 1,2 g/l | AC 5,1 g/l
Weingut Wien Cobenzl
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Big Heurigen Party at Fuhrgassl-Huber

Bar Red Diversity Wien

28 2016 Wien Typ: 7
Cuvée "Komposition Fidelio"
AL 13,5% | RS1gl | AC5,4 g/l | BF, SL, CS
Fuhrgassl-Huber

2016 Wien Typ: 7
Cuvée "Antares Grande Reserve"
AL 13,5% | RS 0,9 g/l | AC 5,8 g/l | 70% SL, 20% ZW, 5% CS, 5% ME
Zahel

2016 Wien Typ: 6

Cuvée "Rendezvous"
AL 13,5% | RS1¢g/l | AC5,3¢g1 | 70% ZW, 30% CS
Bioweingut Lenikus

2016 Wien Typ: 7
Cuvée
AL 13,5% | RS3 g/l | AC5,5¢g/l | 60% CS, 20% ME, 20% SH
Bernreiter

2016 Weinland Typ: 8

Gemischter Satz "Roter Gemischter Satz"
AL 13% | RS 1,5 g/ | AC 3 g/l | BL, PN, BP, BF, CF
Fuchs-Steinklammer

2013 Wien Reserve Typ: 7
Cuvée "Danubis Grand select"
AL 14% | RS 1 g/l | AC5 g/l | 20% ZW, 40% CS, 40% ME
Wieninger
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Addresses
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Participating Wineries

Aigner - Niederdosterreich | Kremstal
Weinzierl 53, 3500 Krems an der Donau
T: +43 2732 84558, E: info@aigner-wein.at, W: http://www.aigner-wein.at

Allram - Niederésterreich | Kamptal
Herrengasse 3, 3491 Strafl im Stralertale
T: +43 664 1215983, E: weingut@allram.at, W: http://www.allram.at

Alphart - Niederdésterreich | Thermenregion
Wienerstrasse 46, 2514 Traiskirchen
T: +43 2252 52328, E: weingut@alphart.com, W: http://www.alphart.com

Alphart am Miihlbach - Niederdsterreich | Thermenregion
Wassergasse 9, 2514 Traiskirchen
T: +43 2252 52292, E: info@alphart.at, W: http://www.alphart.at

Altenburger Markus - Burgenland | Leithaberg
Untere Hauptstrasse 62, 7093 Jois, T: +43 2160 71089
E: contact@markusaltenburger.com, W: http://www.markusaltenburger.com

Alzinger - Niederdsterreich | Wachau
Unterloiben 11, 3601 Diirnstein
T: +43 2732 77900, E: weingut@alzinger.at, W: http://www.alzinger.at

Am Berg - Ludwig und Michael Gruber - Niederdsterreich | Kamptal
Mittelberg 41, 3550 Langenlois, T: +43 664 4982566
E: office@weingut-am-berg.at, W: http://www.weingut-am-berg.at

Angerer Kurt - Niederdosterreich | Kamptal
Annagasse 101, 3552 Lengenfeld, T: +43 676 4306901
E: kurt.angerer@aon.at, W: http://www.kurt-angerer.at

Anton Bauer - Niederosterreich | Wagram
Neufang 42, 3483 Feuersbrunn
T: +43 2738 2556, E: office@antonbauer.at, W: http://www.antonbauer.at
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Participating Wineries

Artisan Wines - DI Franz Schneider - Burgenland | Neusiedlersee
Erzherzog-Friedrichstrafie 19, 7131 Halbturn, T: +43 699 10814930
E: franz@artisanwines.at, W: https://www.artisanwines.at

Atzberg Wein GmbH - Niederésterreich | Wachau
Kirchenplatz 13, 3620 Spitz
T: +43 2713 2450, E: office@atzberg.at, W: http://www.atzberg.at

Familie Auer - Niederosterreich | Thermenregion
Pottendorferstrasse 14, 2523 Tattendorf, T: +43 664 4231265
E: office@weingutauer.at, W: http://www.weingutauer.at

Aumann Leo - Niederésterreich | Thermenregion
Oberwaltersdorferstrasse 105, 2512 Tribuswinkel
T: +43 2252 80502, E: weingut@aumann.at, W: http:/www.aumann.at

Barbara Ohlzelt - Niederdsterreich | Kamptal
Eichelbergstrasse 32, 3561 Zobing, T: +43 2734 4857
E: barbara@weinberggeiss.at, W: http://www.weinberggeiss.at

Bauer - Niederoésterreich | Wagram
Hauptstrasse 68, 3471 Grofiriedenthal
T: +43 2279 7204, E: info@familiebauer.at, W: http://www.familiebauer.at

Bauer Josef - Niedergsterreich | Wagram
Neufang 52, 3483 Feuersbrunn
T: +43 2738 2309, E: weingut@josefbauer.at, W: http://www.josefbauer.at

Bauer Stefan - Niederésterreich | Wagram
Rathausplatz 19, 3465 Konigsbrunn am Wagram, T: +43 2278 2771
E: stefan@weingutbauer.at, W: http://www.weingutbauer.at

Baumgartner - Niederosterreich | Kamptal
Schlossstrasse 66, 3550 Gobelsburg, T: +43 664 4105660
E: office@baumgartner-weine.at, W: http://www.baumgartner-weine.at

Beck - Burgenland | Neusiedlersee
In den Reben 1, 7122 Gols, T: +43 2173 2755
E: judith@weingut-beck.at, W: http://www.weingut-beck.at

Bernreiter - Wien | Wien
Amtsstrasse 24-26, 1210 Wien
T: +43 1 2923680, E: office@bernreiter.at, W: http://www.bernreiter.at
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Participating Wineries

Biegler - Niederdsterreich | Thermenregion
Wiener Strafle 14-18, 2352 Gumpoldskirchen, T: +43 2252 62196
E: weingut.biegler@kabsi.at, W: http://www.weingut-biegler.at

Bioweingut Lenikus - Wien | Wien
Cobenzlgasse 2, 1190 Wien, T: +43 1 3203590
E: office@weingutlenikus.at, W: https://bioweingutlenikus.at/

Birgit Braunstein - Burgenland | Leithaberg
Hauptgasse 18, 7083 Purbach am Neusiedler See, T: +43 2683 5913
E: office@weingut-braunstein.at, W: http://www.weingut-braunstein.at

Blauensteiner Leopold - Niederdsterreich | Wagram
Obere Zeile 12, 3482 Gosing am Wagram, T: +43 664 2424925
E: leopold@blauensteiner.com, W: http://www.blauensteiner.com

Brandl - Niederésterreich | Kamptal
Lauserkellergasse 1, 3561 Zobing, T: +43 2734 2635
E: office@weingut-brandl.at, W: http://www.weingut-brandl.at

Brindlmayer Karl - Niederésterreich | Traisental

FHAES Wachaustrasse 23, 3133 Traismauer
T: +43 2783 598, E: wein@brindlmayer.at, W: http://www.brindlmayer.at

Briindlmayer - Niederosterreich | Kamptal
RUSTRIA Zwettler Strasse 23, 3550 Langenlois, T: +43 2734 21720
E: weingut@bruendlmayer.at, W: http://www.bruendlmayer.at

Briindlmayer Josef & Philipp - Niederisterreich | Kremstal
Ortsring 44, 3485 Grunddorf, T: +43 2735 5112
E: office@josef-bruendlmayer.at, W: http://www.josef-bruendlmayer.at

Buchegger - Niederégsterreich | Kremstal
Dross 300, 3552 Drof3
T: +43 2719 30056, E: weingut@buchegger.at, W: http://www.buchegger.at

Christ - Wien | Wien
Amtsstrasse 10-14, 1210 Wien, T: +43 1 2925152
E: info@weingut-christ.at, W: http://www.weingut-christ.at

Christoph Hoch - Niederésterreich | Kremstal
Schlosssteig 3, 3506 Hollenburg, T: +43 660 6562567
E: hollenburg@christoph-hoch.at, W: http://www.christoph-hoch.at
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Participating Wineries

Weingut Wien Cobenzl - Wien | Wien
KRR Am Cobenzl 96, 1190 Wien, T: +43 1 3205805
E: office@weingutcobenzl.at, W: http://www.weingutcobenzl.at

Demeter Weingut Hager Doris & Matthias - Niederdsterreich | Kamptal
Weinstrafie 45, 3562 Mollands, T: +43 664 1526705
E: wein@hagermatthias.at, W: http://www.hagermatthias.at

Direder - Niederésterreich | Wagram
Mitterstockstall 1a, 3470 Kirchberg am Wagram
T: +43 664 4322236, E: weingut@direder.at, W: http://www.direder.at

Diwald - Niederdsterreich | Wagram
Hauptstrasse 35, 3471 Grofiriedenthal, T: +43 2279 7225
E: office@weingut-diwald.at, W: http://www.weingut-diwald.at

Dockner Josef - Niederosterreich | Kremstal
Ortsstrasse 30, 3508 Hobenbach
T: +43 2736 7262, E: winzerhof@dockner.at, W: http://www.dockner.at

Dockner Tom - Niederdsterreich | Traisental
RN Traminerweg 3, 3134 Theyern, T: +43 2783 7278
E: weingut@docknertom.at, W: http://www.docknertom.at

Doméne Wachau - Niederésterreich | Wachau
RS Diirnstein 107, 3601 Diirnstein, T: +43 1 2230120700
E: office@domaene-wachau.at, W: http://www.domaene-wachau.at

Donabaum Johann - Niederdsterreich | Wachau
Laaben 15, 3620 Spitz, T: +43 2713 2488
E: info@weingut-donabaum.at, W: http://www.weingut-donabaum.at

Ecker - Eckhof - Niederdsterreich | Wagram
Mitterstockstall 25, 3470 Kirchberg am Wagram
T: +43 2279 2440, E: weingut@eckhof.at, W: http://www.eckhof.at

Edelbauer Christoph - Niederésterreich | Kamptal
im Neuberg, Kremserstraie 86, 3550 Langenlois, T: +43 676 7734811
E: info@weingut-edelbauer.at, W: http://www.weingut-edelbauer.at

Eder - Niederésterreich | Wachau
Hundsheim 7, 3512 Mautern an der Donau, T: +43 2732 74949
E: office@eder-wachau.at, W: http://www.eder-wachau.at
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Edlinger & Unger GmbH - Niederésterreich | Kremstal
e Lindengasse 22, 3511 Furth bei Goéttweig
T: +43 2732 77622, E: j.edlinger@al.net, W: http://www.edlingerwein.at

Edlmoser - Wien | Wien
Maurer Lange Gasse 123, 1230 Wien
T: +43 1 8898680, E: office@edlmoser.com, W: http://www.edlmoser.com

Ehmoser Josef - Niederosterreich | Wagram
L Tiefenthal 9, 3701 Grofiweikersdorf, T: +43 2955 70442
E: office@weingut-ehmoser.at, W: http://www.weingut-ehmoser.at

Ehn Ludwig - Niederdsterreich | Kamptal
Bahnstrasse 3, 3550 Langenlois
T: +43 2734 2236, E: weingut.ehn@ehnwein.at, W: http://www.ehnwein.at

Eichinger Birgit - Niederdsterreich | Kamptal
Langenloiserstrasse 365, 3491 Strafl im Straflertale, T: +43 2735 5648
E: office@weingut-eichinger.at, W: http://www.weingut-eichinger.at

Eitzinger - Niederdsterreich | Kamptal
Kremserstrasse 50, 3550 Langenlois

T: +43 2734 2867, E: wein@eitzinger.at, W: http://www.eitzinger.at

Engelbrecht - Niederosterreich | Kamptal
Obere Marktstrasse 1, 3492 Etsdorf am Kamp, T: +43 2735 2320
E: engelbrecht.wein@aon.at, W: http://www.engelbrecht-wein.at

Ernst - Niederésterreich | Wagram
Grosswiesendorf 34, 3701 Grossweikersdorf, T: +43 664 1771338
E: weingut.ernst@aon.at, W: http://www.weingut-ernst.at

Erzherzog Johann Weine - Steiermark | Siidsteiermark
Gamlitzerstrafie 103, 8461 Ehrenhausen/Weinstrafie
T: +43 3453 2423, E: office@erzherzog.com, W: http://www.erzherzog.com

Esterhazy - Burgenland | Leithaberg
Trausdorf 1, 7061 Trausdorf an der Wulka
T: +43 2682 63348, E: wein@esterhazy.at, W: http://www.esterhazywein.at
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Feiler-Artinger - Burgenland | Rust
Hauptstrasse 3, 7071 Rust, T: +43 2685 237
E: office@feiler-artinger.at, W: http://www.feiler-artinger.at

Fischer Josef - Niederosterreich | Wachau
Rossatz 58, 3602 Rossatz, T: +43 650 4962444
E: office@huchenfischer.at, W: http://www.huchenfischer.at

Forstreiter - Niederdsterreich | Kremstal
Hans-Heppenheimer Strasse 12, 3495 Rohrendorf bei Krems
T: +43 2732 72277

Freigut Thallern - Niederésterreich | Thermenregion
Thallern 1, 2352 Gumpoldskirchen, T: +43 2236 53477
E: office@freigut-thallern.at, W: http://www.freigut-thallern.at

Frischengruber - Niederésterreich | Wachau
Am Platzl 19, 3602 Riihrsdorf, T: +43 2714 6354
E: wein@frischengruber.at, W: http://www.frischengruber.at/

Fritsch - Niedergsterreich | Wagram
Schlossbergstrasse 9, 3470 Kirchberg am Wagram
T: +43 2279 50370, E: info@fritsch.cc, W: http://www.fritsch.cc

Fritz Josef - Niederéosterreich | Wagram
Ortsstrasse 3, 3701 Zaussenberg, T: +43 2278 25150
E: office@weingut-fritz.at, W: http://www.weingut-fritz.at

Fritz Salomon Gut Oberstockstall - Niederosterreich | Wagram
Ringstraie 1, 3470 Kirchberg am Wagram, T: +43 2279 233512
E: wein@gutoberstockstall.at, W: http://www.fritzsalomon.at

Fuchs-Steinklammer - Wien | Wien
Jesuitensteig 28, 1230 Wien
T: +43 1 888222910, E: stefanfuchs@gmzx.at, W: http://www.heuriger.co.at

Fuhrgassl-Huber - Wien | Wien
Neustift am Walde 68, 1190 Wien, T: +43 1 4401405
E: weingut@fuhrgassl-huber.at, W: http://www.fuhrgassl-huber.at
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Geyerhof - Niederdésterreich | Kremstal
Ortsstrasse 1, 3511 Oberfucha/Furth
T: +43 2739 2259, E: weingut@geyerhof.at, W: http://www.geyerhof.at

Gisperg Johann - Niederdsterreich | Thermenregion
Hauptstrasse 14, 2524 Teesdorf, T: +43 2253 81464
E: wein@weingut-gisperg.at, W: http://www.weingut-gisperg.at

Schloss Gobelsburg - Niederdsterreich | Kamptal
ARk Schlossstrasse 16, 3550 Gobelsburg
T: +43 2734 2422, E: schloss@gobelsburg.at, W: http://www.gobelsburg.at

Graben Gritsch - Niederédsterreich | Wachau
Viessling 21, 3620 Spitz, T: +43 2713 8478
E: weingut@josef-gritsch.net, W: http://www.josef-gritsch.net

Grill - Niederoésterreich | Wagram
Untere Marktstrasse 19, 3481 Fels am Wagram
T: +43 2738 2239, E: gudrun.grill@aon.at, W: http://www.weinhofgrill.at

Gritsch FJ - Niederdsterreich | Wachau
Kirchenplatz 13, 3620 Spitz
T: +43 2713 2450, E: office@gritsch.at, W: http://www.gritsch.at

Groll Wolfgang - Niederésterreich | Kamptal
Reith 59, 3553 Jaidhof, T: +43 2734 8522
E: info@weingut-groll.at, W: http://www.weingut-groll.at

Groszer Wein GmbH - Burgenland | Eisenberg
Burg 95, 7473 Burg, T: +43 664 9606379
E: kanzlei@groszerwein.at, W: http://www.groszerwein.at

Gruber Roschitz - Niederdsterreich | Weinviertel
Winzerstrasse 46, 3743 Roschitz, T: +43 2984 2765
E: office@gruber-roeschitz.at, W: http://www.gruber-roeschitz.at

Hajszan-Neumann - Wien | Wien
Grinzinger Strasse 86, 1190 Wien, T: +43 1 2901012
E: weingut@hajszanneumann.com, W: http:/www.hajszanneumann.com
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Hartl Heinrich III - Niederésterreich | Thermenregion
Trumauerstrasse 24, 2522 Oberwaltersdorf, T: +43 2253 6289
E: office@weingut-hartl.at, W: http://www.weingut-hartl.at

Hartl Toni - Niederésterreich | Thermenregion
Florianigasse 7, 2440 Reisenberg
T: +43 2234 806365, E: wine@toni-hartl.at, W: http://www.toni-hartl.at

Haslinger - Niederdosterreich | Traisental
DorfstraBle 9, 3131 Inzersdorf, T: +43 2782 84708
E: wein@winzerhof-haslinger.at, W: http://www.winzerhof-haslinger.at

Hauleitner Herwald - Niederdsterreich | Traisental
Geymuillergasse 3, 3133 Traismauer, T: +43 2783 6393
E: traisental@weingut-hauleitner.at, W: http://www.weingut-hauleitner.at

Heggenberger - Niederosterreich | Thermenregion
Badenerstrafie 6, 2523 Tattendorf, T: +43 2253 81432
E: weingut@heggenberger.at, W: http://www.tattendorf.net/heggenberger

Heinrich Johann - Niederésterreich | Traisental
Hilpersdorf 3, 3133 Traismauer, T: +43 2783 8012
E: weinbau.heinrich@aon.at, W: http://www.weinbau-heinrich.at

Herzinger - Niederdsterreich | Traisental
Oberer Markt 16, 3134 Nufidorf ob der Traisen
T: +43 2783 8648, E: weingut@herzinger.at, W: http://www.herzinger.at

AUSTRIA

Hiedler - Niederésterreich | Kamptal
Am Rosenhiigel 13, 3550 Langenlois
T: +43 1 3136352160, E: office@hiedler.at, W: http://www.hiedler.at

Hirsch - Niederésterreich | Kamptal
Hauptstrafie 76, 3493 Kammern, T: +43 2735 2460
E: info@weingut-hirsch.at, W: http://www.weingut-hirsch.at

Hirtzberger - Niederésterreich | Wachau
Kremser Strasse 8, 3620 Spitz, T: +43 2713 2209
E: weingut@hirtzberger.com, W: http://www.hirtzberger.com

Hirtzberger Mathias Weinhofmeisterei - Niederédsterreich | Wachau
Haupstrafle 74, 3610 Wosendorf in der Wachau, T: +43 664 1413866
E: buero@weinhofmeisterei.at, W: http://www.weinhofmeisterei.at

Hollerer Alois - Niederésterreich | Kamptal
Weinbergstrasse 3-5, 3492 Engabrunn, T: +43 2735 2424
E: mail@weingut-hoellerer.at, W: http://www.weingut-hoellerer.at




Participating Wineries

Jager - Niederésterreich | Wachau
Kremserstrafie 1, 3610 Weifienkirchen in der Wachau, T: +43 2715 2535
E: jaeger@weingut-jaeger.at, W: http://www.weingut-jaeger.at

Jamek - Niederdsterreich | Wachau
Josef Jamek Strasse 45, 3610 Joching, T: +43 2715 2235
E: info@weingut-jamek.at, W: http://www.weingut-jamek.at

Johannes Gebeshuber - Niederosterreich | Thermenregion
Jubildumsstrasse 43, 2352 Gumpoldskirchen, T: +43 2252 61164
E: office@weingut-gebeshuber.at, W: http://www.weingut-gebeshuber.at

Jurtschitsch - Niederosterreich | Kamptal
Rudolfstrasse 39, 3550 Langenlois, T: +43 2734 2116
E: weingut@jurtschitsch.com, W: http://www.jurtschitsch.com

Kistenburg - Steiermark | Siidsteiermark
xa Weinstrafie 66, 8461 Ratsch
T: +43 3453 2565, E: office@kaestenburg.at, W: http://www.kaestenburg.at

Kattus GmbH Johann - Wien | Wien
Billrothstrasse 51, 1190 Wien
T: +43 1 3684350, E: office@kattus.at, W: http://www.kattus.at

Klosterkeller Siegendorf - Burgenland | Leithaberg
Rathausplatz 12, 7011 Siegendorf
T: +43 2687 48948, E: office@lenzmoser.at, W: http://www.lenzmoser.at

Knoll - Niederésterreich | Wachau
Unterloiben 10, 3601 Diirnstein
T: +43 2732 79355, E: weingut@knoll.at, W: http://www.knoll.at

Kolkmann - Niederdsterreich | Wagram
CEES Flugplatzstrasse 11 & 12, 3481 Fels am Wagram
T: +43 2738 2436, E: office@kolkmann.at, W: http://www.kolkmann.at

Krug - Niederosterreich | Thermenregion
Kirchenplatz 1, 2352 Gumpoldskirchen
T: +43 2252 62247, E: office@krug.at, W: http://www.krug.at
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Krutzler - Burgenland | Eisenberg
Untere Hauptstrasse 6, 7474 Deutsch Schiitzen-Eisenberg
T: +43 664 1431983, E: weingut@krutzler.at, W: http://www.krutzler.at

Lagler - Niederdsterreich | Wachau
Am Hinterweg 17, 3620 Spitz, T: +43 2713 2939
E: info@weingut-lagler.at, W: http://www.weingut-lagler.at

Landauer-Gisperg - Winzerhof - Niederdsterreich | Thermenregion
Badnerstrasse 32, 2523 Tattendorf
T: +43 2253 81272, E: wein@winzerhof.eu, W: http://www.winzerhof.eu

Langmann - Steiermark | Weststeiermark
Langegg 23, 8511 St. Stefan ob Stainz

T: +43 3463 6100, E: weingut@l-l.at, W: http://www.weingut-langmann.at

Leindl - Niederésterreich | Kamptal
Am Wechselberg 12, 3561 Zdbing, T: +43 2719 2609
E: info@weingutleindl.at, W: http://www.weingutleindl.at

Lenz Moser - Niederosterreich | Kremstal
Lenz-Moser-Strafle 1, 3495 Rohrendorf bei Krems
T: +43 2732 85541, E: office@lenzmoser.at, W: http://www.lenzmoser.at

Lesehof STAGARD - Niederosterreich | Kremstal
Hintere Fahrstrasse 3, 3500 Krems an der Donau
T: +43 676 9555436, E: office@stagard.at, W: http://www.stagard.at

Leth - Niederésterreich | Wagram
LR Kirchengasse 6, 3481 Fels am Wagram, T: +43 2738 2240
E: office@weingut-leth.at, W: http://www.weingut-leth.at

Loimer Fred - Niederésterreich | Kamptal
Haindorfer Vogerlweg 23, 3550 Langenlois
T: +43 2734 2239, E: weingut@loimer.at, W: http://www.loimer.at

Machherndl - Niederdsterreich | Wachau
Hauptstrasse 1, 3610 Wosendorf in der Wachau, T: +43 2715 2282
E: office@machherndl.com, W: http://www.machherndl.com

Malat - Niederésterreich | Kremstal
Hafnerstrafle 12, 3511 Palt
T: +43 2732 82934, E: weingut@malat.at, W: http://www.malat.at
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Malteser Ritterorden - Niederésterreich | Weinviertel
Mailberg 199, 2024 Mailberg
T: +43 2943 2034, E: office@lenzmoser.at, W: http://www.lenzmoser.at

Mantlerhof - Niederésterreich | Kremstal
Brunn im Felde 50, 3494 Gedersdorf, T: +43 2735 8248
E: weingut@mantlerhof.com, W: http://www.mantlerhof.com

Markowitsch Gerhard - Niederésterreich | Carnuntum
Pfarrgasse 6, 2464 Goéttlesbrunn, T: +43 2162 8222
E: weingut@markowitsch.at, W: http://www.markowitsch.at

Mayer am Pfarrplatz & Rotes Haus - Wien | Wien
AUSTRIA Pfarrplatz 2, 1190 Wien
T: +43 1 3360197, E: office@pfarrplatz.at, W: http://www.pfarrplatz.at

Mayer-Hormann - Niederdsterreich | Kamptal
Kirchengasse 17, 3492 Engabrunn
T: +43 2735 5134, E: mh@veltliner.at, W: http://www.veltliner.at

Mehofer - Neudeggerhof - Niedergsterreich | Wagram
Neudegg 14, 3471 Neudegg
T: +43 2279 7247, E: neudeggerhof@mehofer.at, W: http://www.mehofer.at

Moser - Steiermark | Siidsteiermark
Grofiwalz 81, 8463 Leutschach/Weinstrafie, T: +43 676 9531530
E: office@weingut-moser.at, W: http://www.weingut-moser.at

Moser Hermann - Niederoésterreich | Kremstal
Bahnstrafle 36, 3495 Rohrendorf bei Krems, T: +43 2732 83841
E: office@moser-hermann.at, W: http://www.moser-hermann.at

Miiller - Niederdsterreich | Kremstal
K Hollenburgerstrafie 12, 3508 Krustetten, T: +43 2739 2691
E: info@weingutmueller.at, W: https://www.weingutmueller.at

Miiller-Grossmann - Niederdsterreich | Kremstal
LR Lindengasse 25, 3511 Furth bei Gottweig, T: +43 2732 83146
E: office@mueller-grossmann.at, W: http://www.mueller-grossmann.at

Muster Poschgan - Steiermark | Siidsteiermark
POssnitz 46, 8463 Leutschach/Weinstrafie
T: +43 3454 255, E: info@musterweine.at, W: http://www.musterweine.at
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Ludwig Neumayer - Niederdsterreich | Traisental
Dorfstrafie 37, 3131 Inzersdorf ob der Traisen, T: +43 2782 82985
E: neumayer@weinvomstein.at, W: http://www.weinvomstein.at

Neumeister - Steiermark | Vulkanland Steiermark
Straden 42, 8345 Straden, T: +43 3473 8308
E: weingut@neumeister.cc, W: http:/www.neumeister.cc

Nigl - Niederdsterreich | Kremstal
Kirchenberg 1, 3541 Senftenberg
T: +43 2719 2609, E: info@weingutnigl.at, W: http://www.weingutnigl.at

Nikolaihof Wachau - Niederésterreich | Wachau
Nikolaigasse 3, 3512 Mautern an der Donau
T: +43 2732 82901, E: wein@nikolaihof.at, W: http://www.nikolaihof.at

Nimmervoll - Niederosterreich | Wagram
Steingassl 30, 3470 Engelmannsbrunn, T: +43 676 9503682
E: office@nimmervoll.cc, W: http://www.nimmervoll.cc

Ott Bernhard - Niederéosterreich | Wagram
Neufang 36, 3483 Feuersbrunn
T: +43 2738 2257, E: bernhard@ott.at, W: http://www.ott.at

Paul Achs - Burgenland | Neusiedlersee
Neubaugasse 13, 7122 Gols
T: +43 2173 2367, E: office@paul-achs.at, W: http://www.paul-achs.at

Pedalones - d.Pavelescu - Wien | Wien
Schiffergasse, 1040 Wien, T: +43 664 88508510
E: info@pedalones.com, W: http://www.pedalones.com

Pfaffl R&A - Niederdsterreich | Weinviertel
Schulgasse 21 , 2100 Stetten
T: +43 1 8160381604, E: wein@pfaffl.at, W: http://www.pfaffl.at

Pferschy-Seper - Niederdsterreich | Thermenregion
Schillerstrasse 6, 2340 Modling, T: +43 2236 27070
E: wein@pferschy-seper.at, W: http://www.pferschy-seper.at
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Pichler-Krutzler - Niederosterreich | Wachau
Oberloiben 16, 3601 Diirnstein, T: +43 2732 71806
E: office@pichler-krutzler.at, W: http://www.pichler-krutzler.at

Piriwe Josef und Jana - Niederdsterreich | Thermenregion
Wienerstrasse 34, 2514 Traiskirchen
T: +43 2252 55988, E: weingut@piriwe.at, W: http://www.piriwe.at

Pittnauer Gerhard und Brigitte - Burgenland | Neusiedlersee
Neubaugasse 90, 7122 Gols, T: +43 2173 3407
E: weingut@pittnauer.com, W: http://www.pittnauer.com

Polsterer - Niederosterreich | Wagram
Neufang 9, 3483 Feuersbrunn, T: +43 664 2411755
E: office@weingut-polsterer.at, W: http://www.weingut-polsterer.at

Prager - Niederdsterreich | Wachau
Wachaustrafie 48, 3610 Weiflenkirchen in der Wachau, T: +43 1 4410936212
E: prager@weissenkirchen.at, W: http://www.weingutprager.at

Preisinger-Reinberger - Niederdosterreich | Wagram
Brunnengasse 1, 3465 Unterstockstall

T: +43 664 5311108, E: info@weingut-pr.at, W: http://www.weingut-pr.at

Weinkultur Preif3 - Niederdsterreich | Traisental
Ringgasse 4, 3134 Theyern, T: +43 676 9418580
E: wine@kulturpreiss.at, W: http://www.weinkulturpreiss.at

Prieler - Burgenland | Leithaberg
Hauptstrasse 181, 7081 Schiitzen am Gebirge
T: +43 2684 2229, E: weingut@prieler.at, W: http://www.prieler.at

Proidl Franz - Niederdésterreich | Kremstal
Oberer Markt 5, 3541 Senftenberg
T: +43 2719 2458, E: weingut@proidl.com, W: http://www.proidl.com

Rabl - Niederésterreich | Kamptal
Kk Weraingraben 10, 3550 Langenlois, T: +43 2734 2303
E: office@weingut-rabl.at, W: http://www.weingut-rabl.at

Reinberger - Niederosterreich | Wagram
Kremserstrasse 10, 3484 Grafenworth
T: +43 2738 2795, E: weinbau@reinberger.at, W: http://www.reinberger.at
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Johanneshof Reinisch - Niederésterreich | Thermenregion
Im Weingarten 1, 2523 Tattendorf
T: +43 2253 81423, E: office@j-r.at, W: http://www.j-r.at

Christian Reiterer - Steiermark | Weststeiermark
Lamberg 11, 8551 Wies, T: +43 3465 3950
E: info@weingut-reiterer.com, W: http://www.weingut-reiterer.com

Renner - Burgenland | Neusiedlersee
Obere Hauptstrasse 97, 7122 Gols, T: +43 2173 2259
E: wein@rennerhelmuth.at, W: http://www.rennerundsistas.at

Retzl Paul - Niederdsterreich | Kamptal
Heiligensteinstrasse 9, 3561 Zobing
T: +43 2734 2251, E: weingut@retzl.cc, W: http://www.retzl.cc

Rosner - Niederésterreich | Kamptal
Grofier Buriweg 29, 3550 Langenlois
T: +43 2734 4152, E: office@rosnerwein.at, W: https://www.rosnerwein.at

Rudi Pichler - Niederédsterreich | Wachau
Marienfeldweg 122, 3610 Wosendorf in der Wachau, T: +43 2715 2267
E: weingut@rudipichler.at, W: http://www.rudipichler.at

Salomon Undhof - Niederésterreich | Kremstal
Undstrasse 10, 3500 Stein, T: +43 2732 832260
E: office@salomonwines.com, W: http://www.salomonwines.com

Salzl Seewinkelhof - Burgenland | Neusiedlersee
Zwischen den Reben, 7142 Illmitz
T: +43 2175 24342, E: salzl@wein-salzl.at, W: http://www.salzl.at

Sauerstingl - Niederdsterreich | Wagram
Parkstrasse 11, 3481 Fels am Wagram
T: +43 2738 3435, E: franz@sauerstingl.at, W: http://www.sauerstingl.at

Sax - Niederosterreich | Kamptal
Walterstrafie 16, 3550 Langenlois
T: +43 2734 2349, E: office@winzersax.at, W: http://www.winzersax.at

Schlumberger Wein- & Sektkellerei - Wien | Wien
Heiligenstadter Strafie 41-43, 1190 Wien, T: +43 1 36822580
E: services@schlumberger.at, W: http://www.schlumberger.at
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Schmelz - Niederdsterreich | Wachau
Weinbergstrasse 14, 3610 Joching, T: +43 2715 2435
E: info@schmelzweine.at, W: http:/www.schmelzweine.at

Schneider - Niederésterreich | Thermenregion
Badnerstrasse 3, 2523 Tattendorf, T: +43 2253 81020
E: office@weingut-schneider.co.at, W: http://www.weingut-schneider.co.at

Schup Gregor - Niederdsterreich | Thermenregion
Josefigasse 8, 2353 Guntramsdorf
T: +43 2236 53291, E: winzer@schup.at, W: http://www.schup.at

Schuster - Niederésterreich | Wagram
Hauptstrafie 61, 3471 Grofiriedenthal, T: +43 2279 72030
E: office@weingut-schuster.at, W: http://www.weingut-schuster.at

Schweiger Peter - Niederédsterreich | Kamptal
Im Griibl 25, 3561 Zobing, T: +43 2734 4512
E: office@schweiger-wein.at, W: http://www.schweiger-wein.at

Schwertfiithrer 35 Johann - Niederdsterreich | Thermenregion
Hauptstrasse 35, 2504 Soof3, T: +43 2252 87103
E: weingut@schwertfuehrer.at, W: http://www.schwertfuehrer.at

Siedler Alex Wein-Genuss-Gut - Niederosterreich | Traisental
Obere Ortsstrale 25, 3134 Reichersdorf, T: +43 699 11734110
E: office@weingut-siedler.at, W: http://www.weingut-siedler.at

Sigl - Niederdsterreich | Wachau
Rossatz 175, 3602 Rossatz-Arnsdorf
T: +43 2714 6302, E: wein@weingut-sigl.at, W: http://www.weingut-sigl.at

Skoff Original - Walter Skoff - Steiermark | Siidsteiermark
Eckberg 16, 8462 Gamlitz, T: +43 3453 4243
E: weingut@skofforiginal.com, W: http://www.skofforiginal.com

Soéllner - Niederosterreich | Wagram
Hauptstrasse 34, 3482 Gosing am Wagram, T: +43 2738 3201
E: kontakt@weingut-soellner.at, W: http://www.weingut-soellner.at

Stadlmann - Niederésterreich | Thermenregion
Wiener Strasse 41, 2514 Traiskirchen, T: +43 2252 52343
E: kontakt@stadlmann-wein.at, W: http://www.stadlmann-wein.at

AUSTRIA

Stadt Krems - Niederdsterreich | Kremstal
Stadtgraben 11, 3500 Krems an der Donau, T: +43 2732 801441
E: office@weingutstadtkrems.at, W: http://www.weingutstadtkrems.at
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Steininger - Niederdsterreich | Kamptal
AGEHRIA Walterstrasse 2, 3550 Langenlois, T: +43 2734 2372
E: office@weingut-steininger.at, W: http://www.weingut-steininger.at

Steinschaden - Niederésterreich | Kamptal
Grafenegger Strasse 13, 3492 Engabrunn, T: +43 2735 2548
E: wein@steinschaden.com, W: http://www.steinschaden.com

Steyrer - Niederosterreich | Traisental
L Pointweg 10, 3125 Kuffern, T: +43 2786 2603
E: traisental@weingut-steyrer.at, W: http://www.weingut-steyrer.at

Stift Gottweig - Niederdsterreich | Kremstal
L Gottweig 1, 3511 Furth bei Gottweig, T: +43 2732 801440
E: office@weingutstiftgoettweig.at, W: http://www.weingutstiftgoettweig.at

Stift Klosterneuburg - Niederésterreich | Wagram
K Stiftsplatz 1, 3400 Klosterneuburg, T: +43 2243 411522
E: weingut@stift-klosterneuburg.at, W: http://www.stift-klosterneuburg.at

Strobl Clemens Weinmanufaktur - Niederdsterreich | Wagram
Holzstrafie 2, 4020 Linz, T: +43 2279 29777
E: office@clemens-strobl.at, W: http://www.clemens-strobl.at

Szigeti - Burgenland | Neusiedlersee
Sportplatzgasse 2a, 7122 Gols
T: +43 2173 2167, E: sektkellerei@szigeti.at, W: http://www.szigeti.at

Tegernseerhof - Niederosterreich | Wachau
Unterloiben 12, 3601 Diirnstein, T: +43 2732 85362
E: office@tegernseerhof.at, W: http://www.tegernseerhof.at

Thiery-Weber - Niederosterreich | Kremstal
Melker Strasse 1, 3495 Rohrendorf bei Krems, T: +43 2732 84467
E: office@thiery-weber.at, W: http://www.thiery-weber.at

Topf Johann - Niederdosterreich | Kamptal
Kk Talstrasse 162, 3491 Straf3 im Strafertale, T: +43 2735 2491
E: office@weingut-topf.at, W: http://www.weingut-topf.at

Topf Reinhard - Niederosterreich | Kamptal
Langenloiser Strasse 213, 3491 Strafy im Straflertale, T: +43 664 3747156
E: weingut@reinhardtopf.at, W: http://www.reinhardtopf.at
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Tschida - Burgenland | Neusiedlersee
Angergasse 5, 7142 Illmitz, T: +43 2175 3150
E: weingut@angerhof-tschida.at, W: http://www.angerhof-tschida.at

Tiirk - Niederdosterreich | Kremstal
Kirchengasse 16, 3552 Stratzing
T: +43 2719 2846, E: info@weinguttuerk.at, W: http://www.weinguttuerk.at

Uhler Peter - Wien | Wien
Hackenberggasse 29/7/4, 1190 Wien
T: +43 660 5337551, E: peter.uhler@chello.at, W: http://www.weinuhler.at

Unger Petra - Niederdsterreich | Kremstal
KRR Zellergraben 245, 3511 Furth bei Gottweig, T: +43 676 848622822
E: office@ungerwein.at, W: http://www.ungerwein.at

Urbanihof - Niederosterreich | Wagram
St. Urbanstrasse 3, 3481 Fels am Wagram

T: +43 2738 2344, E: weingut@urbanihof.at, W: http://www.urbanihof.at

Vorspannhof Mayr - Niederésterreich | Kremstal
Herrengasse 48, 3552 Drof3, T: +43 2719 30056
E: vorspannhof-mayr@aon.at, W: http://www.vorspannhof-mayr.at

Waldschiitz Weinhof - Niederosterreich | Wagram
Sachsendorf 17, 3474 Sachsendorf, T: +43 664 3874076
E: wein@waldschuetz.at, W: http://www.waldschuetz.at

Walter Wien - Wien | Wien
Untere Jungenberggasse 7, 1210 Wien, T: +43 664 1903469
E: office@weingut-walter-wien.at, W: http://www.weingut-walter-wien.at

Wandraschek - Niederdosterreich | Kremstal
Landersdorfer Strasse 61, 3500 Krems an der Donau, T: +43 2732 83645
E: rotwein@wandraschek.at, W: http://www.wandraschek.at

Weinrieder - Niederdsterreich | Weinviertel
Untere Ortsstrasse 44, 2170 Kleinhadersdorf
T: +43 2552 2241, E: office@weinrieder.at, W: http://www.weinrieder.at
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Weixelbaum - Niederésterreich | Kamptal
Langenloiserstraie 79a, 3552 Lengenfeld
T: +43 2719 2108

Weszeli - Niederdsterreich | Kamptal
Grosser Buriweg 16, 3550 Langenlois
T: +43 2734 3678, E: weingut@weszeli.at, W: http://www.weszeli.at

Wieninger - Wien | Wien
Stammersdorfer Strafie 31, 1210 Wien
T: +43 1 2901012, E: weingut@wieninger.at, W: http://www.wieninger.at

Wimmer-Czerny - Niederosterreich | Wagram
Obere Marktstrasse 37, 3481 Fels am Wagram, T: +43 2738 2248
E: weingut@wimmer-czerny.at, W: http://www.wimmer-czerny.at

Winkler-Hermaden - Steiermark | Vulkanland Steiermark
Kapfenstein 106, 8353 Kapfenstein, T: +43 3157 2322
E: weingut@winkler-hermaden.at, W: http://www.winkler-hermaden.at

Winzer Krems eG Sandgrube 13 - Niederdsterreich | Kremstal
Sandgrube 13, 3500 Krems an der Donau, T: +43 2732 85511
E: office@winzerkrems.at, W: https://www.winzerkrems.at/

Zahel - Wien | Wien
Maurer Hauptplatz 9, 1230 Wien
T: +43 1 8900581, E: winery@zahel.at, W: http://www.zahel.at

Zimmermann Alois - Niederésterreich | Kremstal
Obere Hauptstrasse 20, 3494 Theiss, T: +43 2735 8209
E: office@weingut-zimmermann.at, W: http://www.weingut-zimmermann.at

Schwertfiihrer 47er - Niedergsterreich | Thermenregion
Hauptstrasse 47, 2504 Soof3

T: +43 2252 87191, E: weingut@47er.at, W: http://www.47er.at

Osterreicher - Niederésterreich | Thermenregion
Hauptplatz 7, 2511 Pfaffstitten, T: +43 2252 85053
E: office@weingut-oesterreicher.at, W: http://www.weingut-oesterreicher.at
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Classic Restaurants

Artner "Am Franziskanerplatz"
Franziskanerplatz 5, 1010
www.artner.co.at

+43 (1) 503 50 34

Mon. - Sar. 12:00-24:00

Eckel

Sieveringer Strasse, 1190
www.restauranteckel.at

+43 (1) 320 32 18

Tue. - Sat. 11:30-14:30 & 18:00-22:30

Gasthaus zu den 3 Hacken
Singerstrasse 28, 1010
www.zuden3hacken.at

+43 (1) 51258 95

Mon. - Sat. 11:00-24:00;
Holiday 11:30-23:00

Giorgina

Bankgasse 2, 1010
www.giorgina.at

+43 (1) 533 31 75
Mon. - Fri. 9:00-23:00

Glacis Beisl
Breitegasse 4, 1070
www.glacisbeisl.at

+43 (1) 526 56 60
Mon. - Sun. 11:00-2:00

Gmoakeller
Heumarkt 25, 1030
www.gmoakeller.at
+43 (1) 71253 10
Mon. - Sat. 11:00-24:00

Griinauer

Hermanngasse 32, 1070
www.gasthaus-gruenauer.com
+43 (1) 526 40 80

Mon. - Fri. 18:00-22:30

Hausmair’s Gasthaus
Lerchenfelder Strasse 73, 1070
www.hausmair.at

+43 (676) 754 60 18

Mon. - Fri. 11:00-23:00

Meixner’s Gastwirtschaft
Buchengasse 64, 1100
www.meixners-gastwirtschaft.at
+43 (1) 604 27 10

Mon. - Fri. 11:30-22:00

Pfarrwirt

Pfarrplatz 5, 1190
www.pfarrplatz.at
+43 (1) 370 73 73

Plachutta Hietzing
Auhofstrasse 1, 1130
www.plachutta-hietzing.at

+43 (1) 87770 87 0

daily 11:30-15:00 & 18:00-23:30

Plachutta Nussdorf
Heiligenstadter Strasse 179, 1190
www.plachutta-nussdorf.at

+43 (1) 370 41 25

daily 11:30-23:30

Plachutta Wollzeile
Wollzeile 38, 1010
www.plachutta-wollzeile.at
+43 (1) 512 1577

daily 11:30-24:00

Plachutta’s Gasthaus zur Oper
Walfischgasse 5-7, 1010
www.plachutta-oper.at

+43 (1) 51 222 51

daily 11:30-24:30
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Schreiners Gastwirtschaft
Westbahnstrasse 42, 1070
www.schreiners.cc

+43 (1) 990 37 83

Tue. - Fri. 17:30-24:00

Stadtwirt

Untere Viaduktgasse 45, 1030
www.stadtwirt.at

+43 (1) 713 38 28

Mon. - Fr. 9:00-24:00; Holiday 11:00-24:00

Stern

Braunhubergasse 6, 1100
www.gasthausstern.at
+43 (1) 749 33 70

daily 9:00-23:00

Weibel’s Wirtshaus
Kumpfgasse 2, 1010
www.weibel.at

+43 (1) 512 39 86
daily 11:30-24:00

Wickerl

Porzellangasse 24a, 1090
www.wickerl.at

+43 (1) 31 774 89

Mon. - Fri. 9:00-24:00;
Sat. & Sun. 11:00-24:00

Wirtshaus Steirerstockl
Potzleinsdorfer Strasse 127, 1180
www.steirerstoeckl.at

+43 (1) 440 49 43

Wed. - Sun. & Holiday 11:30-24:00

Zum Huth
Schellinggasse 5, 1010
www.zum-huth.at
+43 (1) 513 56 44
daily 12:00-24:00

Zum weissen Rauchfangkehrer
Weihburggasse 4, 1010
www.weisser-rauchfangkehrer.at
+43 (1) 51234 71

daily 12:00-21:30

Modern Restaurants

Artner "Auf der Wieden"
Floragasse 6, 1040
www.artner.co.at

+43 (1) 503 50 33

Mon. - Fri. 12:00-23:00;

Sat., Sun. & Holiday 18:00-23:00

Do & Co Albertina
Albertinaplatz 1, 1010
www.doco.com

+43 (1) 532 96 69
daily 9:00-24:00

Do & COI

Stephansplatz 12, 1010
www.doco.com

+43 (1) 535 39 69

daily 12:00-15:00 & 18:00-24:00

Fabios

Tuchlauben 6, 1010
www.fabios.at

+43 (1) 532 22 22
Mon. - Sat. 9:00-1:00

Gasthaus Freyenstein
Thimigasse 11, 1180
www.freyenstein.at

+43 (664) 439 08 37

Tue. - Sat. 18:00-24:00
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Gergely’s
Schlossgasse 21, 1050
www.gergelys.at

+43 (1) 544 07 67
Tue. - Sat. 18:00-1:00

Lebenbauer

Teinfaltstrasse 3, 1010
www.lebenbauer.eu

+43 (1) 533 555 56

Mon. - Fri. 11:00-15:00 & 17:30-22:30

Lingenhel

Landstrasser Hauptstrasse 74, 1030
www.lingenhel.com

+43 (1) 710 15 66 - 50

Mon. - Sat. 8:00-22:00

Ludwig Van
Laimgrubengasse 22, 1060
www.ludwigvan.wien

+43 (1) 587 13 20

Tue. - Fri. 18:00-24:00

Meierei im Stadtpark
Am Heumarkt 2A, 1030
www.steirereck.at

+43 (1) 71 33 168
Mon. - Fri. 8:00-23:00;
Sat. & Sun. 9:00-19:00

Motto am Fluss
Franz-Josef-Kai 2, 1010
www.motto.at/mottoamfluss
+43 (1) 25 25510

daily 11:30-14:00 & 18:00-23:30

Salonplafond
Stubenring 5, 1010
salonplafond.wien
+43 (1) 226 00 46
daily 10:00-23:00

Tempel

Praterstrasse 56, 1020
www.restaurant-tempel.at

+43 (1) 214 01 79

Tue. - Fri. 12:00-14:30 & 18:00-24:00;
Sat. 18:00-23:00

Vestibiil

Dr.-Karl-Lueger-Platz 2, 1010
www.vestibuel.at

+43 (1) 53 24 999

Mon. - Fri.11:00-24:00; Sat. 18:00-24:00

Skopik & Lohn
Leopoldsgasse 17, 1020
www.skopikundlohn.at
+43 (1) 219 89 77

Tue. - Sar. 18:00-1:00

High End Restaurants

Amadors Wirsthaus & Greisslerei
Grinzingerstrasse 86, 1190
www.amadors-wirtshaus.com

+43 (660) 907 05 00

Wed. - Sat. 18:00-24:00

At Eigth

Kiérntnerring 8, 1010
www.ateight-restaurant.com
+43 (1) 221 22 38 30

daily 12:00-14:00 & 18:00-23:30

Coburg - Silvio Nickol
Gourmet Restaurant
Coburgbastei 1, 1010
Www.coburg.at

+43 (1) 518 18 800

Tue. - Sat. 18:00-21:30
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Das Loft

Praterstrasse 1, 1020
www.dasloftwien.at

+43 (1) 906 160

Mon. - Sun. 12:00-14:30 & 18:00-22:30

Edvard im Palais Hansen
Kempinski Wien
Schottenring 24, 1010
www.kempinski.com/wien
+43 (1) 236 100 080 82
Tue. - Sat. 18:00-22:00

Fuhrmann

Fuhrmannsgasse 9, 1080
www.restaurantfuhrmann.com

+43 (1) 944 43 24

Mon. - Fri. 11:30-14:30 & 18:00-23:00

Konstantin Filippou
Dominikanerbastei 17, 1010
www.konstantinfilippou.com

+43 (1) 512 22 29

Mon. - Fri. 12:00-15:00 & 18:30-24:00

Meinl am Graben
Graben 19, 1010
www.meinlamgraben.at
+43 (1) 532 333 46 000
Mon. - Sat. 11:30-22:00

Mraz und Sohn
Wallensteinstrasse 59, 1200
www.mraz-sohn.at

+43 (1) 330 45 94

Mon. - Fri. 19:00-24:00

Prammerl and the Wolf
Prammerlgasse 21/1, 1090
pramerlandthewolf.com
+43 (1) 94 64 139

Wed. - Sa. (Sat) 18:00-24:00

Steirereck

Am Heumarkt 2A, 1030

www.steirereck.at

+43 (1) 71 33 168

Mon. - Fr. (Fr.) 11:30-14:30 & 18:30-23:00

The Bank im Hotel Park Hyatt
Am Hof 2, 1010
vienna.park.hyatt.com

+43 (1) 22 74 01234

Mon. - Sun. 12:00-15:00, 18:00-23:00

Tian Experience Taste
Himmelpfortgasse 23, 1010
www.tian-vienna.com

+43 (1) 890 46 65

Tue. - Sat.; Holiday 12:00-14:00 &
17:45-21:00

Walter Bauer

Sonnenfelsgasse, 1010

+43 (1) 51298 71

Mon. 18:00-22:00; Tue. - Fri. 12:00-14:00

Zum schwarzen Kameel
Bognergasse 5, 1010
www.kameel.at

+43 (1) 533 81 25

Mon. - Sat. 8:00-24:00
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International Restaurants

Chili & Pfeffer
Schottenfeldgasse 86, 1070
www.chilipfeffer.at

+43 (1) 944 40 90

Mon. - Fri. 11:00-24:00; Sat. 11:00-24:00;

Sun. 11:30 17:00
Kitchen Style: Panasian

Goldene Zeiten

Dr. Karl-Lueger-Platz 5, 1010
www.goldenezeiten.at

+43 (1) 513 47 47

Mon. - Sun. 11:30-15:00 & 17:30-23:30
Kitchen Style: Chinese

Green Cottage

Kettenbriickengasse 3, 1050
Www.green-cottage.at

+43 (1) 58 66 581

Mon. - Sat. 11:30-15:00 & 18:00-23:00
Kitchen Style: Chinese

Kim kocht am Hohen Markt

Hoher Markt 12, 1010
www.merkurhohermarkt.at

+43 (0) 800 24 24 00

Mon. - Fri. 11:30-21:00; Sat. 11:30-18:00
Kitchen Style: modern Corean

Mercado

Stubenring 18, 1010

www.mercado.at

+43 (1) 51 37 660

Mon. - Fri. 12-23; Sat., Sun. & Holiday
17:00-23:00

Kitchen Style: South American

On Market

Linke Wienzeile 36, 1060
www.on-market.at

+43 (1) 58 11 250

daily 8:00-2:00

Kitchen Style: Panasian

Sakai

Florianigasse 36, 1080
www.sakai.co.at

+43 (1) 729 65 41

Wed. - Fri. 17:30-23:005

Sun. 11:30-14:30 & 17:30-23:00
Kitchen Style: Japanese fine

Sinohouse
Nussdorferstrasse 86, 1090
www.jins-sinohouse.at

+43 (1) 966 96 70

Tue. - Sat. 17:00-22:00
Kitchen Style: Panasian

Yohm

Petersplatz 3, 1010

www.yohm.at

+43 (1) 533 29 00

Mon. - Sat. 12:00-24:00; Sun. 12:00-23:00
Kitchen Style: Panasian

Wine Bars

Contor

Leopoldsgasse 51, 1020
WWW.contor.co.at

+43 (676) 722 65 05

Mon. - Thu. 17:00-1:00; Fri. 17:00-2:005
Sat. 10:00-2:00; Sun. 15:00-24:00

Der Wein

Riemergasse 6, 1010

www.der-wein.at

+43 (1) 36 85 215

Mon. - Fri. 10:00-23:00; Sat. 10:00-20:00
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Die Vinothek

Tigergasse 33, 1080
www.dievinothek.net

+43 (1) 40 29 828

Mon. - Fri. 17:00-24:30; Sat. 18:00-24:00

Eulennest
Laudongasse 57, 1080
www.eulennest.at

+43 (1) 51353 11
Mon. - Sat. 16:00-24:00

Heunisch & Erben

Landstrasser Hauptstrasse 17, 1030
www.heunisch.at

+43 (1) 286 85 63

Tue. - Sat. 15:00-1:00

MAST Weinbistro

Porzellangasse 53, 1090
www.mast.wine

+43 (1) 922 66 79

Wed. - Fri. 12:00-14:00 & 18:00-22:00;
Sat. & Sun. 18:00-22:00

Meinl’s Weinbar
Graben 19, 1010
www.meinlamgraben.at
+43 (1) 532 333 46 100
Mon. - Sat. 11:00-24:00

O boufés

Dominikanerbastei 17, 1010
www.konstantinfilippou.com/oboufes/
+43 (1) 5122229 10

Mon. - Fri. 11:30-15:00 & 17:30-24:00

Sekt Comptoir

Schleifmiihlgasse 19, 1040
www.sektcomptoir.at

+43 (664) 432 53 88

Mon. - Thu. 17:00-23:00; Saz. 12:00-23:00

Sky Bar

Kirntnerstrasse 19, 1010
www.skybox.at

+43 (1) 51317 12

Mon. - Fri. 10:00-1:30; Sat. 9:30-1:30;
Sun. 10:00-1:00

Spezerei
Karmeliterplatz 2, 1020
Www.spezerei.at

+43 (1) 218 47 18
Mon. - Sat. 11:30-23:00

Tinto Rosso
Dr.-Karl-Lueger-Platz 4b, 1010
WWW.tintorosso.at

+43 (1) 513 04 80

Mon. - Fri. 16:00-24:00

Villon Weinbar

Habsburggasse 4, 1010

www.villon.at

+43 (1) 96 79 129

Mon. - Fri. 18:00-24:00; Sat. 19:00-24:00

Vinothek Pub Klemo
Margaretenstrasse 61, 1050
www.pubklemo.at

+43 (699) 110 91 332
daily 17:00

Vinothek Rochus

Rochusmarkt 16-17, 1030

+43 (664) 340 17 89

Mon. - Fri. 12:00-23:00; Sat. 11:00-14:00
& 19:00-23:00
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Vinothek Weinbar Unger&Klein
Golsdorfgasse 2, 1010
www.ungerundklein.at

+43 (1) 532 13 23

Mon. - Fri. 15:00-24:00; Sat. 17:00-24:00

Wein & Kunst
Argentinierstrasse 18, 1040
www.weinundkunst.at

+43 (650) 534 76 78

Mon. - Fri. 15:00-24:00

Wein&Co Bar Naschmarkt

Linke Wienzeile 4, 1060
www.weinco.at

+43 (5) 070 63 102

Sun. - Fri. 10:00-24:00; Sat. 9:00-24:00

Wein&Co Bar Schottentor
Universitétsring 12, 1010
www.weinco.at

+43 (5) 070 63 142

Mon. - Sat. 10:00-1:00; Sun. & Holiday
11:00-24:00

Wein&Co Bar Mariahilferstrasse
Mariahilferstrasse 36, 1070
www.weinco.at

+43 (5) 070 63 022

Mon. - Sat. 10:00-2:00; Sun. & Holiday
15:00-24:00

Wein&Co Bar Stephansplatz
Jasomirgottstrasse 3-5, 1010
www.weinco.at

+43 (5) 070 63 122

Mon. - Sat. 10:00-2:00; Sun. & Holiday
15:00-24:00

Weinbar Vinothek Truksitz.Y7
Yppenplatz 7, 1160
www.sternenweine.at

+43 (650) 211 76 54

Mon. - Fri. 17:00-24:00; Sat. 10:00-24:00

Weinfach
Taborstrasse 11a, 1020
www.weinfach.at

+43 (660) 12 626 39
Tue. - Sat. 15:00-22:00

Weinraum

Piaristengasse 41, 1080
www.weinraum.at

+43 (664) 84 906 04

Mon. - Fri. 16:30-24:00; Sat.,
Sun. & Holiday 18:00-24:00

WIENO Weinbar fiir Wiener Wein
Sonnenfelsgasse 3, 1010
WwWWw.wieno.events

+43 (676) 646 14 03

Mon. - Fri. 15:30-24:00; Sat. 15:30-24:00
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