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WINE GROWING REGIONS AUSTRIA

NIEDEROSTERREICH
(LOWER AUSTRIA)

Weinviertel DAC

Kamptal DAC

Kremstal DAC
Wachau

Wagram N .
. Wiener Gemischter Satz DAC
Carnuntum

J
'Y
Traisental DAC
=,

Thermenregion Neusiedlersee DAC

Leithaberg D.

Rosalia DAC
Neusiedler

See
Mittelburgenland DAC

BURGENLAND
Vulkanland Steiermark DAC

Eisenberg DAC

Weststeiermark DAC

. Siidsteiermark DAC

STEIERMARK
(STYRIA)

ABBREVIATIONS:

Sequence of designations U Sustainable Austria® Logo
Line 1: Vintage | Origin | Quality level = Certification system for sustainably produced wine in Austria
Line 2: Grape variety | Ortswein/Grof3lage/Riedenwein | ,,Brand name*
Line 3: Alcohol inVol. % | Residual sugar in g/l | Acidity in g/l AUSTRIA

AL = Alcohol

RS = Residual sugar

AC = Acidity

Ried = Legally defined single vineyard site

EU Organic Certification Logo

= European certification for organic products

Classifications that are not established in the Austrian Wine law:

»10TW* =Wines from the best classified vineyards (,,Erste Lage“ by the Association ,,Osterreichische Traditionsweingiiter®).
»1STK* = Wines from premium vineyards defined by the Association ,,Steirische Terroir- und Klassikweingtiter” (,,Erste STK-Lage®).
»GSTK* =Wines from the most prized vineyards defined by the Association ,,Steirische Terroir- und Klassikweinguter with extended maturation (,,Grole STK-Lage®).
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Introduction

Flight Tasting London 2019

World Premiere: for the first time we are presenting a set tasting
in flights outside of Austria!

The advantages of this format for you are manifest: you can
sample the wines at your own pace, to examine each one as
intensively as you wish. 105 wines will be available in nineteen
flights, with the focus placed on indigenous Austrian grape
varieties. In addition to our flagship Griiner Veltliner you can also
taste top-quality Neuburger, Roter Veltliner, Rotgipfler &
Zierfandler, as well as Zweigelt, Sankt Laurent & Blaufriankisch.

And to get the tasting underway, we are proud to present the top
category of Austrian sparkling wine, which has only recently
become available on the market: Sekt Grosse Reserve g.U.
(Grande Reserve, with protected designation of origin).

We will conclude the tasting with a selection of Austria’s nobly sweet specialty wines.

I would like to express particular thanks to Stefan Neumann MS for making the wine

selection. During implementation of the project, we were able to rely on the expertise of the
Austrian Trade Commission in London, under the direction of Dr. Christian Kesberg (Austrian
Trade Commissioner) and Caroline Lloyd. Many thanks also to Sue Harris and Christina
Rasmussen of Westbury Communication for their support in managing the invitations. In
addition, I would like to thank my team — especially Carmen Augschéll and Oliver Chramosta —
for their efforts in mastering the demanding logistics of this major project.

The biggest thanks, however, go to all those who can attend. We look forward to bringing you
closer to the world of Austrian wine!

e ‘V‘/\
\
Willi Klinger

Managing Director
Austrian Wine Marketing Board






Vintage Charts

AUSTRIA’S VINTAGES 1993-2017

Weinland white

(Niederosterreich, Wien, Burgenland)

Steiermark white

Austria red

Vi intage; Ve d vintage; .
2017 (CLY WaTm VIntage; @ °LY 8000 vIntage; ‘ Excellent reds; good quantity
rich wines good quantity
2016 A classic fresh and elegant . 80% loss (late frost); Precise wines with fine fruit
white wine vintage fine and aromatic wines and moderate alcohol
2015 Excellent vintage with Great vintage for the Steiermark; Great potential for profound and
marvellous depth of fruit optimal weather conditions robustly expressive wines
2014 Difficult year, heavy rainfall; Difficult year, heavy rainfall; A Cool year; Blaufrinkisch
very edgy wines edgy wines surprisingly fine
2013 ’ Excellent white wine vintage @ Y:t?efzzgszzi?ial wines @ Cool, lithe and elegant
High level of ripeness, . A monumental vintage;
. . Vi d; a fi t .
2012 @ lots of fruit; fullbodied 1y g00c;  line vintage many collectable wines
High level of ri bountiful h; t;
2011 18t fevel ot ripeness, bountt arvest ‘ Great vintage with powerful wines ‘ Great red wine vintage
nicely rounded
2010 Cool vintage; small harvest; Cool growing season; a Cool vintage; small harvest;
crisp wines good Sauvignon Blanc lithe and elegant reds
‘Warm vintage; Y | Solid wines, Great, substantial red wines;
2009 . .
powerful wines slow to develop notable potential
2008 rd Cool and moist vintage; Perfect vintage for Steiermark; Cool and problematic
good white wines great finesse red wine vintage
A fine vintage of Great vintage with Fine wines with fine
2007 . . : .
harmonious wines powerful wines fruit and balance
2006 Great vintage year; perfect ‘ Average vintage; Great vintage year; perfect autumn;
autumn; monumental wines the top estates did well monumental wines
Very good vintage; Y | . Difficult and damp
A
2005 @ some wines with botrytis verage vintage vintage for red wines
Cool vintage; good, Y | . Cool, but a number of
A
2004 @ crisp white wines verage vintage very good wines
2003 Hot vintage; very powerful, Very robust vintage; Hot vintage with very
fullbodied wines top wines maturing well substantial wines
2002 Great white wines despite Y | Small crop; the good growers Very good red wines despite
fickle weather made fine wines fickle weather
A great classic on 4 Asmall and fine vintage & Cool vintage with some
2001 | grear ot " ;
e cool side for the best growers surprisingly good wines
2000 Hot vintage with very A great vintage of Hot vintage with very
powerful, fullbodied wines powerful wines substantial wines
1999 ' Perfect vintage; ' One of the finest vintages ' Perfect vintage; some true
fine and brilliant wines ever in the Steiermark rarities with great finesse
Interesting wines; good . Difficult vintage; good ripeness,
. . A k and di t .
1998 @ ripeness & frequent botrytis weak anc camp vintage but some botrytis
Crystal cl i ith . s . .
1997 ‘ rystal clear wines wi ‘ Vintage of the century! . Brilliant wines with perfect structure
perfect structure
1996 WiFl1 few exceptions, Weak vintage Wit.h few exceptions,
a disaster a disaster
Great vintage; Y | . ‘ Average vintage for reds;
A
1995 < some botrytis verage vintage some botrytis
1994 @ Very good vintage for Y | Average vintage @ Good red wine vintage,
the top growers but not an easy one
A 1 . 1 .
1993 Very fine, elegant vintage very go.od vintage; Very good vintage;
elegant wines elegant red wines

Cool . Hot Botrytis Very good vintage Excellent vintage

Vintages 1992-2017: www. austrianwine. com/austrias-vintages-1986-2016/ © Wilhelm Klinger, AWMB
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Burgenland botrytis

Vintage Charts

Eiswein Burgenland

Eiswein Niederodsterreich

2017 MM Good yields, fine botrytis Hardly any Eiswein Very little Eiswein
2016 M Extremely small quantities, good quality Hardly any Eiswein Good Eiswein
m Great Pridikatswein vintage . Lo . N
2015 MR it o0d quantities Little Eiswein Little Eiswein
Difficult vi 5
2014 ]itilel(;;tr;ltril:agc, Hardly any Eiswein Hardly any Eiswein
Handsome botrytis L N
Vv ?
2013 difficult harvest Hardly any Eiswein Hardly any Eiswein
2012 vV ¢ Very good aromas, Top Eiswein vintage Few Eisweins, but very good
good acidity P 8 > vE
. Late onset botrytis, N . N .
B
2011 aromas of dried fruit Good Eiswein, picked late Good Eiswein, picked late
2010 M Outstanding quality, Good Eiswein Good Eiswein
BB medium quantity
Good botryitis, N Lo
2009 but a small harvest Very good Eiswein Good Eiswein
2008 MM Very good botrytis vintage Few Eisweins Top Eiswein
2007 vV ¢ Small quanitities, Few Eisweins Hardly any Eiswein
but very good
. Very good botrytis vintage,
2006 . Small harvest, but good Small harvest but good
good quantities
2005 M Excellent botrytis vintage, Small harvest, but good Good Eiswein harvest
BB jyerage quantities >oute
2004 B Good year, Very good Eiswein Few Eisweins
abundant quantities Ve
2003 Hardly any botrytis Good, sweet Eiswein Very good, sweet Eiswein
. Scattered examples of good L . .
A
2002 botrytis wine No Eiswein Small quantity, but top quality
. Good sweet wines, N N
2001 s . Good Eiswein Good Eiswein
modest yield
2000 MM Hardly any botrytis No Eiswein No Eiswein
1999 .-. Top vintage for sweet wines Very good Eiswein Good Eiswein
1998 v ¢ A great'deal of botryt}sg very Few Eisweins Good Eiswein
damp vintage; low acidity
1997 B Harfily any botrytis, A modest amount of Eiswein Good Eiswein
top in Rust
. Difficult vi 5
1996 A R;Sizr;rs%iaug:l; was good A modest amount of Eiswein A modest amount of Eiswein
m Top vintage, L N
. No E No E
1995 mm many heavy- weight TBAs o Biswen o faswemn
1994 M Little botrytis No Eiswein A modest amount of Eiswein
mm Very good botrytis vintage, N N
1993 Good Eiswein Hardly any Eiswein

BB fine wines

mi A few good botrytis wines

A few good Eisweins

+k 4% Good Eiswein vintage

M Good botrytis vintage

= Outstanding Eiswein vintage

-.- Outstanding botrytis vintage

© Wilhelm Klinger, AWMB



Overview: All Flights

Grosse Reserve g.U.

Flight 1

1 2015 Niederosterreich g.U. Sekt Grosse Reserve Chardonnay, Schlumberger Wein-& Sektkellerei
2 2014 Niederosterreich g.U. Sekt Grosse Reserve Griiner Veltliner, Jurtschitsch

3 2013 Niederosterreich g.U. Sekt Grosse Reserve Griiner Veltliner, Steininger

4 NV Langenlois g.U. Sekt Grosse Reserve Chardonnay "Blanc de Blancs", Loimer Fred

5 2012 Niederosterreich g.U. Sekt Grosse Reserve Chardonnay "Blanc de Blancs" , Malat

6 2010 Niederosterreich g.U. Sekt Grosse Reserve Chardonnay "Blanc de Blancs", Ebner-Ebenauer

Gruner Veltliner
Flight 2

7
8
9
10

11
12

2017 Kremstal DAC Reserve Ried Pellingen "1OTW Privat", Nigl
2017 Kremstal DAC Reserve Ried Frechau "Elitar", Aigner

2017 Kremstal DAC Reserve Ried Wachtberg "10TW", Stadt Krems
2017 Kremstal DAC Reserve Ried Ehrenfels, Proidl Franz

2017 Kremstal DAC Reserve Ried Oberfeld "1OTW", Unger Petra
2017 Kremstal DAC Reserve Ried Wachtberg "10TW, Winzer Krems

Flight 3

13
14
15
16
17
18

2017 Kamptal DAC Reserve "Langenloiser Alte Rebe", Briindlmayer
2017 Kamptal DAC Reserve Ried Lamm "10TW", Eichinger Birgit
2017 Kamptal DAC Reserve Ried Lamm "10TW", Hirsch

2017 Kamptal DAC Reserve Ried Schenkenbichl "1OTW", Hiedler
2017 Wagram Reserve Ried Rosenberg "1TOTW", Ott Bernhard

2017 Wagram Reserve Ried Schlossberg "1OTW", Fritsch

Flight 4

19
20
21
22
23
24

2017 Wagram Reserve "Grand Reserve", Anton Bauer

2017 Traisental DAC Reserve, Ried Berg "1OTW", Huber Markus

2017 Traisental DAC Reserve "Der Wein vom Stein", Ludwig Neumayer
2017 Weinvierte]l DAC Reserve Ried Rabenstein, Diirnberg

2017 Weinviertel DAC Reserve Ried In der Schablau, Groiss

2017 Weinvierte]l DAC Reserve "Hommage", Pfaffl R&A

Flight 5

25
26
27
28
29
30

2017 Wachau Smaragd Ried Steinertal, Alzinger

2017 Wachau Smaragd Ried Point, Donabaum Johann
2017 Wachau Smaragd Ried Kellerberg, Doméne Wachau
2017 Wachau Smaragd Ried Kreutles, Knoll

2017 Wachau Smaragd "Rotes Tor", Hirtzberger

2017 Wachau Smaragd Ried Liebenberg, Jamek



Overview: All Flights

Flight 6

31
32
33
34
35
36

2013 Wagram Reserve Ried Georgenberg, Ehmoser Josef

2013 Kamptal DAC Reserve Ried Kéferberg, Rabl

2012 Kamptal DAC Reserve Ried Lamm "1OTW", Schloss Gobelsburg
2011 Kamptal DAC Reserve "Charming", Laurenz V

2010 Wachau Smaragd Ried Loibenberg, Tegernseerhof

2006 Kremstal DAC Reserve Ried Lindberg, Salomon Undhof

Neuburger
Flight 7

37
38
39
40
41
42

2017 Weinland "betont", Altenburger Markus

2017 Leithaberg DAC Reserve, Kiss

2017 Burgenland Reserve, Feiler-Artinger

2017 Niederosterreich Reserve, Ried Vordernberg, Briindlmayer Josef&Philipp
2017 Leithaberg DAC, Tinhof

2017 Niederosterreich Reserve Ried Reisenthal, Felsner

Roter Veltliner

Flight 8

43
44
45
46
47

2017 Wagram Ried Eisenhut, Eschenhof Holzer

2017 Wagram Reserve Ried Goldberg, Waldschiitz Weinhof
2017 Wagram Reserve Ried Mordthal, Fritz Josef

2017 Wagram Reserve Ried Scheiben, Leth

2017 Niederdsterreich Reserve, Ried Reisenthal, Mantlerhof

Rotgipfler | Zierfandler

Flight 9

48
49
50
51

2017 Thermenregion Rotgipfler Ried Oberer Badner Weg, Biegler
2017 Thermenregion Rotgipfler, Hartl Heinrich III

2017 Thermenregion Zierfandler Ried Mandel-H6h, Stadlmann
2017 Thermenregion Zierfandler Ried Modler, Johannes Gebeshuber

Griner Veltliner

Flight 10

52
53
54
55
56
57

2017 Niederosterreich Reserve "Handwerk", Lesehof STAGARD
2017 Wachau "Spitzer Graben", Muthenthaler Martin

2017 Niederosterreich "Buteo", Michael Gindl

2017 Niederosterreich "Hollenburger", Christoph Hoch

2017 Osterreich "ErDELuftGRAsundreBEN", Claus Preisinger
2017 Weinviertel DAC Ried Kellerberg, Zillinger Johannes
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Overview: All Flights

Zweigelt

Flight 11

58
59
60
61
62

2016 Niederosterreich Reserve, Mittelbach Gottfried
2016 Carnuntum Ried Bérnreiser, Taferner

2016 Carnuntum Reserve "Dornenvogel", Glatzer

2016 Carnuntum Ried Haidacker, Netz Franz & Christina
2006 Neusiedlersee Reserve, Sepp Moser

Flight 12

63
64
65
66
67
68

2012 Niederosterreich Reserve Ried Schilling, Weinwurm

2012 Wien Reserve Cuvée "Memphisto", Christ

2012 Neusiedlersee DAC Reserve "Drei Eichen", Goldenits Anita und Richard
2012 Burgenland Reserve "Rosse e Nero", Pockl

2009 Neusiedlersee Reserve, Zantho

2005 Niederosterreich Reserve "Rescued", Felsner | Somm in the Must

St. Laurent
Flight 13

69
70
71
72

2016 Carnuntum, Trapl Johannes

2016 Carnuntum "Alte Rebe", Grassl Philipp
2016 Wagram Reserve, St. Laurent

2016 Thermenregion Reserve, Schneider

Flight 14

73
74
75

2012 Burgenland Reserve "Zagersdorf", Schuster Rosi

2011 Thermenregion Reserve Ried Frauenfeld, Johanneshof Reinisch
2007 Burgenland Reserve "Vom Stein", Umathum

Blaufrinkisch
Flight 15

76
77
78
79
80
81

2016 Burgenland "TnT", Tschida Christian

2016 Osterreich, Renner

2016 Burgenland Reserve Ried Ungerberg, Pittnauer Gerhard und Brigitte
2016 Leithaberg DAC, Heinrich Gernot und Heike

2016 Burgenland Reserve Ried Oberer Wald, Triebaumer Ernst

2016 Burgenland Reserve Ried Jungenberg, Nittnaus Anita & Hans

Flight 16

82
83
84
85
86
87

2016 Burgenland Reserve "Prestige", Lenz Moser

2016 Burgenland Reserve Ried Rabenkropf, Wohlmuth
2016 Burgenland Reserve Ried Diurrau, Kerschbaum Paul
2016 Burgenland Reserve Ried Kalkofen, Weninger

2016 Eisenberg DAC Reserve, Krutzler

2016 Eisenberg DAC Reserve Ried Saybritz, Groszer Wein



Overview: All Flights

Blaufrinkisch

Flight 17

88
89
90
91
92
93

2012 Burgenland Reserve Ried Marienthal, Prieler

2012 Burgenland Reserve Ried Ungerberg, Preisinger Georg & Katharina
2012 Carnuntum Reserve Ried Bernreiser, Glatzer

2012 Burgenland Reserve Ried Plachen, Triebaumer Giinter u. Regina
2012 Sudburgenland Reserve Ried Szapary "S", Schiefer & Domaines Kilger
2012 Eisenberg DAC Reserve Ried Weinberg, Wachter Wiesler

Flight 18

94
95
96
97
98
99

2012 Mittelburgenland DAC Reserve Ried Goldberg "Alte Rebe", Heinrich Silvia
2012 Mittelburgenland DAC Reserve Ried Weisser Weg "Selection, Tesch Josef

2012 Mittelburgenland DAC Reserve "K12 Grand Reserve", Kerschbaum Maria
2011 Mittelburgenland DAC Reserve "Biiri", Igler Hans

2011 Carnuntum Reserve Ried Spitzerberg, Muhr - van der Niepoort

2006 Burgenland, Moric

Sweet Wines

Flight 19

100 2016 Burgenland Auslese Welschriesling, Schrock Heidi

101 2016 Burgenland Beerenauslese Furmint, Wenzel Michael

102 2015 Burgenland Beerenauslese Sauvignon Blanc, Tschida Angererhof
103 2016 Osterreich Trockenbeerenauslese Rosenmuskateller "Nol.", Kracher
104 2017 Niederosterreich Eiswein Griiner Veltliner, Tirk

105 2016 Burgenland Eiswein Griiner Veltliner, Helmut Lang

11



Grosse Reserve g.U.

FLIGHT 1

2015 Niederosterreich g.U. Sekt Grosse Reserve Extra Brut

Chardonnay "R. Schlumberger Grosse Reserve"
AL: 12,5 % | RS:4,0 g/l | AC: 6,0 g/l

Schlumberger Wein- & Sektkellerei

"4 The hand-picked Chardonnay grapes are originated from Poysdorf at an altidude of 200m above sea level. This south-west-facing
%ﬁ sloped vineyard benefits from long hours of sunshine, with cooling evening breezes that retain the aromas and freshness in the grapes.
The soil structure consists of very fine sandy-loam components, important for moisture retention in this dry region. Whole bunch pressing is followed by
1/3 of the must undergoing a temperature controlled fermentatin in stainless steel at 17°C, and the remaining 2/3 being fermented in new and
seasoned oak barriques. Maturation and batonnage occurred in large 4,000 litre casks.

2014 Niederosterreich g.U. Sekt Grosse Reserve Brut Nature

Griner Veltliner
PR AL: 12,0 % | AC: 9,0 g/l

Jurtschitsch

“d A high, cool single vineyard provided the foundation, and brings freshness, acidity, structure and finesse into the bottle.
=R After fermentation in the bottle, this sparkling wine was left on the lees for four and a half years. It was disgorged in
October 2017. The Brut Nature is produced without dosage.

2013 Niederosterreich g.U. Sekt Grosse Reserve Extra Brut
Griiner Veltliner

AL:13,5% | RS: 4,3 g/1 | AC:4,0 g/l

Steininger

"4 e have chosen to age this Griiner Veltliner basewine in large, neutral acacia wood barrel. After the second fermentation, the raw
—AInN sparkling wine was left for 30 months to achieve a subtle creamines and fine mousse - it is the Grand Reserve, the top of the three -
tier quality pyramid.

12




Grosse Rerserve g.U.

FLIGHT 1

NV Langenlois g.U. Sekt Grosse Reserve Extra Brut

Chardonnay ""Blanc de Blancs"
AL:12,0 % | RS:3,0 g/l | AC:8,0 g/l

Loimer Fred

B4 Soil composition: loess, gneiss, sediments (clay & sand). Selective harvest by hand in 20kg crates beginning of September. Whole
—AIBN cluster pressing (yield: 50 litre juice from 100kg grapes). Spontaneous fermentation in stainless steel tanks at 18 - 22°C, 2 - 4 weeks.
malolactic fermentation. Lees aging: at least 48 months.

2012 Niederosterreich g.U. Sekt Grosse Reserve Brut Nature

Chardonnay "Blanc de Blancs"
AL:12,5% | RS: 1,6 g/l | AC: 7,0 g/l

Malat

"4 Soil composition: mixture of primary rock, loess and gravel from the Danube. Vinification: handpicked selected grapes, soft whole —
e bunch pressing. First fermentation in used 500 1 wood barrels, partly malolactic fermentation (amount depending on the vintage).
Second fermentation traditionally in the bottle. Minimum of 5 years on the lees, hand riddled, disgorged without dosage.

2010 Niederosterreich g.U. Sekt Grosse Reserve Brut Zero Dosage
Chardonnay "Blanc de Blances Zero Dosage"

AL: 13,0 %

Ebner - Ebenauer

~4 The handpicked grapes used for the Chardonnay Grosse Reserve are growing at Ried Alte Geringen. The soil of this old Ried is
—ZIh dominated from loess. After the second fermentation, we left the wine 6 years on the yeast in the bottles. This sparkling wine

comes without any sulphur.
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Griiner Veltliner
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FLIGHT 2

2017 Kremstal DAC Reserve

Griner Veltliner Ried Pellingen "10TW Privat"
AL: 13,5 % | RS: 1,2 g/1 | AC: 7,0 g/l

Nigl

WA The soil of this terraced site (south to south-westerly facing) has a bedrock of mica-schist with minor amphibolite and marble
IR very stony and dry and at the foot of the slope is a river terrace that runs along the valley, consisting of old river gravels covered
by a layer of loam. Gradient 35° - Altitude 270m ; fermented and matured in large wooden casks.

2017 Kremstal DAC Reserve

Griiner Veltliner Ried Frechau "Elitéir"
AL: 13,5 % | RS:2,0 g/l | AC: 6,0 g/l

Aigner

"4 An intensive canopy management was applied on the 1-ha-vineyard of the Griner Veltliner Elitdr. Thinning out has happened
N twice: first during sprouting and second shortly before the harvest. Furthermore, the grape clusters were halved thus the yield was
reduced by 50% which resulted in an excellent crop. The grapes were carefully hand-picked on 2nd and 3rd November, 2017 which
was followed by the whole cluster pressing. Afterwards, pure breed yeast was added to the must then it was aged on fine yeast under a
controlled temperature until mid of March, 2018. The ready wine was bottled in the beginning of May, 2018.

2017 Kremstal DAC Reserve

Griiner Veltliner Ried Wachtberg "10TW"
AL: 13,5 % | RS:3,0 g/l | AC: 6,0 g/l

Stadt Krems

WA Our Wachtberg parcel grows on over 400 meters altitude. Over 50-year-old Griiner Veltliner vines root in a composition of gneis,
-AIL‘ with some parts of schist. The bedrock is covered by a gigantic coarse chalky loess cover. In the middle of October the grapes are
selected by hand and then the wine is fermented in large oak casks.




Griiner Veltliner

FLIGHT 2

2017 Kremstal DAC Reserve

Griiner Veltliner Ried Ehrenfels
AL: 14,0 % | RS:3,0 g/l | AC: 5,0 g/l
Proidl Franz

4 Monopol vineyard, first named in the year 1437, recultivated in 1988 by Franz Proidl. Ehrenfels is one of the hottest and
AR driest vineyards in Senftenberg and 45-60° steep. Pure Stones - Bronzit, Paragneis, Amphibolit & Marble and thin earth ground

on top. Harvested by hand at the end of October, one part 12 hours skin contact, the other part directly pressed. Spontaneous fermentation
in big oak barrels and stainless steel tank. Matures on the full lees until bottling.

2017 Kremstal DAC Reserve

Griiner Veltliner Ried Oberfeld "10TW"
IDEN A1 15,0 % | RS:2,9 g/l | AC: 6,0 g/l
Unger Petra

WA The soil of this vineyard site at 250m elevation is a nutrient deep sandy loess soil. So the root-system of these 57 year old vines
IR gets it nutrients from the depth. End of October we picked the golden, fully ripe grapes by hand. After crushing and destemming
with four hours of standing time for maceration of the mash and careful pressing, the must settled over night, temperature controlled.

Spontanious fermentation by 18-21° C in stainless steel. On the fine lies till March, filtered and bottled in July.
Released in September.

2017 Kremstal DAC Reserve

Griiner Veltliner Ried Wachtberg "10TW"
AL: 14,0 % | RS:4,5 g/l | AC:3,0 g/l

Winzer Krems eG Sandgrube 13

"4 The impressive south-straightened loess terraces of this single vineyard Kremser Wachtberg are located at 350 m sea level.
=zl This premium grapes are harvested by hand, gently whole-cluster pressed and fermented in stainless steel casks. This wine is
stored a few months on the fine lees - creamy character potential for ageing. Characteristics: Fresh, rich and intense with flavours of peach

and berry. Vivid structure, mineral nose, full bodied wine with lots of extract, but still not missing the typical peppery spiciness of
Griiner Veltliner, long mighty finish.
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Griiner Veltliner
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FLIGHT 3

2017 Kamptal DAC Reserve

Griiner Veltliner "Langenloiser Alte Rebe"
IR A1:12,5% | RS: 1,0 g/l | AC: 6,0 g/l
Briindlmayer

WA “Alte Reben” means “old vines” and designates a wine sourced from our oldest vineyards with vines averaging 50 years. Grapes
I were harvested in late October with very hard selection. The-wine was partly fermented in 900 liter new Austrian oak casks as well
as in stainless steel tanks and was finally racked into big casks for further maturation. Soil Type: Loess, Granite, Gneiss. Elevation:260 - 380m

2017 Kamptal DAC Reserve

Griiner Veltliner Ried Lamm "10TW"
I AL 13,5 % | RS: 1,5 g/l | AC: 5,9 g/l
Eichinger Birgit

“d The vineyard site is located on the south-eastern slope toe of the Heiligenstein mountain, and is one of the warmest sites in
.-Aﬁ this wine-growing area. The soil consists of sandstone, loss and loamy ground. This interplay of soils makes it possible to produce
such extraordinary Griiner Veltliner. All our grapes are handpicked. The Ried Lamm was approximately 5 months on the full yeast

and fermented and matured in a 20001 oak barrel (used oak).

2017 Kamptal DAC Reserve

Griiner Veltliner Ried Lamm "10TW"
AL: 13,0 %

Hirsch

"4 The vineyard site is located on the south-eastern slope toe of the Heiligenstein mountain, and is one of the warmest sites in this
e wine-growing region. The soil, which is calcareous and loamy, has derived from the underlying loess. Harvest end of
September / beginning of October. Whole bunch pressing, fermentation without temperature control and using only natural yeasts with
maturation occurring in both stainless steel tanks and large oak barrels. The wine rested on the lees until middle of June prior to bottling
at the beginning of August and release in September 2018.




Griiner Veltliner

FLIGHT

2017 Kamptal DAC Reserve

Griiner Veltliner Ried Schenkenbichl "10TW"
AL: 13,5 % | RS:2,2 g/l | AC: 5,1 g/l
Hiedler

WA This Veltliner is sourced from 60 year old vines growing on two terraces at the upper limit of the Schenkenbichl

—ZahX vineyard (1.0TW) on about 315 m above sea level. They rot on metamorphic rocks, predominantly dark amphibolite,

overlain by gneiss. The grapes are picked by hand, destemmed, crushed, macerated and slowly pressed with only 0,4 bar. The juice is
inoculated with cultured Kamptal yeast and ferments in big acacia casks, where it later spends several months on the lees before bottling.

2017 Wagram Reserve

Griiner Veltliner Ried Rosenberg "10TW"
(WA A1 13,0 % | RS: 2,7 g/l | AC: 5,1 g/l

Ott Bernhard

WA The Veltliner wines, which are planted on the Rosenberg, are the oldest vines of the winery. The single vineyard
—-Alm Rosenberg with the southerly exposed terraces lies on the Feuersbrunner Hengstberg between 280 and 320 meters above
sea level, the deep loess soil is up to 20 meters thick. The biodynamical grown and handpicked grapes get crushed into the press

with the stems, where they remain for some hours of maceration. The must is fermented spontaneously in stainless steel tanks
and matures for at least 10 months.

2017 Wagram Reserve

Griiner Veltliner Ried Schlossberg "10TW"
IR A1 13,0 % | RS: 4,5 g/l | AC: 6,0 g/l

Fritsch

WA The soil of this sun-drenched southwest-facing vineyard consists of pure Loess, (a chalky loam). The full-bodied, well-balanced
=ZIAN wines tempt you with plenty of spice and piquancy. 100% steel tank fermented and matured
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Griiner Veltliner

FLIGHT 4

2017 Wagram Reserve

Griiner Veltliner "Grand Reserve"
AL: 13,5 % | RS: 4,3 g/l | AC: 5,2 g/l
Anton Bauer

4 ,,A single selection of the best Griiner Veltliner grapes, the vines are up to 40 years old! The grapes are harvested in middle
.-Alm of October from the different single vinyards (mostly from the Rosenberg and the Spiegel). This Gruner combines the best

characteristics of the soils of the Wagram and thus has its own stylistics.“ hand harvest, grape and single berry selection, Fermented
in stainless steel and aged on the yeast in big oak for around 10 months.

2017 Traisental DAC Reserve

Griiner Veltliner Ried Berg "10TW"
AU AT 13,5 % | RS:2,6 g/l | AC: 5,4 g/l

Huber Markus

"4 This vineyard occupies a steep, east-facing, terraced slope with a gradient of more than 25%. The soil, which overlies calcareous
%'L‘ conglomerate of the Hollenburg-Karlstetten Formation, is very meager with only a thin layer of humus. Selection of the best

physiological ripe grapes; crushed; skin contact for 18 hours; pressed; fermented and stored in 100 % traditional acacia wood casks;
Batonage for 8 months.

2017 Traisental DAC Reserve

Griiner Veltliner "Der Wein vom Stein"
PARN AL:14,0 % | RS:4,2 g/l | AC: 6,3 g/l

Ludwig Neumayer

W‘ The vineyard is, unlike most other wines from Traisental, characterized by meagre and stony chalky conglomerate soil with constant
AN wind exposure on a terraced slope at an elevation of about 370m. Cool western winds from the alpine masses and the Dunkelsteiner
Wald collide with mild air from the Danube and warm Pannonian climate. Harvesting is done by hand in several selections. Gentle pressing
and spontaneous fermentation in stainless steel are preconditions for the clear and precise wines by Ludwig Neumayer.




Griiner Veltliner

FLIGHT 4

2017 Weinviertel DAC Reserve

Griiner Veltliner Ried Rabenstein
AL: 13,5 % | RS: 2,2 g/l | AC: 5,5 g/l
Diirnberg

WA »Rabenstein“-vineyard is a south-easterly slope on an altitude of 400-420 meters. The vines are up to 50 years old and located
%lﬁ in a soil of hard clay with a high percentage of limestone. Caused by the perfect location the soil takes advantage

from the sun in the morning, while getting not too hot in the afternoon. Therefore a suitable acidity is assured. At beginning of November
we take care to bring in the grapes in a cool temperature, followed by a skin-contact of up to 48 hours. The fermentation of the ripe must
takes place in oak barrels of 1000 — 1200 1 and we keep them there on the lees for 10-12 months.

2017 Weinviertel DAC Reserve

Griiner Veltliner Ried In der Schablau
RN AL:13,5% | RS: 2,3 ¢l | AC:5,9 g/l

Groiss

“d These more than 50-year-old vines root in conglomerate soil with a high content of gravel and quarz. The grapes of this single
Im vineyard were selective harvested by hand at beginning of Navember 2017. 8h maceration on the skins, gently pressing without stems,
fermenting with vineyard yeasts in stainless steel and aging on full lees for 11 months till bottling in October 2018 lead to a wine that expresses

the origin, the soil it comes from, the typicity of the variety as well as the personality of winemaker Ingrid Groiss. Discover that Ried
,»In der Schablau“ embodies the spirit and character of the Austrian ,,Weinviertel“.

2017 Weinviertel DAC Reserve
Griiner Veltliner "Hommage"
LI AL 14,5% | RS: 7,2 g/l | AC: 6,1 g/l
Pfaffl R&A

W‘ It‘s the best selection of grapes from four different vineyards. The soil ensures incredible ripeness. A few centimetres of loess soil
AN then pure sand like on the beach & the flysch zone brings nice acidity despite an unbelievable maturation of the grapes. The grapes

have been squeezed and must was standing approx. 10 hours before being pressed by a pneumatic press with low pressure. Fermentation
took place in a 20001 Austrian acacia wood barrel as well as the storage.
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Griiner Veltliner

FLIGHT 5

2017 Wachau Smaragd

Griiner Veltliner Ried Steinertal
AL: 13,5 %

Alzinger

~d Extremely complex vineyard that offers optimal terrain for both Veltliner and Riesling. It turns a little to the southwest,
—ZileN so in the evening always gets some heat, which are relativized by air currents from the north accordingly. Soil thickness varies
considerably, as does the temperature within the vineyard. The foundation of the Veltliner lies in the lower and more profound terraces,
where, despite a slightly creamier texture, vital acidity and profound minerality set the tone.

2017 Wachau Smaragd
Griiner Veltliner Ried Point

LM AL: 14,0 % | RS: 1,0 g/l | AC: 5,0 g/l

Donabaum Johann

"4 Sandy residual soil dominates in this vineyard, with the mineral content of the soil coming from layers of washed up sedimentary
N rock from the Setzberg vineyard. In the Spitzer Graben, at the foot of the Setzberg vineyard, south-west facing. The vines are now all
between 25 and 45 years old, with the older vines in particular providing the basis for intense wines suitable for cellaring. 100% handpicked.
Grape fermentation 12hours. Alcoholic fermentation with natural yeast. 8 month on the fine lees. Bottled end of August 2018.
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2017 Wachau Smaragd

Griiner Veltliner Ried Kellerberg
AL: 14,0 % | RS:2,8 g/l | AC: 6,5 g/l
Domiane Wachau

WA Kellerberg enjoys the warm Pannonian climate and south facing steep terraced slopes. The vines root deeply into the
~AIN “Gfohler Gneiss” and in some parts into sandy loess soil. The grapes were hand picked on the third week of October,

partly spontaneously fermented and matured in stainless steel tanks followed by large wooden casks. Late bottling in August 2018 allowed
for longer fine lees contact.




Griiner Veltliner

FLIGHT 5

2017 Wachau Smaragd

Griiner Veltliner Ried Kreutles
AL: 13,5 %

Knoll

WA The Kreutles vineyard at the foot of the Loibenberg is formed from loess. Loess is a fertile and calcareous glacial sediment that is
—ZiIeN transported by wind. Two distinct horizons can be seen in the profile: the upper horizon that is enriched with humus, and the
brownish-red loess horizon. This soil has developed from eroded Gf6hl gneiss material from the nearby Loibenberg. At the top left of the
humus horizon, there is a pebble from a transported glacial Danube riverine terrace, which was also transported down to the Kreutles

vineyard by slope erosion on the Loibenberg.

2017 Wachau Smaragd
Griner Veltliner "Rotes Tor"

AN AL:135% | RS:2,8 ¢/l | AC: 5,2 g/l
Hirtzberger

According to myth the Rote Tor (red gate) is part of the old town wall which was saturated with blood, during the Swedish Wars.

IN We grow GV grapes in the vineyards below, in both quality levels - Federspiel and Smaragd. The soil-type consists of gneiss,
mica and schist and brown soil. The grapes had been harvested on 23rd, 30th and 2nd November 2017. Fermentation in stainless steel

and maturation in big used wooden barrels.

2017 Wachau Smaragd

Griiner Veltliner Ried Liebenberg
RIUM AL: 13,0 % | RS:5,0 g/l

Jamek

WA Liebenberg is an imposing single vineyard between Weif3enkirchen and Diirnstein. Oriented towards the south and south-west,
the Liebenberg captivates with its very homogeneous overall appearance, characterised by dry stone walls. In the terrace vineyards

AN
of the Liebenberg, various forms of paragneiss represent the parent rock for the soils and dark amphibolite outcrops are scattered everywhere.

Grapes are hand-picked and are gently pressed after a maceration period of 12 hours. After finishing fermentation the wine matures in large

wooden casks for 10 months.

21



Griiner Veltliner

22

FLIGHT 6

2013 Wagram Reserve

Griiner Veltliner Ried Georgenberg
AL: 13,5 %

Ehmoser Josef

4 This Griiner Veltliner is sourced from the estate’s prized vineyard, the Georgenberg. Located in the northeastern part of
.A'a the village of Grossweikersdorf, this south-facing vineyard contains deep loess soil atop gravel of the proto-Danube. Harvested by
hand, gently pressed after maceration on the skins and barrel matured in traditional large oak casks, this one-of-a-kind Veltliner delivers
exceptional depth, complexity and distinction. Layered fruit aromas are joined by the delicate spice of white pepper and a creamy texture
with both power and length.

2013 Kamptal DAC Reserve

Griiner Veltliner Ried Kiferberg
RPN AL: 13,5 % | RS: 1,5 g/l | AC:5,3 g/l

Rabl

"4 Our Kiferberg is a south-east facing vineyard at 320m above sea level. Its soil composition is alternating between clay marl,

ﬁ amphibolite, gneiss, mica schist and sand. The 2013 Kiferberg was hand harvested on 8th of November 2013 and macerated on
skin for several hours. It fermented in a mix of stainless steel (60%) and 5001t and 1000lt oak barrels (30% used and 10%new) for

2-4 months with parts of it completing the malolactic fermentation. Re-blending of the various batches and filtration happened in

June 2014, filling in august 2014.

2012 Kamptal DAC Reserve

Griiner Veltliner Ried Lamm "10TW"
REM AL: 13,5 %

Schloss Gobelsburg

B8« The Lamm lies on the southeast part of the Heiligenstein, where the mountain forms into soft hills. The terroir features loess and
e loam formed by the geological elements of the Heiligenstein (volcanic rock and heavy silt from the Permian period).
A southerly-oriented slove with deep, fertile soil provides the core for power, body and grace.




Griiner Veltliner

FLIGHT 6

2011 Kamptal DAC Reserve

Griner Veltliner "Charming"
RZM AL: 13,5 %] RS: 1,6 g/l | AC: 5,4 g/l
Laurenz V

"4 The grapes for this wine are grown in the Kamptal region of Austria. Here, the Griiner Veltliner ripens in granite, gneiss, mica slate
ﬁ as well as loess soils. From the neighbouring region to the north, the rugged Waldviertel, blows cool air that substantially lowers night
temperatures in the Kamptal; this in turn slows up the ripening process of the grapes. But these conditions are exactly why the wines from
this region taste so fresh and fruity. Once the grapes were picked by hand, they were brought immediately to the winery in small boxes in
order to prevent any possible damages to the grapes. Temperature controlled fermentation followed; Charming 2011 then rested

on the fine lees until 2 weeks before bottling which took place in early May 2012.

2010 Wachau Smaragd

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

"4 1 oibenberg is the second monumental site in the eastern Wachau. The 25 hectares of vines on this mountain are exposed to a
AN Pannonian climate that leaves its signature on the wines of these vineyards. Despite this, the warmth is moderated by vast differences
in altitude. 200 vertical metres separate the Danube and the border of the forest at 420 metres. The steep terraces of Gfoehler gneiss and

loess combined with the climate guarantee a large versatility in wine styles. Selective hand harvested healthy berries with no botrytis - skin
contact overnight, partially spontaneous fermented, matured in stainless steel tanks.

2006 Kremstal DAC Reserve

Griiner Veltliner Ried Lindberg
RIW AL:13,5% | RS: 5,4 ¢/ | AC: 6,3 g/l

Salomon Undhof

“d This Griuner Veltliner reflects its cool, breezy origins in strikingly intense aromatics and bracing acidity. The vines in this single

'L‘ vineyard are 50 years and more, growing on loess over slate, located between Ried Kogl and Ried Wachtberg. This wine should
develop nicely for at least 15 - 20 years.
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Neuburger

FLIGHT 7

2017 Weinland

Neuburger 'betont'

AL: 11,5 % | RS: 1,0 g/l | AC: 5,5 g/l
Altenburger Markus

WA The grapes were handpicked very early to maintain acidity and freshness and keep alcohol levels low. After destemming and
BN maceration on the skins for 5 days, the grapes were pressed and the juice fermented with the natural yeast in egg shaped concrete

tanks. After ageing for 7 months on the lees, the wine was bottled in June without filtration. Only a minimum of sulphites was added
just before the bottling.

2017 Leithaberg DAC Reserve

Neuburger
REM AL: 13,5 % | RS: 1,0 g/l | AC: 5,0 g/l
Kiss

4 Tts bouquet is reminiscent of white Burgundy Cuvee; it shows fragrant-expressive, clearly recognizable mineral components,
e which are due to the location of the vineyards on the Leitha Mountains. In addition to mineral elements, this wine has a nice
freshness, on the palate a strong acidity, complemented by the already present in the bouquet, mineral elements.

2017 Burgenland Reserve
Neuburger

AL: 13,5 % | RS: 1,0 g/1 | AC: 5,0 g/l
Feiler-Artinger

4 The grapes for this Neuburger are coming from Ruster Hiigelland, from an around 35 years old vineyard. The soil is dominated

IR by loamy brown earth on calcareaus rock with a high pocelain content. The harvest was end of September and the wine matured
5 months in old barrique barrels.




Neuburger

FLIG

2017 Niederosterreich Reserve

Neuburger Ried Vordernberg
AL: 13,0 % | RS: 1,0 g/1 | AC: 5,5 g/l

Briindlmayer Josef & Philipp

4 The perfect couple. Neuburger needs sun, lime and loess which are all to be found in the vineyards of the Gedersdorfer
'-AIL‘ Ried Vordernberg. Final hand harvest selection at the end of September, after 36h maceration the grapes get pressed and directly
into new 500 L barrels austrian oak. After the spontaneous fermentation the wine matures for 11 months on the full yeast without battonage.

2017 Leithaberg DAC

Neuburger
3 AT:13,5% | RS: 12 g/l | AC:5,7 g/l
Tinhof

4 The soil of this vineyard site at 200 - 220 m elevation is composed of calcareous brown earth (Leithakalk) with medium humus,
BN oriented to the south east. Skin contact: 8 - 12 hours; Spontaneous fermentation in large wooden barrels for 15 - 20 days,
where the wine then matures for 10 months.

2017 Niederosterreich Reserve

Neuburger Ried Reisenthal
Y AL: 13,0 % | RS: 3,1 g/l | AC: 5,8 g/l

Felsner

WA 100 % Neuburger, 19 years old estate vineyard, south-south-east facing loess terraces at 222 m elevation in Kremstal

e Ried Reisenthal. Fully ripened grape clusters (late harvest stage) hand-harvested mid Oct. Gently pressed after maceration period of
9 hours. Selected yeast. Temperature-controlled fermentation in stainless steel tank for 22 days. Clear wine remained on the lees for

6 months. Clones originate from Wachau, from a grower whose ancestors were among the first to plant Neuburger in Austria in 1860s.
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Roter Veltliner

FLIGHT 8

2017 Wagram

Roter Veltliner Ried Eisenhut
AL: 12,5 % | RS:3,2 g/l | AC: 6,0 g/l
Eschenhof Holzer

WA A hill with deep reaching layers of rock, covered by red gravel and Loess layers. The southern slope of this area is an especially

.-Aﬁ warm location. Because of the rather barren ground, as compared to other vineyards, this soil is better suited for growth-intensive
sorts, like the Roter Veltliner. Additionally the grounds are also home to some red wines. The “Eisenhut” is the highest point south of the village
Grofriedenthal, with an exceptional panorama over the Tullnerfeld. According to tales were the height measurements carried out on

the "Wagramkante® (Wagram ledge).

2017 Wagram Reserve

Roter Veltliner Ried Goldberg
AL: 13,5 % | RS: 4,0 g/l | AC: 6,5 g/l
Waldschiitz Weinhof

4 The grapes for the Roter Veltliner Goldberg Reserve grow in-the single vineyard Goldberg close to the village Gdsing at an alittude
'L‘ of 187m. Here, the soil mainly consists of gravel and some loess on top. Once the grapes had been handpicked, they got a little
time on the skins before pressing. Following the fermentation, this wine got a 12 month ripeness on the lees.
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2017 Wagram Reserve
Roter Veltliner Ried Mordthal
AL: 13,5 % | RS:4,5 g/l | AC: 6,8 g/l

Fritz Josef

4 As the location Mordthal is one of the highest single-sites of the Wagram, the loess removed by the wind over the years and the

-AIL‘ original soil came to the top again. It consists of sand and gravel with crystalline rocks, which originate from the old Danube run.
The location is southwestern and the sea level is between 280 and 340 meters. The grapes are pressed without destemming and by a natural
gradient, the juice runs into the barrel cellar. There, the wine fermented spontaneously, without the addition of pure culture yeasts. Then

we let the wine mature for 10 months in tanks and partly in large oak barrels on the lees.




Roter Veltliner

FLIGHT 8

2017 Wagram Reserve

Roter Veltliner Ried Scheiben
AL: 13,0 % | RS: 6,4 g/l | AC:6,0 g/l
Leth

"4 The vineyard site Scheiben is one of the most respected throughout the Wagram area, famous for extremely deep loess layers
—Ip with high content in limestone. Only the healthiest and ripest clusters are selectively harvested by hand and pressed very gently after
a short skin maceration. Vinification takes place in stainless steel tanks by using spontaneous yeast, after finishing it’s alcoholic fermentation
the wine is racked into large, neutral acacia barrels to stay there until September of next year.
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2017 Niederosterreich

Roter Veltliner Ried Reisenthal
AL: 13,5 % | RS: 15,2 g/l | AC: 4,2 g/l

Mantlerhof

4 Ried Reisenthal consists of broad terraces on deep rooted Loss-soil, highly exposed to wind. Quite hot sight,
~ZAIpN leading to a creamy and full-bodied style of wine. Probably the oldest Roter Veltliner sight in Austria, which was bottled
as a single Ried for over 80 years.
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Rotgipfler | Zievfandler

FLIGHT 9

2017 Thermenregion

Rotgipfler Ried Oberer Badner Weg
AL: 14,5 % | RS: 3,5 g/l | AC: 6,0 g/l
Biegler

28

WA The vineyard is 45 years old. Soil: limestone-rich brown earth, marl in the background. Only healthy ripe grapes in late harvest
%'L‘ quality are read by hand. After a short maceration period, the fermentation takes place in used wooden barrels. The wine is
6 months on the whole yeast. Bottling takes place before the next harvest, usually in August.

2017 Thermenregion

Rotgipfler
AL: 13,5 % | RS:5,0 g/l | AC: 6,0 g/l

Hartl Heinrich II1

WA The different soils of the vineyards (at about 400 m elevation) are a composition of brown earth on shell-limestone; meagre alluvial
.-Aﬁ gravel with a very high limestone content and fine white gravel subsoil with isolated layers of sandy loam. The clusters are harvested
by hand in multiple passes and stringently selected, then gently pressed after a maceration period of 18 hours. Partial spontaneous fermentation
from 17-21°C and partial malolactic fermentation. Maturation (12 months) in stainless steel tank and approximately 10% in used barriques.

2017 Thermenregion
Zierfandler Ried Mandel-Ho6h
AL: 13,5 %

Stadlmann

WA Single vineyard wine from prominent south-east exposed hillside at 250m elevation, based on limestone clay. Continuously owned
%ﬁ by the Stadlmann family for 175 years. Over 50 years old vines grown under organic viticulture practice without irrigation,

the grapes are harvested by hand and gently pressed from whole clusters. No enrichment (certified Pradikatswein) and spontaneous
fermentation in traditional, large wood barrels. Bottled in late summer, after a year long period on fine lees.




Rotgipfler | Zievfandler

FLIGHT 9

2016 Thermenregion

Zierfandler Ried Modler
AL: 14,0 % | RS: 4,0 g/l | AC: 5,0 g/l

Johannes Gebeshuber

“d The Ried Modler Zierfandler comes from a over 40 years old vineyard in Thermenregion , Lower Austria. After the harvest by
—ZIa hand in autumn 2016, we fermented and matured it 8 months in a double barrique barrel.
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Griiner Veltliner

FLIGHT 10

2017 Niederdosterreich Reserve
Griiner Veltliner "Handwerk"
AL: 13,5 % | RS:2,0 g/l | AC: 6,0 g/
Lesehof STAGARD

WA The soil of this 2 crus (Danzern & Pitschental) are 30-60 years old, these teracess at 250-300m elevation are composed of a
N meagre gravel conglomerate with a layer of Loess & Loam. Our Vineyards are painstakingly harvested by hand, then gently
pressed after a maceration period of 24 hours. Spontaneous fermentation in stainless steal, 10% of the wine in 5001 oak barrels,

where the wine then matures for 7 months.

2017 Wachau

Griiner Veltliner "Spitzer Graben"
SR AL 125% | RS: 1,5 g/l | AC: 5,5 g/l

Muthenthaler Martin

WA GV Spitzer Graben establishes the basis of my current wine assortment. GV Spitzer Graben is grown on steep terraces located
.-/‘ﬁ 350 to 450 meters above sea level and the geology is primarily based on profound sandy clay. The wine is spontaneously fermented
in stainless steel tanks as all my other wines and characterized through a long contact with the lees.

GV Spitzer Graben was bottled in April 2018.
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2017 Niederosterreich
Griiner Veltliner "Buteo"
B AT 12,0 %

Michael Gindl

4 “Buteo” is a Gruner Veltliner from Loam and Loess soils. It is a blend from all our Veltliner vineyards: The second harvest

'-AIL‘ selection from the young vines (10 to 25 years old) and the first from the old vines (30 to 60 years old) are picked by hand and
transported in small boxes. We crush the grapes very gently to let the juice macerate on the skins for about 24 hours. After pressing, the wine

ages for 12 months on the lees in used wooden barrels. It is bottled unfiltered without any additives.




Griiner Veltliner

FLIGHT 10

2017 Niederosterreich

Griiner Veltliner "Hollenburger"
AL: 11,0

Christoph Hoch

WA The soil of Hollenburg is limestone-based, so called “Hollenburg Conglomerate” - an outcrop of the Alpine geological structure.
—IpX The vineyards are cultivated from 220 — 380m altitude. We are producing still white wine that expresses through virtue and livelyness,
using only wild yeasts, without any added sugar or any other supplement - just our grapes from our biodynamic vineyards in Hollenburg.

2017 Osterreich

Griiner Veltliner "ErDELuftGRAsundreBEN"
ST AL:12,0 % | RS: 1,0 g/l | 5,4 g/l

Claus Preisinger

"4 The grapes for this wine have its origin on the “Leithaberg” appellation — one of the last alpine remains — enabling the vines to soak
e up the pure limestone and schist soil characteristics that make this wine so special. After hand picking, the berries are fermented in
large amphoras for up to three weeks. Aged again in the same amphoras for another three months. The wine was bottled without filtration and
sulphur. A special name for a special wine. The name derives from the four forces that shape this natural wine! Earth — Air — Weed and Vines.
Put these four words together (in German) and you get Erde — Luft — Gras — Reben.

2017 Weinviertel DAC

Griiner Veltliner Ried Kellerberg '"Reflexion"
AL: 12,0 %

Zillinger Johannes

4 This old single vineyard is now cultivated for 35 years organic/bio-dynamic, grown on pure lime-sandstone and reflect the

.-Aﬁ heritage uncompromisingly. To gain this, 20% of the grapes were fermented for 7 days in amphoras on the skins, 40% fermented in
stainless steel and 40% in 700 It barrels of acacia with whole berries picked by hand to leach out the structure and taste out of the skin.
Spontaneous fermentation and matured for 8 month on the lees.
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Zweigelt
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FLIGHT 11

2016 Niederosterreich Reserve

Zweigelt
ST AL 13,0 % | RS: 1,6 g/l | AC: 4,6 g/l

Mittelbach Gottfried

"4 The loess soil of this vineyard is extremely fertile, that’s where the Zweigelt gets its fruitiness and its strong berry flavor from.
'-AIL‘ The clusters are painstakingly harvested by hand, crushed and pressed in a pneumatic press. The fermentation takes place in
the red wine mash tank and will then mature in oak barrels for 6-8 months.

2016 Carnuntum

Zweigelt Ried Barnreiser
P AL 14,5 %

Taferner

WA Very rich and warm clayey soil, south-east exposure at 210m elevation. Topsoil is very sandy-loamy and rich in gravel and stones,
BN material that consists of over 10 million year old freshwater deposits of the rivers and lakes of the Vienna Basin. Fruit was hand-picked
and hand selected in the vineyard. Once in the cellar, the clusters are once again carefully selected by an optical sorting table. Natural
fermentation in stainless steel tanks, twice a day gentle flooding and manual punching down during fermentation. 3 weeks on the skin.
Malolactic fermentation and 18 months of aging in new French barrique barrels.

2016 Carnuntum Reserve

Zweigelt "Dornenvogel"
AL: 13,5 % | RS: 1,5 g/l | AC: 5,1 g/l
Glatzer

WA Our best Zweigelt is made from a selection of the ripest and best grapes from our premium sites ( only the oldest vines) — a
%IR‘ powerful, full-bodied, velvety and complex variety with ageing potential. Soil is dominated by medium-weigt to heavy loam.
The wine is harvested in the second half of October and was on maceration for 3 weeks, afterwards it was matured in barriques

for 18 months




Zweigelt

FLIGHT 11

2016 Carnuntum

Zweigelt Ried Haidacker
AL: 14,0 % | RS: 1,0 g1 | AC:5,5 g/l
Netzl Franz & Christina

“d Ried Haidacker is the soft ending of the gravely ridge around Géttlesbrunn. Here nutritious loess is dominating the soil composure
= with dry gravel on the top and therefore the Zweigelt vines are getting best nutrients for a constant ripening all season long in
combination with dry and warm conditions in fall. Ried Haidacker is facing the warm Pannonian climate in south-east and benefiting from
the cooler winds coming from the northern river Danube during the nights. The grapes are hand picked from our oldest Zweigelt vineyards
with an average age of 35 years, destemmed without crushing and fermented with natural yeast in wooden casks. Pressed after 4 weeks
maceration time into 50% new and 50% used 500 | oak vats, where it is aged for another 18 months.

2006 Neusiedlersee Reserve

Zweigelt
AL: 13,5 % | RS: 1,0 g/l | AC: 4,8 g/l

Sepp Moser

WA The grapes for this Zweigelt grew in Neusiedlersee region on Tschernosem soil that is well streaked with gravel. The harvest

'-AIL‘ was done manually in the end of September. After spontanous fermentation and skin contact for 20 days the wine was aged in
used 300-It-oak-barrels and bottled in February 2008 without filtration. The wine has ruby-black colour with attractive aromas of sour

cherry and vanilla. On the palate it is round and velvety with a charming fruit and a long finish. This wine has not reached it's peak yet.
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2012 Niederosterreich Reserve

Zweigelt Ried Schilling
AL:13,5% | RS: 1,1 g/l | AC: 5,0 g/l

Weinwurm

WA The soil of this steep single vinyard site, an exposed hillside that slopes to the south, at 250 above sea level is composed of different
.-Aﬁ tongues of brown earth, loam and loess. Warm and dry pannonian climate and the adjacent Plot forest providing cool nights delay
the ripening of the grapes and ensure the development of a beautiful bouquet. A selected manual harvesting in small vats at the end of
October is followed by a spontanous fermantation at 30-32 degrees Celcius. After a maceration time of 14 days the grapes are gently
pressed. The red wine then matures for 12 months in 500 liters French oak barrels.

2012 Wien Reserve

Cuvée "Mephisto"
AL: 14,5 % | RS: 1,1 g/l | AC:5,2 g/l | ZW, ML, CS

Christ

4 The geological condition is unique, and stretches from alluvial, ice-age, terraced gravel, through soils rich of minerals particularly
~ZAIpN iron and magnesium. At the end of the day this balance between exposition and soil delivers fine wines full of character with great
structure, which will melt in the mouths of friends of high-quality wines and makes the region tasteable. The wine consists of 60% Zweigelt,
20% Merlot and 20 % Cabernet Sauvignon with deep structure and elegant tannins. It ripens for about 25 months in small barrels and
was bottled unfiltered.

2012 Neusiedlersee DAC Reserve

Zweigelt "Drei Eichen"
AL: 14,0 % | RS: 1,0 g/l | AC: 5,4 g/l
Goldenits Anita und Richard

B84 This organic certified cultivated vineyard is in a plain at 120m elevation. The soil is a mixture of chernozem with sandy gravel.
'-AIL‘ The grapes are harvested by hand, fermented in stainless steel tanks for 3 weeks, acid degradated and then matured in wooden casks
for 18 months. The oakes for the barrels come from 3 different regions, Allier, Northern America and the Caucasus, so we named it

»Drei Eichen or Three Oakes“!
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2012 Burgenland Reserve

Zweigelt "Rosso e Nero"
AL: 14,5 % | RS: 1,3 g/l | AC: 5,4 g/l
Pockl

#8—< 1r's Homeland: Gravel, sand and Heavy clay. The grapes for the Rosso e Nero are harvested by hand. After a 25 day skinn contact
—pN it was drained of in 50% new oak and 50% used oak where the wine matured for 18 months. The slopes have a
north-south-orientation. The soil consits of gravel, sand and heavy clay.

67

2009 Neusiedlersee Reserve

Zweigelt
AL:13,5% | RS: 1,3 ¢g/1 | AC: 4,8 g/l

Zantho

WA The grapes grow in our vineyards in the wine region Neusiedersee which is characterized by dry, gritty and mineral soils.
7"“ Fermentation in stainless steel vats at 28°C to 30°C, finishing in 60% new and 40% used oak barrels. Zweigelt Reserve is
characterized by a deep purple colour with a ruby rim.

2005 Niederdsterreich

Zweigelt "Rescued"
AL:13,0 % | RS: 1,1 g/l | AC: 4,8 g/l

Felsner | Somm In The Must

"4 Our latest Somm in the Must, Rescued project, is a Zweigelt from the single vineyard, Ried Weitgasse in Kremstal. This vineyard is
“ZInN located on a south facing plateau composed of loess at an altitude of 250 meters. The grapes are hand harvested, then destemmed
before long maceration on skin. After fermentation, the wine was aged for 13 years on fine lees in Austrian oak barrels. Before bottling
in December 2018, we have added a small percentage of 2015 to keep the freshness.
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2016 Carnuntum

St. Laurent
AL: 12,5 % | RS: 1,0 g/l | AC: 5,7 g/l

Trapl Johannes

"4 These Blaufrinkisch vines are planted between 1951 and 1968 in the protected nature preserve of the Spitzerberg (the end of
IR the Lesser Carpathians, where layers of limestone soil cover the basic granite). The grapes are not treated with any sulphur,
and no cultured yeasts are used; A very gentle maceration is conducted without any mechanical tools. The wines mature in wooden barrels -
no additives, finings and filtration. Biodynamic Vinyard Management, harvested by hand, low intervention.

70

2016 Carnuntum

St. Laurent "Alte Rebe"

AL: 12,5% | RS: 1,5 g/1 | AC: 5,5 g/l
Grassl Philipp

"4 The grapes from the three oldest parcels (back to plantings from 1961) are selected for our old vines-reserve, grown on
'-K'L‘ high-altitude danube river gravel soils with high chalk-content and loamy layers underneath. The wine has been fermented
spontaneously in oak vats and spent 16 months of ageing in small and big oak casks.

71

2016 Wagram Reserve

St. Laurent
AL: 13,5 % | RS: 2,0 g/1| AC: 4,8 g/l

Stift Klosterneuburg

"4 This St. Laurent is growing in Tattendorf, Lower Austria, in the singly - vineyard Stiftsbreite. The soil is an alluvial gravel soil
=Zlh with brown earth. Harvested in October 2016, skin contact for 4 weeks and matured 18 months in small wooden casks. Bottled
in May 2018
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2016 Thermenregion Reserve

St. Laurent
AL: 13,5 % | RS: 1,0 g/l | AC: 5,0 g/l

Schneider

WA Shallow Chernozem (black earth) on limestone gravel; The soil is highly permeable, allowing moisture to drain quickly after
—ZIpN rainfalls, and they warm up considerably when the sun shines. The wine is harvested by hand mid of October.
Spontaneuous fermentation in barrique barrels.
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2012 Burgenland Reserve

St. Laurent "Zagersdorf"
AL: 13,0 %

Schuster Rosi

“d The old vineyards for the St. Laurent 'Zagersdorf' stand on heavy clay soils. Spontaneously fermented, refrained from
=ZI[A any frills in the cellar and aged in a large wooden barrel, Hannes Schuster gives his wines as much time as they need.

2011 Thermenregion Reserve
St. Laurent Ried Frauenfeld

LM AL: 13,5 % | RS: 1,0 g/l | AC: 5,6 g/l

Johanneshof Reinisch

"4 From uncertain origin and nowadays observed as an Austrian speciality these wines of the St. Laurent grapes impress with a bouquet
I reminding on forest fruits and sour cherries. From our single vineyard Frauenfeld we harvest a selection of St. Laurent grapes from
over 30 year old vines.

75

2007 Burgenland Reserve

St. Laurent "Vom Stein"
AL: 13,5 % | RS: 0,9 g/l | AC: 5,1 g/l

Umathum

WA The single vineyard ,,Vom Stein“ is one of the first and oldest vineyards in Frauenkirchen. It is mostly gravelly soil in combination
e with a medium limestone content but a high level of Quarz. The surface soil is light and very permeable to water, very warm and dry.
The grapes are harvested and selected by hand in September 2007. Fermentation — traditionally on the skins to extract tannins and color
with temperature control, left on the skins for five weeks and then gently pressed. Then the young wine gets moved to French oak barrels.
The ageing takes place in small barrels for 15 months. After bottling without filtration, the wine stays at the winery for at least 20 months.
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2016 Burgenland

Blaufrankisch "TnT"
AL: 12,0 %

Tschida Christian

4 The soil of the single-vineyard plot 'Eisner' is a blend of the prevailing mica schist and limestone rock formation typical for
I the village of Purbach and surrounding villages. The grapes are hand-harvested in multiple rounds and pressed with minimum
pressure after a variation of maceration periods. The wine then ages for 12 months in neutral oak vessels before being bottled without filtration.

2016 Osterreich
Blaufrankisch

WA A1:13,0% | RS: 1,3 g/l | AC: 6,3 g/l

Renner

WA The 2016 Blaufrinkisch was hand-harvested on chalky clay soils on the south-facing slopes to the north of Gols. Under pannonian
“ZIBN climate the vines are challenged to produce outstanding fruit during the often dry and hot periods throughout the ripening period.
Once picked, the majority of the grapes remain on the skins as they macerate for 10 days and start to ferment spontaneously. The wines

are aged on the lees for 11 months in used French oak prior to unfiltered bottling.

78

2016 Burgenland Reserve

Blaufrinkisch Ried Ungerberg
AL:12,5% | RS: 1,0 g/l | AC: 6,1 g/l

Pittnauer Gerhard und Brigitte

WA Ungerberg is situated at the southern slope edge of the Plateau ,,Parndorfer Platte®, facing south-west. Because at Ungerberg the
BN content of clay in the soil is much higher than in all other compareable sites in Gols, this is a pefect place to grow Blaufrankisch. All the
grapes are harvested by hand and fermented spontaneously with manual punch down. Our Blaufrinkisch was matured 18 months in

old oak barres.
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2016 Leithaberg DAC
Blaufrinkisch

AL: 12,5 % | RS: 1,0 g/l | AC: 6,5 g/l
Heinrich Gernot und Heike

WA This Blaufrinkisch stems from old vineyards on the Leithaberg. The soils comprise the fossil-rich limestone, calcareous sandstone,
Z e and mica schist that are so typical for the region. Handpicked beginning of October, spontaneous fermentation, three weeks
maceration on the skins in wooden fermentation vats, gentle basket press, 20 months maturation in used 500-litre oak barrels.

2016 Burgenland Reserve

Blaufrinkisch Ried Oberer Wald
AL:13,5% | RS: 1,0 g/l | AC: 6,3 g/l
Triebaumer Ernst

~d The roots of the 70-year-old Blaufrinkisch work their way down between the corals and seaweed deposits of a former tropical palm
I beach, past fossilised scallop and oyster shells and down to the waterretentive marl. We believe in working closely with the land and
pay special attention to soil management, biological methods, good canopy and leaf management. The grapes are rigourously hand harvestet
and winemaking kept very simple. Red wine fermentation proceeds for approx. 10 days at temperatures between 28 and 32 degrees.
Malolactic fermentation follows spontaneously. 16 months in 300 It barrels.

2016 Burgenland Reserve

Blaufrinkisch Ried Jungenberg Jois
AL: 14,0 % | RS: 1,4 g/l | AC: 6,3 g/

Nittnaus Anita & Hans

WA The soil of this south-east facing vineyard on the slopes of the Leitha mountains is mainly composed of mica-schist as well as

—IBN coquina-limestone. Biodynamically farmed, harvested and selected by hand, then spontaneous fermentation and 20 months on
the lees in 500L barrels, bottled unfiltered.
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2016 Burgenland Reserve
Blaufrinkisch "Prestige"
AL: 13,5 % | RS: 4,8 g/l | AC: 4,7 g/l
Lenz Moser

WA This Blaufrinkisch was cultivated in the best vineyards in Neckenmarkt, famous for dense loamy water-retaining soils that give
I the wine power and structure. Dry and warm winds blow from Hungary in the East, ripening the grapes with black fruitiness and
expressive acidity. Malolactic fermentation for 10 months in Allier barrels, medium toasting, gives the wine a backbone that reminds of
an international style with its smooth tannins and spicy fruits.

2016 Burgenland Reserve
Blaufrinkisch Ried Rabenkropf

R AL: 13,0 % | RS:0,9 g/l | AC: 5,7 g/l
Wohlmuth

"4 Rabenkropf: the single vineyard Rabenkropf is one of the best sites of Neckenmarkt. There we have ideal conditions to produce
—ZaIn very finessful Blaufridnkisch wines, which reflect the very special soil. The wines need to be aged for several years and have a very

good ageing potential. The grapes have been picked very selective by hand. Traditionally fermentation on the skins, malolactic fermentation
and ageing in new barriques for two years.

2016 Burgenland Reserve
Blaufrinkisch Ried Diirrau
AL:13,5% | RS: 1,0 g/l | AC: 5,6 g/l
Kerschbaum Paul

WA A slightly southeastern-facing ridge. The site with the heaviest and deepest loamy topsoil and a very high clay content. The

.-Aﬁ soil is rich in iron, which can be seen clearly in the rust-brown patches throughout. The dense loamy layer always provides the roots
with enough water. Our coolest soil. All our grapes are havested by hand. After the fermentation and the malolactic fermentation, the wine
was matured for 18 months in small new barrels.
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2016 Burgenland Reserve

Blaufriankisch Ried Kalkofen
AL: 13,0 % | RS: 1,2 g/l | AC: 6,5 g/l

Weninger

WA Selective hand harvest. Spontaneous fermentation. After two weeks of maceration ageing in 500 liter wooden barrels for 20 months.
-AIN Natural malolactic fermentation.

2016 Eisenberg DAC Reserve

Blaufrankisch
AL: 13,5 % | RS: 1,0 g/l | AC: 5,9 g/l
Krutzler

4 The soil of this vineyard at a height of 250 — 410 m consists of slate and iron-containing clay. The grapes of 30 year old vineyards
IR are harvested by hand. Spontaneous fermentation in open mash pots. The mash life is 14-20 days. The wine matures up to bottling
for 16 months in 500-15001 barrels.

2016 Eisenberg DAC Reserve

Blaufrinkisch Ried Saybritz
AL: 13,5 % | RS: 1,0 g/l | AC: 6,6 g/l

Groszer Wein

4 The vines of Saybritz lie on a sharply-falling parcel of land on the southwestern slope of the Eisenberg, deep roots in a mix of slate,
=ZIeN loam and rocky brown earth. A totally unique microclimate, sunny with constant ventilation, nourishes the whole vineyard.
The grapes are fermented on the skins for three weeks in open wooden casks, spontaneously with their native yeasts. Unfiltered,
masculine, exotic, with impressive structure of acidity and palpable tannins, it is a knight of elegance.
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2012 Burgenland Reserve

Blaufriankisch Ried Marienthal
AL:13,5% | RS: 1,0 g/1 | AC: 4,8 g/l
Prieler

“d The famous vineyard Marienthal (first documentation 1487) is situated in the region Leithaberg, exactly said, in the village Oggau.
.‘Aﬁ Blaufrinkisch grows there on fossile limestone with a typical pannonien influence of the the lake. This vineyard brings the
Blaufrinkisch two main things that it needs to get the most complexity: warmness (to get it rip) and coolness (to keep the freshness) —

so fossile limestone (cool) and pannonien microclimate (warm). Handpicked, open fermentation for about 3 weeks, malolactic fermentation
in spring, aging for 16 months in 500 liter barrels and another one year in traditional big wooden cask.

2012 Burgenland Reserve

Blaufrinkisch Ried Ungerberg
AL: 13,0 % | RS:2,0 g/l | AC: 5,2 g/l

Preisinger Georg & Katharina

"4 The soil of the vineyard Ungerberg at 130m elevation is composed of sandy clay with lime. The clusters are harvested and selected
=zl by hand, then spontaneous fermented in wooden tanks and macerated for 3 weeks. After spontaneous malolactic fermentation,

the wine matures for 30 months in Austrian and french oak barriques. Skin contact for 16 days, spontaneus fermentation in big oak casks,
fermentation, aged in small barrels for 16 months.

2012 Carnuntum Reserve

Blaufriankisch Ried Bernreiser
AL: 13,5 % | RS: 1,8 g/l | AC: 5,3 g/l
Glatzer

WA Our best Blaufriankisch is made from centerpiece of the slope from our premium vineyard “Bernreiser”. The vineyard is located
e in Carnuntum wine region, with a lime-rich clay soil on clayey ground. Harvest was on October 9th, followed by fermentation
an maceration for a period of three weeks. Then matuerd in barriques, 40% new oak, for 20 months.
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2012 Burgenland Reserve
Blaufrinkisch Ried Plachen
AL: 14,0 % | RS: 1,5 g/l | AC: 5,5 g/l
Triebaumer Giinter u. Regina

WA This Blaufréinkisch stems from old vineyards on the Leithaberg. The soils comprise the fossil-rich limestone, calcareous sandstone,
e and mica schist that are so typical for the region. Handpicked beginning of October, spontaneous fermentation, three weeks
maceration on the skins in wooden fermentation vats, gentle basket press, 20 months maturation in used 500-litre oak barrels.

2012 Siidburgenland Reserve

Blaufrinkisch Ried Szapary "'s"
UV AL 13,0 % | AC: 5,6 g/l

Schiefer & Domaines Kilger

WA S as in Szapary site, or S as in Schildknecht, David (from Wine Advocat by Robert Parker): “one of the most exciting red wines
.—Alm ever produced in Austria.” From a southwest facing top site on the Eisenberg in southern Burgenland, with up to 40-year old vines.
A puristic, bio-organically pressed, world-class Blaufrinkischer that grows on slate, iron, magnesium and quartz with a thin layer of clay at

about 400m above sea level and on partly very steep terrain that does not allow for tractors, the elegance and terroir-relatedness of which
reminds the drinker of great Burgundies.

2012 Eisenberg DAC Reserve

Blaufrinkisch Ried Weinberg
AL:13,5% | RS: 1,0 g/l | AC: 5,8 g/l
Wachter Wiesler

FA Single vineyard wine — ferrous loamy soils — age of the vines 45-50 years — harvest first week of October - spontaneous

%IL‘ fermentation in vats and open 500 L barrels — pressed after 25 days - biological acid degradation - storage in 1000-15001 oak
for 24 month.
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2012 Mittelburgenland DAC Reserve

Blaufrinkisch Ried Goldberg "Alte Reben"
AL: 13,5 %

Heinrich Silvia

WA The Goldberg vineyard is over 70 years old and consists of sandy layer of clay about one meter thick extends calcareous soil. All of

—ZIEN our grapes are selected by hand to create only the best wine. After the harvest, this blaufrinkisch was fermented and matured for
10 months in used oak barrels.

2012 Mittelburgenland DAC Reserve

Blaufrinkisch Ried Weisser Weg ""Selection"
VRN AL: 14,0 % | RS: 1,0 g/l | AC: 4,7 g/l

Tesch Josef

“4 The vines are up to 40 years old. The medium-sized brown earth from lime debris and shell limestone are planted with

ﬁ 100% Blaufrinkisch. Harvest and grape selection by hand. The temperature-controlled mash fermentation of our wines is carried out
in stainless steel tanks and in wooden fermentation stands to achieve an optimal fermentation process. After pressing the finished fermented
red wines are filled for aging in oak barrels. Our red wines find their harmony and form character. Expansion 24 months in

5001 barrique barrel.

2012 Mittelburgenland DAC Reserve

Blaufrankisch "K12 Grand Reserve"
AL: 14,5 % | RS: 1,0 g/l | AC: 6,0 g/l

Kerschbaum Maria

WA Our wine estate is located on the edge of the Sopron Mountains at an altitude of approximately 129 metres. The vineyards reach up to
%'ﬁ approximately 250 metres. The ground: heavy loamy and loess soil with a high concentration of clay minerals in the lower vineyards.
The geographic basin of the Mittelburgenland creates a unique microclimate, which is characterised by warm summer days and cool nights.
Reduction of yields, only between 4 and 6 clusters ripen on each vine, the grapes of which are picked by hand. The wine is left to mature

for 36 months in 500-litre wooden barrels and bottled without being filtered.
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2011 Mittelburgenland DAC Reserve

Blaufrankisch "Biiri"
AL: 14,0 % | RS: 1,0 g/l | AC: 6,3 g/l

Igler Hans

WA “Altes Weingebirge” is the large and oldest vineyard site in Deutschkreutz, 190m-240m above sea level. South-westerly vineyard
=ZlaN site, upper layer medium heavy loam and clay soils, moderate limestone content, sandy slopes, good water retention ability, ideal
conditions for perfect physiological ripeness.

2011 Carnuntum Reserve

Blaufrinkisch Ried Spitzerberg
AL:13,5% | RS: 1,0 g/l
Muhr-van der Niepoort

WA Spitzerberg is a 390 metres high elevation in the very East of Austria, and belongs geologically to the Little Carpathian Mountains.
—ZaIhN 1t is an extremely dry location, with only approximately 400 mm of rainfall per year, and a lot of wind that dries up every little drop.
The soil consists of pure limestone. The vineyards are south exposed. For this wine, only grapes from vines with age between 45 and

65 years have been chosen. They are handpicked. A part of the grapes is foot trodden. All is fermented in open fermenting boxes with wild
yeasts. After maturing for about 20 months in large traditional wooden vats, the wine is bottled without any fining or filtration.

2006 Burgenland

Blaufrankisch
AL: 12,5%
Moric

4 'This wine has been produced from 8-45 year old vines from Neckenmarkt, Lutzmannsburg and Zagersdorf. Harvested at a yield
%IL‘ of 39 hectolitres per hectare, 16 days fermentation on the skins in stainless steel and open vats. Elevage in 600-4500 litre casks for
12 months. Indigenous yeast. Malolactic fermentation in the cask, no fining and no filtration.
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2016 Burgenland Auslese

Welschriesling
JOD AL 10,5 % | RS: 125 g/l

Schrock Heidi

WA Somebody got all dressed up for you: sophisticated and delightful with the freshness of Welschriesling, the depth of Burgundy
I varietals and our friend Furmint delivers the fire. Sensual sweetness lingers on, for sure, in the nose and on the palate — and in the
in the memory. There she calls you to taste her charms anytime.memory. There she calls you to taste her charms anytime.

2016 Burgenland Beerenauslese

Furmint
JUAN AL:11,5% | RS: 145 g/l | AC: 8,5 g/l
Wenzel Michael

~4 The soil of this gently east-facing slope close to Lake Neusiedl at 140 m elevation is composed of quartz conglomerate. The
IR botrytis-affected Furmint-berries are accurately selected by hand. After a maceration period of 36 hours the berries are gently pressed.
Fermentation is in a used barrique where the wine then matures for 6 months on its fine lees.

2015 Burgenland Beerenauslese

Sauvignon Blanc
ILPA A1.:0,0% | RS: 186,4 1 | AC: 8,4 gl

Tschida Angererhof

WA The grapes were harvested by hand. The soil of this vineyard is dominated by a mixture of chernozem and gravel.
'-AIL‘ Spontaneus fermentation and matured in steeltanks for 18 months.
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2016 Osterreich Trockenbeerenauslese

Rosenmuskateller '""Nol."
JNIRN AL:11,5% | RS: 186,7 g/l | AC: 8,2 g/l
Kracher

“d The soil of this vineyard, located between Illmitz and Podersdorf, is composed of gravel. The pannonic continental climate brings
%ﬁ hot dry summers and very cold winters. During cool autumn evenings, evaporation from the numerous lakes creates heavy fog,
which covers the area until mid-day when the still strong sunlight burns through. This daily change of weather is the prerequisite
for the special Botrytis cinerea, which makes the production of Trockenbeerenauslese wines possible. The wine is fermented and
matured in new oak barrels for 18 months.

2017 Niederosterreich Eiswein

Griner Veltliner
JNIZY AL:10,0 % | RS: 236,0 g/l | AC: 9,5 g/l

Turk

"4 The grapes were harvested during the early hours of 7th January 2018 by 12,2°F. Grapes where carefully pressed whilst still frozen.
e There was a great deal of luck involved in producing this ice wine, especially when dealing with such frosty temperatures.
Often, this quality of grape is only possible on one particular day, and only in select vintages.

2016 Burgenland Eiswein

Griiner Veltliner
JORY AT 10,5 % | RS: 189 g/

Helmut Lang

WA Our Griiner Veltliner grows on steppe chernozem, a type of black earth which is characterized by Seewinkel-gravel. This soil is
%'ﬁ distinguished by its high content of limestone which has a positive effect on the growth of the vines. The surrounding micoclimate of
Neusiedler See and the small salt water lakes around our vineyard give our Icewine an unique, frosty taste. Our grapes are harvested by

hand at a temperature of under -7°C and are the pressed while they are still frozen.
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Distribution of grape varieties in Austria

Distribution of grape varieties in Austria'

White wine

2The following grape varieties may be planted for the production of white wine without protected designation of origin or geographic indication, with designation of grape variety

or vintage: Bronner, Muscaris, Cabernet Blanc, Souvignier Gris, Johanniter.

Red wine

3 The following grape varieties may be planted for the production of red wine without protected designation of origin or geographic indication, with designation of grape variety

or vintage: Regent, Cabernet Fura.

Total Austria 46,515.19 ha

! Source: an aggregate of reports from the wine-producing federal states: (Statistik Austria in Niederdsterreich, Wein-Online
Burgenland, Viticultural Cadastre Steiermark, Vineyard Register of the Ciry of Vienna, MAS8 [Dept. of Water Rights]) — Updated February 2017




Addresses

Aigner - Niederosterreich | Kremstal
Weinzierl 53, 3500 Krems an der Donau

T: +43 2732 84558, E: info@aigner-wein.at, W: www.aigner-wein.at

Seeking representation

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

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com

Alzinger - Niederosterreich | Wachau
Unterloiben 11, 3601 Dirnstein

T: +43 2732 77900, E: weingut@alzinger.at, W: www.alzinger.at

Seeking representation

Anton Bauer - Niederdosterreich | Wagram
Neufang 42, 3483 Feuersbrunn
T: +43 2738 2556, E: office@antonbauer.at, W: www.antonbauer.at
Top Selection Ltd

London
E: info@topselection.co.uk

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

Seeking representation

Briindlmayer - Niederdsterreich | Kamptal
Zwettler Strasse 23, 3550 Langenlois, T: +43 2734 21720
E: weingut@bruendlmayer.at, W: www.bruendlmayer.at
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Fields, Morris & Verdin
London
E: tom.smith@fmvwines.com, W: www.fmvwines.com

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

Flint Wines
London
E: info@flintwines.com, W: www.flintwines.com

Christ - Wien | Wien
Amtsstrasse 10-14, 1210 Wien
T: +43 1 2925152, E: info@weingut-christ.at, W: www.weingut-christ.at
Alpine Wines
Idle
E: sales@alpinewines.co.uk, W: www.alpinewines.co.uk

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

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

Claus Preisinger - Burgenland | Neusiedlersee
Goldbergstrafie 60, 7122 Gols

T: +43 2173 2592, E: wein(@clauspreisinger.at, W: www.clauspreisinger.at

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com

Domaine Wachau - Niederdsterreich | Wachau
Dirnstein 107, 3601 Diirnstein, T: +43 2711 371
E: office@domaene-wachau.at, W: www.domaene-wachau.at



Gonzalez Byass UK
St.Albans

E: bwyse@gonzalezbyassuk.com

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

Novum Wines
London

W: www.novumwines.com

Diirnberg - Niederdsterreich | Weinviertel
PR Neuer Weg 284, 2162 Falkenstein

T: +43 2554 85355, E: weingut@duernberg.at, W: www.duernberg.at
seeking representation

Ebner-Ebenauer - Niederosterreich | Weinviertel
Laaer Strasse 5, 2170 Poysdorf, T: +43 2552 2653
E: office@ebner-ebenauer.at, W: www.ebner-ebenauer.at

Roberson Wine
London

E: enquiries@robersonwine.com, W: www.robersonwine.com

Ehmoser Josef - Niederosterreich | Wagram
Tiefenthal 9, 3701 Grof3weikersdorf, T: +43 2955 70442
E: office@weingut-ehmoser.at, W: www.weingut-ehmoser.at

Fields, Morris & Verdin
London
E: tom.smith@fmvwines.com, W: www.fmvwines.com

Eichinger Birgit - Niederdsterreich | Kamptal
Langenloiserstrasse 365, 3491 Strafl im Straflertale, T: +43 2735 56480
E: office@weingut-eichinger.at, W: www.weingut-eichinger.at

Armit Wines
London
E: web@armit.co.uk, W: www.armit.co.uk
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Eschenhof Holzer - Niederosterreich | Wagram
Hauptstraf3e 30, 3471 Grofiriedenthal, T: +43 2279 7201
E: kontakt@eschenhof-holzer.at, W: www.eschenhof-holzer.at

Red Squirrel Wine Ltd.
London
E: robert@redsquirrelwine.com, W: www.redsquirrelwine.agency

Feiler-Artinger - Burgenland | Rust
Hauptstrasse 3, 7071 Rust

T: +43 2685 237, E: office@feiler-artinger.at, W: www.feiler-artinger.at

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com

Felsner - Niederosterreich | Kremstal
Ortsring 61, 3485 Grunddorf/Grafenegg, T: +43 2735 5122
E: office@weingut-felsner.at, W: www.weingut-felsner.at

Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

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

Indigo Wine Ltd.

London
E: info@indigowine.com, W: www.indigowine.com

Fritz Josef - Niederosterreich | Wagram
Ortsstrasse 3, 3701 Zaussenberg

T: +43 2278 25150, E: office@weingut-fritz.at, W: www.weingut-fritz.at

seeking representation



Addresses

Glatzer - Niederoésterreich | Carnuntum
Rosenbergstrasse 5, 2464 Gottlesbrunn

T: +43 2162 8486, E: info@weingutglatzer.at, W: www.weingutglatzer.at
Bibendum Wines Ltd.

London
E: sales@bibendum-wine.co.uk, W: www.bibendum-wine.co.uk

Goldenits Anita und Richard - Burgenland | Neusiedlersee
Obere Hauptstrasse 9, 7162 Tadten

T: +43 2176 3638, E: office@goldenits.com, W: www.goldenits.com
seeking representation

Grassl Philipp - Niederosterreich | Carnuntum
Am Graben 4-6, 2464 Gottlesbrunn, T: +43 2162 8483
E: office@weingut-grassl.com, W: www.weingut-grassl.com

seeking representation

Groiss - Niederosterreich | Weinviertel
Tullner Straf3e 472, 2014 Breitenwaida
T: +43 676 3927703, E: info@ingrid-groiss.at, W: www.ingrid-groiss.at
O.W. Loeb
London
E: finewine@owloeb.com, W: www.owloeb.com

Groszer Wein GmbH - Burgenland | Eisenberg
Burg 95, 7473 Burg

T: +43 664 9606379, E: kanzlei@groszerwein.at, W: www.groszerwein.at

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com
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Hartl Heinrich III - Niederosterreich | Thermenregion
Trumauerstrasse 24, 2522 Oberwaltersdorf

T: +43 2253 6289, E: office@weingut-hartl.at, W: www.weingut-hartl.at
Merry Widows Ltd
London
E: linn@merrywidowswine.com, W: www.merrywidowswine.com

Heinrich Gernot und Heike - Burgenland | Neusiedlersee
Baumgarten 60, 7122 Gols

T: +43 2173 3176, E: weingut@heinrich.at, W: www.heinrich.at
Liberty Wines Ltd.

London
E: david.gleave@libertywine.co.uk, W: www.libertywine.co.uk

Heinrich Silvia - Burgenland | Mittelburgenland
Karrnergasse 59, 7301 Deutschkreutz, T: +43 2613 89615
E: office@weingut-heinrich.at, W: www.weingut-heinrich.at

Seeking representation

SR,

SUSTAINABLE
AUSTRIA

Hiedler - Niederosterreich | Kamptal
Am Rosenhtigel 13, 3550 Langenlois
T: +43 2734 2468, E: office@hiedler.at, W: www.hiedler.at

Seeking representation

Hirsch - Niederosterreich | Kamptal
Hauptstraf3e 76, 3493 Kammern

T: +43 2735 2460, E: info@weingut-hirsch.at, W: www.weingut-hirsch.at
Indigo Wine Ltd.

London
E: info@indigowine.com, W: www.indigowine.com

Hirtzberger - Niederésterreich | Wachau
Kremser Strasse 8, 3620 Spitz

T: +43 2713 2209, E: weingut@hirtzberger.com, W: www.hirtzberger.com



Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

Huber Markus - Niederésterreich | Traisental
RGsTRiA Weinriedenweg 13, 3134 Reichersdorf

T: +43 2783 82999, E: office@weingut-huber.at, W: www.weingut-huber.at

Astrum Wine Cellars
Mitcham - Surrey
E: info@astrumwinecellars.com, W: www.astrumwinecellars.com

Igler Hans - Burgenland | Mittelburgenland
Langegasse 49, 7301 Deutschkreutz

T: +43 2613 80365, E: info@hans-igler.com, W: www.hans-igler.com

Seeking representation

Jamek - Niederosterreich | Wachau
Josef Jamek Strasse 45, 3610 Joching

T: +43 2715 2235, E: info@weingut-jamek.at, W: www.weingut-jamek.at

Seeking representation

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

Seeking representation

Johanneshof Reinisch - Niederosterreich | Thermenregion
Im Weingarten 1, 2523 Tattendorf

T: +43 2253 81423, E: office@j-r.at, W: www.j-r.at

58



Addresses

Astrum Wine Cellars
Mitcham - Surrey
E: info@astrumwinecellars.com, W: www.astrumwinecellars.com

Jurtschitsch - Niederésterreich | Kamptal
RUSTRIA Rudolfstrasse 39, 3550 Langenlois, T: +43 2734 2116
E: wolfgang.hewarth@jurtschitsch.com, W: www.jurtschitsch.com

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

Kerschbaum Maria, by David Kerschbaum - Burgenland | Mittelburgenland

Dreifaltigskeitsgasse 30, 7322 Lackenbach, T: +43 2619 8505
E: maria@weingut-kerschbaum.at, W: www.weingut-kerschbaum.at

Seeking representation

Kerschbaum Paul - Burgenland | Mittelburgenland
Hauptstrasse 111, 7312 Horitschon

T: +43 2610 42392, E: weingut@kerschbaum.at, W: www.kerschbaum.at

Seeking representation

Kiss - Burgenland | Leithaberg
Bundesstrasse 39, 7093 Jois

T: +43 2160 8326, E: office@weingut-kiss.at, W: www.weingut-Kkiss.at

Alpine Wines
Idle
E: sales@alpinewines.co.uk, W: www.alpinewines.co.uk

Knoll - Niederdosterreich | Wachau
Unterloiben 10, 3601 Dirnstein

T: +43 2732 79355, E: weingut@knoll.at, W: www.knoll.at
Fields, Morris & Verdin

London
E: tom.smith@fmvwines.com, W: www.fmvwines.com




Kracher - Burgenland | Neusiedlersee
Apetlonerstrasse 37, 7142 Illmitz

T: +43 2175 3377, E: office@kracher.at, W: www.kracher.at
Top Selection Ltd

London
E: info@topselection.co.uk

Krutzler - Burgenland | Eisenberg
Untere Hauptstrasse 6, 7474 Deutsch Schiitzen-Eisenberg
T: +43 3365 2242, E: weingut@krutzler.at, W: www.krutzler.at

Savage Selection Ltd.
Northleach

E: mark@savageselection.co.uk, W: www.savageselection.co.uk

Lang - Burgenland | Neusiedlersee
Quergasse 5, 7142 Illmitz

T: +43 2175 2923, E: office@helmutlang.at, W: www.helmutlang.at
Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

Laurenz V. - Niederésterreich | Kamptal
Mariahilferstr. 32, 1070 Wien
T: +43 1 522479174, E: info@laurenzfive.com, W: www.laurenzfive.com

Bibendum Wines Ltd.
London
E: sales@bibendum-wine.co.uk, W: www.bibendum-wine.co.uk

Lenz Moser - Niederosterreich | Kremstal
Lenz-Moser-Strafie 1, 3495 Rohrendorf bei Krems

T: +43 2732 85541, E: office@lenzmoser.at, W: www.lenzmoser.at

Inverarity Morton
Glasgow
E: sales@inveraritymorton.com, W: www.inveraritymorton.com/

Lesehof STAGARD - Niederésterreich | Kremstal
Hintere Fahrstrasse 3, 3500 Krems an der Donau

T: +43 676 9555436, E: office(@stagard.at, W: www.stagard.at
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Newcomer Wines Ltd.

London

E: office@newcomerwines.com, W: www.newcomerwines.com

Leth - Niederdsterreich | Wagram
Kirchengasse 6, 3481 Fels am Wagram

T: +43 2738 2240, E: office@weingut-leth.at, W: www.weingut-leth.at

Seeking representation

Loimer Fred - Niederdsterreich | Kamptal
Haindorfer Vogerlweg 23, 3550 Langenlois

T: +43 2734 2239, E: weingut@loimer.at, W: www.loimer.at
Liberty Wines Ltd.

London
E: david.gleave@libertywine.co.uk, W: www.libertywine.co.uk

Ludwig Neumayer - Niederosterreich | Traisental
Dorfstrafle 37, 3131 Inzersdorf ob der Traisen, T: +43 2782 82985
E: neumayer@weinvomstein.at, W: www.weinvomstein.at

Savage Selection Ltd.
Northleach

E: mark@savageselection.co.uk, W: www.savageselection.co.uk

Malat - Niederosterreich | Kremstal
Hafnerstra3e 12, 3511 Palt

T: +43 2732 82934, E: weingut@malat.at, W: www.malat.at

Castelnau Wine Agencies
London
E: sales@castelnau.co.uk, W: www.castelnau.co.uk/

Mantlerhof - Niederésterreich | Kremstal
Brunn im Felde 50, 3494 Gedersdorf

T: +43 2735 8248, E: weingut@mantlerhof.com, W: www.mantlerhof.com
Bibendum Wines Ltd.

London
E: sales@bibendum-wine.co.uk, W: www.bibendum-wine.co.uk
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Michael Gindl - Niederdsterreich | Weinviertel
Marktplatz 29, 2223 Hohenruppersdorf

T: +43 2574 8421, E: wein@mgsol.at, W: www.mgsol.at

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

Mittelbach Gottfried - Niederosterreich | Kremstal
Neuweidlinger Strasse 18, 3495 Rohrendorf bei Krems, T: +43 2732 84351
E: office@weingut-mittelbach.at, W: www.weingut-mittelbach.at

Champagne & Chateaux Ltd

London
E: info@champagnesandchateaux.co.uk, W: champagnesandchateaux.co.uk/

Moric - Roland Velich - Burgenland | Leithaberg
Kirchengasse 3, 7051 Grofihoflein

T: +43 664 4003231, E: office@moric.at, W: www.moric.at
Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

Muhr-van der Niepoort - Niederésterreich | Carnuntum
Schulgasse 21, 2464 Gottlesbrunn

T: +43 664 1804039, E: d.muhr@wine-partners.at

Justerini & Brooks
London

E: justbrooksorders@justerinis.com, W: justbrooksorders@justerinis.com

Muthenthaler Martin - Niederésterreich | Wachau
Bachstrafie 11, 3622 Muhldorf, T: +43 2713 78312

E: info@weingut-muthenthaler.at, W: www.weingut-muthenthaler.at

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

Netzl Franz & Christine - Niederosterreich | Carnuntum
Rosenbergstrasse 17, 2464 Gottlesbrunn-Arbesthal

T: +43 2162 8236, E: weingut@netzl.com, W: www.netzl.com

Seeking representation
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Nigl - Niederésterreich | Kremstal
Kirchenberg 1, 3541 Senftenberg

T: +43 2719 2609, E: info@weingutnigl.at, W: www.weingutnigl.at

Seeking representation

Nittnaus Anita & Hans - Burgenland | Neusiedlersee
Untere Hauptstrasse 49, 7122 Gols

T: +43 2173 2248, E: office@nittnaus.at, W: www.nittnaus.at

Lea & Sandeman Co Ltd
London
E: charles@leaandsandeman.co.uk, W: www.leaandsandeman.co.uk

Ott Bernhard - Niederdsterreich | Wagram
Neufang 36, 3483 Feuersbrunn

T: +43 2738 2257, E: bernhard@ott.at, W: www.ott.at

Savage Selection Ltd.
Northleach

E: mark@savageselection.co.uk, W: www.savageselection.co.uk

Pfaffl R&A - Niederosterreich | Weinviertel
RS Schulgasse 21, 2100 Stetten

T: +43 2262 673423, E: wein@pfaffl.at, W: www.pfaffl.at
Alpine Wines
Idle
E: sales@alpinewines.co.uk, W: www.alpinewines.co.uk

Pittnauer Gerhard und Brigitte - Burgenland | Neusiedlersee
Neubaugasse 90, 7122 Gols

T: +43 2173 3407, E: weingut@pittnauer.com, W: www.pittnauer.com



Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

P6ckl - Burgenland | Neusiedlersee
Zwergicker 1, 7123 Monchhof

T: +43 2173 80258, E: info@poeckl.com, W: www.poeckl.com

Bacchus Fine Wines
Bucks

E: wine@bacchus.co.uk, W: www.bacchus.co.uk

Preisinger Georg und Katharina - Burgenland | Neusiedlersee
Neubaugasse 26, 7122 Gols

T: +43 2173 2256, E: wein@georgpreisinger.at, W: www.georgpreisinger.at

Seeking representation

Prieler - Burgenland | Leithaberg
Hauptstrasse 181, 7081 Schiitzen am Gebirge

T: +43 2684 2229, E: weingut@prieler.at, W: www.prieler.at
Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

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

GK WINE HOUSE LTD
Ottershaw

E: gernot@gkwinehouse.co.uk, W: www.gkwinehouse.co.uk

Rabl - Niederdosterreich | Kamptal
REtRA Weraingraben 10, 3550 Langenlois
T: +43 2734 2303, E: office@weingut-rabl.at, W: www.weingut-rabl.at
Merry Widows Ltd
London
E: linn@merrywidowswine.com, W: www.merrywidowswine.com
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Renner - Burgenland | Neusiedlersee
Obere Hauptstrasse 97, 7122 Gols

T: +43 2173 2259, E: wein@rennerhelmuth.at, W: www.rennerundsistas.at

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

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

Lea & Sandeman Co Ltd
London
E: charles@leaandsandeman.co.uk, W: www.leaandsandeman.co.uk

Schiefer & Domaines Kilger GmbH & Co KG - Burgenland | Eisenberg
Welgersdorf 3, 7503 Grofipetersdorf, T: +43 664 5219047
E: office@weinbau-schiefer.at, W: www.weinbau-schiefer.at

Fields, Morris & Verdin
London
E: tom.smith@fmvwines.com, W: www.fmvwines.com

Schloss Gobelsburg - Niederosterreich | Kamptal
KUK Schlossstrasse 16, 3550 Gobelsburg

T: +43 2734 2422, E: schloss@gobelsburg.at, W: www.gobelsburg.at
Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

Schlumberger Wein- & Sektkellerei - Wien | Wien
Heiligenstddter Strafle 41-43, 1190 Wien, T: +43 1 36822580
E: services@schlumberger.at, W: www.schlumberger.at

Champagne Warehouse Ltd
West Yorkshire

W: www.thefizzcompany.com

Schneider - Niederosterreich | Thermenregion
Badnerstrasse 3, 2523 Tattendorf, T: +43 2253 81020
E: office@weingut-schneider.co.at, W: www.weingut-schneider.co.at



Schrock Heidi - Burgenland | Rust
Rathausplatz 8, 7071 Rust, T: +43 2685 229
E: heidi@heidi-schroeck.com, W: www.heidi-schroeck.com

Savage Selection Ltd.
Northleach

E: mark@savageselection.co.uk, W: www.savageselection.co.uk

Schuster Rosi - Burgenland | Leithaberg
Prangergasse 2, 7062 St.Margarethen

T: +43 2680 2624, E: weingut@rosischuster.at, W: www.rosischuster.at

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com

Sepp Moser - Niederosterreich | Kremstal
Untere Wiener Strasse 1, 3495 Rohrendorf bei Krems

T: +43 2732 705310, E: office@sepp-moser.at, W: www.sepp-moser.at

Boutinot Itd.
Cheshire

E: sales@boutinot.com, W: www.boutinot.com

Stadlmann - Niederosterreich | Thermenregion
Wienerstrasse 41, 2514 Traiskirchen, T: +43 2252 52343
E: kontakt@stadlmann-wein.at, W: www.stadlmann-wein.at

Austrian Wines Direct
Renfrewshire

E: sales@austrian-wines-direct.co.uk, W: www.austrian-wines-direct.co.uk/

RN

SUSTAINABLE
AUSTRIA

Stadt Krems - Niederdsterreich | Kremstal
Stadtgraben 11, 3500 Krems an der Donau, T: +43 2732 801441
E: office@weingutstadtkrems.at, W: www.weingutstadtkrems.at

Clark Foyster Wines Ltd
London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

T
BT,

SUSTAINABLE
AUSTRIA
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Steininger - Niederésterreich | Kamptal
Walterstrasse 2, 3550 Langenlois, T: +43 2734 2372
E: office@weingut-steininger.at, W: www.weingut-steininger.at



Addresses

Merry Widows Ltd

London
E: linn@merrywidowswine.com, W: www.merrywidowswine.com

Stift Klosterneuburg - Niederosterreich | Wagram
Stiftsplatz 1, 3400 Klosterneuburg, T: +43 2243 411522
E: weingut@stift-klosterneuburg.at, W: www.stift-klosterneuburg.at

Seeking representation

Taferner - Niederdsterreich | Carnuntum
Pfarrgasse 2, 2464 Goéttlesbrunn

T: +43 2162 8465, E: weingut@tafi.at, W: www.tafi.at

Seeking representation

Tegernseerhof - Niederédsterreich | Wachau
Unterloiben 12, 3601 Diurnstein

T: +43 2732 85362, E: office@tegernseerhof.at, W: www.tegernseerhof.at
H2Vin Ltd.

London
E: info@h2vin.co.uk, W: www.h2vin.co.uk/intro.php

Tesch Josef - Burgenland | Mittelburgenland
Herrengasse 26, 7311 Neckenmarkt

T: +43 2610 43610, E: titan@tesch-wein.at, W: www.tesch-wein.at

Seeking representation

Tinhof - Burgenland | Leithaberg
Eisenstiadter Strafie 10, 7061 Trausdorf an der Wulka

T: +43 2682 62648, E: wein@tinhof.at, W: www.tinhof.at

Savage Selection Ltd.
Northleach

E: mark@savageselection.co.uk, W: www.savageselection.co.uk




Trapl Johannes - Niederosterreich | Carnuntum
Hauptstr. 16, 2463 Stixneusied]
T: +43 2169 2404, E: wein@trapl.com, W: www.johannestrapl.com

Alliance Wine Company Ltd.
Schottland

E: agency@alliancewine.co.uk, W: www.alliancewine.co.uk

Triebaumer Ernst - Burgenland | Rust
Raiffeisenstrasse 9, 7071 Rust, T: +43 2685 528
E: office@ernst.triebaumer.com, W: www.triebaumer.com

Seeking representation

Triebaumer Giinter u. Regina - Burgenland | Rust
Neuegasse 18, 7071 Rust

T: +43 676 7248797, E: weingut@triebaumer.at, W: www.triebaumer.at

Alpine Wines
Idle
E: sales@alpinewines.co.uk, W: www.alpinewines.co.uk

Tschida Angererhof - Burgenland | Neusiedlersee
Angergasse 5, 7142 Illmitz, T: +43 2175 3150
E: weingut@angerhof-tschida.at, W: www.angerhof-tschida.at

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com

Tschida Christian - Burgenland | Neusiedlersee
Apetlonerstrafie 23, 7142 Illmitz

T: +43 2175 24158, E: wein.tschida@aon.at, W: www.tschidaillmitz.at

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

Tiirk - Niederésterreich | Kremstal
Kirchengasse 16, 3552 Stratzing

T: +43 2719 2846, E: info@weinguttuerk.at, W: www.weinguttuerk.at

New Generation Wines
Ashford, Kent

E: info@newgenerationwines.com, W: www.newgenerationwines.com
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Umathum - Burgenland | Neusiedlersee
St. Andréer Strasse 7, 7132 Frauenkirchen

T: +43 2172 2440, E: office@umathum.at, W: www.umathum.at
Clark Foyster Wines Ltd

London
E: sales@cfwines.co.uk, W: www.clarkfoysterwines.co.uk

Unger Petra - Niederosterreich | Kremstal
Zellergraben 245, 3511 Furth bei Gottweig

T: +43 676 848622822, E: office@ungerwein.at, W: www.ungerwein.at

Seeking representation

Wachter Wiesler - Burgenland | Eisenberg
Untere Hauptstrasse 7, 7474 Deutsch Schiitzen-Eisenberg, T: +43 3365 2245
E: wachter@wachter-wiesler.at, W: www.wachter-wiesler.at

Newcomer Wines Ltd.
London
E: office@newcomerwines.com, W: www.newcomerwines.com

Waldschiitz Weinhof - Niederosterreich | Wagram
Sachsendorf 17, 3474 Sachsendorf

T: +43 2738 2387, E: wein@waldschuetz.at, W: www.waldschuetz.at
Alpine Wines
Idle
E: sales@alpinewines.co.uk, W: www.alpinewines.co.uk

Weinwurm - Niederdsterreich | Weinviertel
Hauptstrasse 65, 2181 Dobermannsdorf

T: +43 2533 8581, E: wein@weinwurms.at, W: www.weinwurms.at

Barton Brownsdon & Sadler Ltd.
West Sussex

E: info@bbswine.com, W: www.bbswine.com/

Weninger - Burgenland | Mittelburgenland
Florianigasse 11, 7312 Horitschon
T: +43 2610 42165, E: weingut@weninger.com, W: www.weninger.com



Astrum Wine Cellars
Mitcham - Surrey
E: info@astrumwinecellars.com, W: www.astrumwinecellars.com

Wenzel - Burgenland | Rust
Hauptstrasse 29, 7071 Rust
T: +43 2685 287, E: office@michaelwenzel.at, W: www.michaelwenzel.at

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com

Winzer Krems eG Sandgrube 13 - Niederésterreich | Kremstal
Sandgrube 13, 3500 Krems an der Donau

T: +43 2732 85511, E: office@winzerkrems.at, W: www.winzerkrems.at
Ehrmanns Ltd.

London
E: info@ehrmanns.co.uk, W: www.ehrmanns.co.uk

Wohlmuth - Steiermark | Siidsteiermark
Fresing 24, 8442 Kitzeck im Sausal

T: +43 3456 2303, E: wein@wohlmuth.at, W: www.wohlmuth.at
Ester Wines Ltd

London
E: info@esterwines.co.uk, W: www.esterwines.co.uk

Zantho - Burgenland | Neusiedlersee
Dammweg 1A, 7163 Andau

T: +43 2176 27077, E: office@zantho.com, W: www.zantho.com

Seeking representation

Zillinger Johannes - Niederdsterreich | Weinviertel
Landstrasse 70, 2245 Velm-Gotzendorf

T: +43 676 6357881, E: jz@velue.at, W: www.zillinger.at

Newcomer Wines Ltd.
London

E: office@newcomerwines.com, W: www.newcomerwines.com
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#austrianwine

AUSTRIAN WINE MARKETING BOARD
Prinz-Eugen-Strafie 34, 1040 Vienna, Austria

“
AUSTRIAN WINE

Tel.: +43/1/503 92 67, info@austrianwine.com
www.austrianwine.com, shop.austrianwine.com

The Art of Wine. Down to Earth.

WINEinMODERATION.eu

Art de Vivre
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