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GRAPE VARIETIES IN AUSTRIA

BB =
PN
BP
BW
BF
BO =
CF =
CS =
CH =
FRV =
FU =
GM =
GS =
GO =

Ried:

10TW:

1STK:

GSTK:

Blauburger

Pinot Noir (Blauburgunder)
Blauer Portugieser
Blauer Wildbacher

Blaufriankisch
Bouvier
Cabernet Franc

Cabernet Sauvignon
Chardonnay (Morillon)
Frihroter Veltliner

Furmint

Gelber Muskateller
Gemischter Satz

Goldburger

legally defined single vineyard site

GV
JR
ME
MT
MO
NB
RA
R
ROE
RV
RG
RU
S88
SB

Griiner Veltliner
Jubildumsrebe
Merlot
Muiiller-Thurgau
Muskat Ottonel
Neuburger
Rathay

Riesling

Roesler

Roter Veltliner
Rotgipfler

Rulédnder (Pinot Gris)
Scheurebe (Sdmling 88)
Sauvignon Blanc

STL
SYL
SYR
TR
PB
WR
ZF
YAV

St. Laurent

Sylvaner

Syrah

Traminer

Pinot Blanc (Weissburgunder)
Welschriesling

Zierfandler

Zweigelt

Wines from the best classified vineyards (“Erste Lage”) by the Association “Osterreichische Traditionsweingiiter”.

This classification is not established in the Austrian Wine law.

Wines from premium vineyards defined by the Association of “Steirische Terroir — und Klassikweingtiter” (“Erste STK-Lage”).
This classification is not established in the Austrian Wine law.

Wines from the most prized vineyards defined by the Association of “Steirische Terroir- und Klassikweingtiter”
with extended maturation (“Grof3e STK-Lage”). This classification is not established in the Austrian Wine law.

EU Organic Certification Logo
(European certification for organic products)

SUSTAINABLE

AUSTRIA

“Sustainable Austria” Logo
(certification system for sustainably produced wine in Austria)



Monday, 8 May

Arrival at Airport Vienna and Transfer to your hotel in Vienna 05:00 pm (till 9.30 pm)
Check-in Falkensteiner Hotel Wien Margareten Official Opening Ceremony of “Contest of the Best
Margaretengiirtel 142, 1050 Wien Sommelier of Europe & Africa 2017, Vienna” and Gala Dinner
Orangerie at Schloss Schonbrunn, Vienna
11:30 am Dresscode: Black Tie
Optional: Visit of Schonbrunn Palace Individual transfer to the hotel
Please note: Participation only after advance Underground line U4 from the Schénbrunn to the
registration at AWMB Margaretengiirtel station
Meeting Point: 11:20 am in the main building of
Schénbrunn Palace at the group cash desk Overnight stay in Vienna
Duration: 70 minutes Falkensteiner Hotel Wien Margareten
How to get from your hotel to Schonbrunn Palace: Margaretengiirtel 142, 1050 Wien
Underground line U4 from the Margaretengiirtel to the Tel: +43 (0)1 361 630
Schénbrunn station www. margareten. falkensteiner.com
04:15 pm

Departure Shuttle Bus from hotel to Orangerie at
Schloss Schénbrunn

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



Tuesday, 9 May

till 08:15 am 02:15 pm
Check-out hotel Masterclass “Weinviertel DAC Reserve - Terroir”
Presented by: Willi Klinger (Managing Director of AWMB),
08:30 am Johann Setzer (Chairman Regional Wine Committee Weinviertel)
Departure to Weinviertel and Luzia Schrampf (Wine Journalist)
Windmiihle Retz
10:00 am
Introduction to Weinviertel and Walk Around Tasting 03:30 pm
“Specific Appellations and Grape Varieties” Transfer to Wachau
Winery Hagn, Mailberg
05:00 pm
11:30 am Check-in Hotel Richard Loéwenherz
Transfer to Retz
06:30 pm
12:00 noon Walk to Restaurant Wachauerstube
Visit Retzer Kellerwelt - Guided Tour
Retz 07:00 pm
Dinner accompanied by “Wachau Single Vineyard Wines”
13:00 pm Restaurant Wachauerstube, Diirnstein
Light lunch with Open Wine Tasting “Diversity of Wines
from the Weinviertel Area in White and Red” 10:00 pm
Althof Retz, Weinviertel Transfer to hotel
Overnight stay in Wachau
02:00 pm Hotel Richard Lowenherz
Transfer to Windmiihle Retz Diirnstein 8, 3601 Diirnstein

Tel: +43 2711 222, www.richardloewenherz. atlen



Wednesday, 10 May

till 08:15 am
Check-out hotel

08:30 am
Good-Morning-Walk to Doméne Wachau/Kellerschldssl

09:00 am
Seated Vertical Tasting “Wachau - Riesling”
Presented by: Roman Horvath MW (Managing Director Doméne
Wachau), Emmerich Knoll jun. (Wine Grower) and
Luzia Schrampf (Wine Journalist)
Domdine Wachau/Kellerschlissl, Diirnstein

10:30 am

Transfer to Spitz

11:00 am
Visit of the Wineries Hégl and Hirtzberger (2 groups)
Spitz, Wachau

12:00 noon

Transfer to ferry

12:30 pm

Ferry crossing and pleasure drive along the south bank of the Danube

01:30 pm
Lunch and Open Wine Tasting “Wines from the
south of Wachau”
Landgasthaus Winzerstiiberl - Familie Essl, Riihrsdorf

02:30 pm
Walk around Tasting “Wines Outside the Mainstream”
Landgasthaus Winzerstiiberl - Familie Essl, Riihrsdorf

03:30 pm

Transfer to Vienna

05:00 pm
Introduction to Vienna and Walk Around Tasting
“Diversity from Vienna & Wiener Gemischter Satz DAC”
Heuriger Christ, Fedlersdorf

06.30 pm
Dinner at a traditional wine tavern
Heuriger Christ, Jedlersdorf

09:00 pm
Transfer to hotel
Overnight stay in Vienna
Falkensteiner Hotel Wien Margareten
Margaretengtirtel 142, 1050 Wien
Tel: +43 (0)1 361 630, www.margareten. falkensteiner.com
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Thursday, 11 May

09:30 am

Departure Shuttle Bus from hotel to Restaurant Steirereck

10:30 am
Seated Blind Tasting “Austria against the rest of the world”
Presented by: Gerhard Retter (Sommelier & Owner Fischerklause
Liitjensee and Cordobar), Willi Balanjuk (Wine Editor A La Carte)
and Willi Klinger (Managing Director AWMB)
Restaurant Steirereck,Vienna

12:00 pm
Aperitif “Austrian Sekt” from Big Formats
Restaurant Steirereck, Vienna

12:45 pm
Lunch with Wine Pairing “Blue Chips versus Wild Kids”
Presented by: Adi Schmid and René Antrag
(Sommeliers Restaurant Steirereck)
Restaurant Steirereck,Vienna

02:45 pm
Individual transfer to hotel and free time
Underground line U4 from the Stadtpark to the
Margaretengiirtel station

04:15 pm
Departure Shuttle Bus from hotel to Gala Dinner
and Sommelier Contest

05:00 pm
“Contest of the Best Sommelier of Europe & Africa 2017,
Vienna” and Gala Dinner
Ballroom Austria Trend Parkhotel Schinbrunn,Vienna
Dresscode: Black Tie

Individual transfer to the hotel
Underground line U4 from the Hietzing to the
Margaretengirtel station

Overnight stay in Vienna
Falkensteiner Hotel Wien Margareten
Margaretengiirtel 142, 1050 Wien
Tel: +43 (0)1 361 630
www. margareten. falkensteiner.com

Friday, 12 May

Individual Departure
Program subject to change.
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O Retz

OMailberg

Spitz Diirnstein
Ruhrsdorf
Wien/Schonbrunn

WIEN

ien/Jedlersdorf

n/Steirereck

Neusiedlersee DAC

Leithaberg/DAC

Mittclburgcnland DAC

“

BURGENLAND
Vulkanland Steiermark
Eisenberg DAC

- Weststeiermark
=~ (Sc¢hilécherland)

Wiener Gemischter Satz DAC

Station: Wien/Schonbrunn

MONDAY, 8 MAY

11:30 am
Optional: Visit of Schénbrunn Palace
Please note: Participation only after advance
registration at AWMB
Meeting Point: 11:20 am in the main building of
Schonbrunn Palace at the group cash desk
Duration: 70 minutes
How to get from your hotel to Schénbrunn Palace:
Underground line U4 from the Margaretengiirtel to the
Schénbrunn station

04:15 pm
Departure Shuttle Bus from hotel to Orangerie at
Schloss Schénbrunn

05:00 pm (till 9.30 pm)
Official Opening Ceremony of “Contest of the Best
Sommelier of Europe Vienna 2017” and Gala Dinner
Orangerie at Schloss Schonbrunn, Vienna
Dresscode: Black Tie
Individual transfer to the hotel
Underground line U4 from the Schénbrunn to the
Margaretengiirtel station
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THE ORANGERIE AT
SCHONBRUNN PALACE

In the 17th century, Empress Wilhelmine-Amalie, wife of Jo-
seph I, had an orangery garden — a greenhouse or conservatory
— installed at Schonbrunn. The heart of the botanic collection
was its stand of exotic blood orange trees — a metaphor evoking
princely virtue during the Baroque period.

The Orangerie also provided a venue for divers festivities of the
Imperial house. Under Emperor Joseph II it became the site of
many official receptions and audiences, celebrations and thea-
trical performances. The famous operatic competition in 1786
between Wolfgang Amadeus Mozart and Antonio Salieri took
place at the Orangerie, and it was here that the Congress of
Vienna took to the ballroom and danced. The Orangerie’s tradi-

tion of concerts and performances endures to this day.

Contact:

Schénbrunn Palace Meetings & Events The Schonbrunn Orangerie measures 189 metres in length —
Orangerie im Schloss Schénbrunn, 1130 Wien . . .

T: +43 (664) 814 57 36 greater than the palace itself — and 10 metres in width, second

meetings@schoenbrunn.at only to Versailles as the largest orangery building in the world.



OFFICIAL OPENING CEREMONY:
IRl CONTEST OF THE BEST SOMMELIER OF EUROPE & AFRICA 2017, VIENNA

DESK NUMBER: | I

Wine 1 | l

Wine 2 | |

] |
Wine 3 I

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro L



OFFICIAL OPENING CEREMONY:
|Vl CONTEST OF THE BEST SOMMELIER OF EUROPE & AFRICA 2017, VIENNA




OFFICIAL OPENING CEREMONY:
B CONTEST OF THE BEST SOMMELIER OF EUROPE & AFRICA 2017, VIENNA
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Spitz Diirnstein
Ruhrsdorf

Vulkanland Steiermark

. Weststeiermark
(Sé¢hilcherland)

WIEN*
Leithaberg/DAC

Mittelburgenland DAC

oy

ien/Jedlersdorf
Wiener Gemischter Satz DAC

Schénbrunn

Neusiedlersee DAC

BURGENLAND

Eisenberg DAC

Station: Mailberg

TUESDAY, 9 MAY
10:00 am

Introduction to Weinviertel and Walk Around Tasting
“Specific Appellations and Grape Varieties”
Winery Hagn, Mailberg

11:30 am

Transfer to Retz



Austria’s largest specific wine-growing region (13,858 hectares)
is home to a wide range of varieties, but Griiner Veltliner stands
out. These wines have a strong regional typicity characterised by
a marked spicy, peppery nose. In 2003, Griner Veltliner from
the Weinviertel was the first Austrian wine to gain DAC status.
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Niederdsterreich Ried Griiner Veltliner 2016 13,0 2,8 6,1 € Hagn
Hundschupfen
2 Niederdsterreich Ried Hochliissen Riesling 2016 13,0 3,2 6,3 € Hagn
3 Niederdsterreich “unique” Griiner Veltliner 2015 14,0 3,0 5,2 €€€ Hagn

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Niederdsterreich Reserve Ried Maxendorf | “Black Edition” | Griiner Veltliner 2015 12,9 8,2 5,8 Ebner-Ebenauer
2 Niederdsterreich Reserve Ried Sauberg Griiner Veltliner 2015 13,2 5,6 6,0 Ebner-Ebenauer
3 Niederdsterreich Reserve Ried von den “Alte Reben” Griiner Veltliner 2015 13,6 2,4 5,5 Ebner-Ebenauer
Luessen

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



20

GRAPE

ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Niederdsterreich Reserve “Loss” Griiner Veltliner 2015 13,0 1,2 6,2 €€ Zuschmann-
Schéffmann
2 Niederdsterreich “Opal” GV/CH 2015 13,5 5,6 5,8 €€ Zuschmann-
Schoéffmann
3 Niederdsterreich Reserve Pinot Noir 2015 13,0 1,0 5,1 €€ Zuschmann-
Schoffmann

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Niederdsterreich Ried Schilling Roter Muskateller | 2016 12,5 2,9 7,0 € Weinwurm
2 Niederdsterreich Klassik Gelber Muskateller | 2016 12,5 3,5 6,5 € Kohl
3 Weinviertel DAC Klassik Ried Blumenthal Griiner Veltliner 2016 12,8 1,0 6,0 € Schodl
4 Weinviertel DAC “Selection” Griiner Veltliner | 2016 13,0 3,0 6,0 € Schuckert
5 Weinviertel DAC Ried Sonnleiten Griiner Veltliner 2016 13,0 4,7 5,5 € Pleil

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE

ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
6 Niederdsterreich Ried Kirchlissen Griiner Veltliner 2016 13,0 5,8 5,5 € H.u.M. Hofer
7 Niederdsterreich Ried Rotenpiillen Griiner Veltliner 2016 13,5 2,0 6,5 € wine by S. Pratsch
8 Niederdsterreich “Selection” Riesling 2015 13,5 6,2 5,8 €€ Hirtl
9 Niederosterreich Reserve | Ried Hausberg Weissburgunder 2015 13,0 6,7 5,9 | Martinshof
10 | Niederosterreich Rosé Ried Steinberg Cabernet 2016 12,0 5,9 6,4 € Neustifter

Sauvignon

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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Retz @
;2
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©Mailberg

Spitz Diirnstein
Ruhrsdorf

ien/Jedlersdorf
WIEN®
Neusiedlersee DAC

Leithaberg/DAC

Mittclburgcnland DAC

“

BURGENLAND

Vulkanland Steiermark

Eisenberg DAC

- Weststeiermark
=~ (Sc¢hilécherland)

Wiener Gemischter Satz DAC

Station: Retz

TUESDAY, 9 MAY

12:00 noon
Visit Retzer Kellerwelt - Guided Tour
Retz

13:00 pm
Light lunch with Open Wine Tasting “Diversity
of Wines from the Weinviertel Area in
White and Red”
Althof Retz, Weinviertel

02:00 pm

Transfer to Windmiihle Retz

02:15 pm
Masterclass “Weinviertel DAC Reserve - Terroir”
Presented by: Willi Klinger (Managing Director
of AWMB), Johann Setzer (Chairman Regional Wine
Committee Weinviertel) and Luzia Schrampf
(Wine Journalist)
Windmiihle Retz

03:30 pm

Transfer to Wachau
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When Retz was founded in 1279, there were already cellars un-

derneath the castle. This castle was built sometime in the 12th
century and then made up the northeast corner of the town. In
1425 the followers of a Czech reformer, Jan Hus, attacked Retz
leaving it in shambles. In the second half of the 15th century,
Retz received a special privilege allowing the citizens to trade
with wine. Many of them lived around the main square and
had other professions, granting them two incomes. Finally, they
were able to rebuild the beautiful houses on the main square.

WINE CELLARS
IN RETZ

They had a problem though. They needed a place to store the
wine they took in. The easiest way to make room for storing this
wine was to dig cellars into the sand underneath their homes.

Over the centuries, more and more cellars were dug into this
sand. Today, there are about 20 kilometers of passages and cel-
lars built on three levels. The deepest cellars go down to a depth
of 18-20 meters. The importance of these cellars declined after
the privilege was no longer renewed in 1769.

The sand underneath the soil around Retz originates from an
ocean that existed here about 25,000,000 years ago. At some
places the sand deposits reach as deep as 30 meters. The wine
produced around Retz is affected by a pannonian-influenced,
mild and dry climate.



yyl NOTES
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In the Retzer Land, a region richly blessed with natural beau-
ty, the Althof lies at the foot of idyllic vineyards beneath the
famous windmill of Retz. You can feel a sense of cosiness in
the modern country house style which abounds in every nook

and cranny of this unique establishment. In combination with
the new 1000m? VinoSPA with roof-top pool, 6 saunas, massa-
ges, beauty, fitness, relaxation rooms and sunbathing lawn, the
Althof is an ideal place to relax, to gather one’s strength and to

regain one’s vigour.

Contact:

Hotel Althof Retz
Althofgasse 14, 2070 Retz
T: +43 (2942) 3711
reservierung@althof.at



MENU: ALTHOF RETZ

Cream of Griiner Veltliner with Cinnamon-bread Crumbs and Cress

*k kKX

Sliced Saddle of Mangaliza Pork and Filet of Local Strawswine Pork
with Spring Vegetables & Potato Dumplings

*kkkk

Assortment: Strawberry Parfait and Rhubarb Sorbet
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ORIGIN STYLE | VINEYARD BRAND ViﬁlAng VINTAGE| VOL. % | “S5ore" | i | ex'crtar WINERY
APERO
1 Osterreich Sekt Brut Welschriesling 2012 12,0 8,3 7,9 €€ Madl
Cream of Griner Veltliner with Cinnamon-bread Crumbs and Cress
2 Niederdsterreich Weifler Burgunder | 2016 13,5 2,7 5,2 € Diem

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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ORIGIN

STYLE

VINEYARD

BRAND

GRAPE
VARIETY

VINTAGE

VOL. %

RESIDUAL
SUGAR

ACIDITY
GIL

PRICE
EX CELLAR

WINERY

Sliced Saddle of Mangaliza Pork and Filet of Local Strawswine Pork
with Spring Vegetables & Potato Dumplings

3 | Niederdsterreich Ried Schatzberg | “GE.ORG” Grauburgunder 2015 15,5 1,0 5,5 €€ Toifl
4 Niederdsterreich Ried Schatzberg St. Laurent 2015 12,5 5,5 2,0 € Bauer Norbert
Assortment: Strawberry Parfait and Rhubarb Sorbet
5 Osterreich Sekt Brut “DOMTFXT” Pinot Noir 2013 11,5 6,0 5,4 €€€ Schlumberger
Rosé

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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ORIGIN STYLE | VINEYARD BRAND ViﬁIAlgI]?Y VINTAGE| VOL. % "0 | A0™ | oitiiar WINERY
1 Niederdsterreich Ried Krainholz “Alte Reben” Riesling 2015 13,5 6,8 7,9 €€ Frank
2 Niederdsterreich Ried Halblehen Chardonnay 2016 13,5 1,0 5,6 € Ricker
3 Niederdsterreich “Exklusiv” Pinot Blanc 2015 13,5 6,4 6,0 €€ Hahn
4 Niederdsterreich Reserve | Ried Faustberg Weifier Burgunder | 2015 14,0 | 6,0 | 5,6 €€ Seher
5 Niederdsterreich Grauburgunder 2016 13,5 6,7 6,2 € Bauer Christoph

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
6 Niederdsterreich Reserve Ried Lebern Grauburgunder 2015 14,5 2,4 5,5 €€ Hofbauer
7 Niederdsterreich Pinot Noir 2013 13,0 1,0 5,0 €€ Zull
8 Niederdsterreich Reserve “Selektion” Zweigelt 2014 13,5 3,3 4,6 €€ Jordan
9 Niederdsterreich Cuvée Ried Mailberg “Kommende 89% CS, 11% ME| 2013 14,5 2,6 4,8 €€ Malteser Ritterorden /
Mailberg” Lenz Moser

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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The windmill dates from 1772. It is the last existing of more

than 40 windmills in the area of Retz, which is and always was
way too dry for mills powered by water. Mills in general were the
most important source of energy before they were replaced by
steam power. There were about 400 windmills all over Austria.
Two of them are still working, one of which being the windmill
in Retz. The other one is located in Burgenland’s Podersdorf.

WINDMILL
RETZ

The windmill Retz was constructed as a post mill. The wooden
construction resembling a little house with a roof with wings
is mounted on a single, very huge post on which it rotates ac-
cording to the direction of the wind. Around 1850 it was de-
constructed and rebuilt in 1853. The new windmill building is
cone-shaped and made of bricks. Only the roof of the mill with
the wings is rotating with the help of a very impressive mechanic
system on the exterior of the house. The last renovation took
place in 2009 and 2010 when the windmill’s wings were repla-
ced with the help of a specialised company from the Nether-
lands. In May 2010 the mill reopened and is still in use today,
milling grain to flour for the “Windmiihlenbrot” (the wind mill
bread). From time to time it is even used as a film set such as
in the 1993 version of “The Three Musketeers” with Charlie
Sheen, Kiefer Sutherland and Chris O’Donnell.



Contact:

Helmut & Petra Bergmann

Kalvarienberg 1, 2070 Retz

T: +43 (2942) 2467, +43 (664) 738 668 75
office@windmuchle.at

HEURIGER AT THE

WINDMILL IN RETZ

The place where wind and wine, people and power, euphoria
and enthusiasm meet. Decades, centuries connected. An em-
blem of simplicity, tradition and pride. Source of great ideas,
touchstone of their feasibility. Discover a haven of tranquillity
and inspiration — and rediscover happiness!

An architectural bridge between tradition and modernism: since
1960 the foot of the Retz windmill is a place where one eats well
and enjoys a good glass of wine. Building upon a decades-long
history, the restaurant shines in new splendor since spring 2010.
Today the Windmill “Heuriger” — a traditional Lower Austrian
wine tavern — offers classic Weinviertel flair in understated ele-
gance. A timeless warm and bright Heurigen ambience out of
wood, sandstone and glass.



LB MASTERCLASS “WEINVIERTEL DAC RESERVE - TERROIR”

FLIGHT 1

1 Weinviertel DAC Reserve Ried In der Griiner Veltliner 2015 13,0 1,8 6,0 €€ Groiss
Schablau

2 Weinviertel DAC Reserve Griiner Veltliner 2015 13,5 1,0 4,6 €€ Weinrieder

3 | Weinviertel DAC Setzer

Reserve | “8000” Griiner Veltliner |2015 | 14,0 | 3,5 | 4,9 |

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | RESUAL | AC Y | R CrAR WINERY
4 Weinviertel DAC Reserve Ried In goldenen | “Goldjoch” Griner Veltliner 2016 14,5 5,6 6,1 €€€ Pfafl
Jochen
5 Weinviertel DAC Reserve Ried Miihlberg Griiner Veltliner 2015 13,0 1,1 5,7 €€ Gruber
6 Weinviertel DAC Reserve | Ried Rabenstein Griiner Veltliner | 2012 | 13,5 | 4,6 | 4,9 | €€ | Diirnberg

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
7 Weinviertel DAC Reserve Ried Hundsberg Griiner Veltliner 2013 13,5 2,8 5,2 €€€ Uibel
8 Weinviertel DAC Reserve Ried Aichleiten Griiner Veltliner 2013 14,0 2,4 5,4 €€ Schwarzbock
9 Weinviertel DAC Reserve | Ried Maxendorf | “MX Alte Reben” | Griiner Veltliner | 2011 | 13,5 | 1,1 | 4,8 | €€€ Taubenschuss

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



42 [0y




43 [0y




44

- Weststeiermark
=~ (Sc¢hilécherland)

O Retz

@ Diirnstein
Spitz

° é;{iihrsdorf

©Mailberg

ien/Jedlersdorf

WIEN

Schénbrunn

Neusiedlersee DAC

Leithaberg/DAC

Mittclburgcnland DAC

“

BURGENLAND

Vulkanland Steiermark

Eisenberg DAC

Wiener Gemischter Satz DAC

Station: Diirnstein

TUESDAY, 9 MAY

05:00 pm

Check-in Hotel Richard Léwenherz
06:30 pm

Walk to Restaurant Wachauerstube
07:00 pm

Dinner accompanied by

“Wachau Single Vineyard Wines”
Restaurant Wachauerstube, Diirnstein

WEDNESDAY, 10 MAY

till 08:15 am
Check-out hotel

08:30 am
Good-Morning-Walk to Doméne Wachau/Kellerschlossl

09:00 am
Seated Vertical Tasting “Wachau - Riesling”
Presented by: Roman Horvath MW (Managing Director
Domiéne Wachau), Emmerich Knoll jun. (Wine Grower)
and Luzia Schrampf (Wine Journalist)
Domdine Wachau/Kellerschlissl, Diirnstein

10:30 am

Transfer to Spitz



The narrow valley of the Danube between Melk and Krems is a
World Heritage Site. Griiner Veltliner and Riesling are the main
varieties planted here in a total of 1,344 hectares of vineyards,
many of which are on dramatic terraces hewn out of the living
rock. The wines of the Wachau are divided into three categories:
“Steinfeder” are light, airy wines, “Federspiel” are classical and
dry, and “Smaragd” are the greatest wines of the Wachau.
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QBeeinfeder—

STEINFEDER®

The “Steinfeder” is an indigenous feather
grass from the Wachau and the name for the
lightest of the three Wachau wine categories.
“Steinfeder” was the first trademark intro-
duced by Vinea Wachau in 1984. The ma-
ximal alcohol content is 11.5 % by volume.
The style is lively and delicate with refres-
hing fruit in the foreground.

FEDERSPIEL®

A “Federspiel” is a prey dummy used as a
lure in falconry, a sport that was once po-
pular in the Wachau. Wines called by this
name have medium alcohol content of 11.5
to 12.5 % by volume. Federspiel wines
combine vitality with character. Their de-
licate aroma components make them ideal
accompaniments to food.

X ~_

SMARAGD®

SMARAGD®

The Wachau vineyard terraces and their dry
stone walls offer a natural habitat for nu-
merous plants and animals; among them
the local green “Smaragd” lizard that lends
its name to the rarest category of Wachau
wines. The grapes for the Smaragd wines,
which have a minimum of 12.5 % alcohol
by volume, ripen in the best vineyard sites
of the Wachau. They are harvested late and
are true representatives of their terroir. The
wines are concentrated and powerful, com-

plex and very long-lived.

Steinfeder®, Federspiel® and Smaragd® are registered trademarks of Vinea Wachau Nobilis Districtus. Use is limited to its member wineries.
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The Achleiten vineyard is one of the most famous vineyards
of the Wachau region. Justifiably so, as the wine growers here
unanimously agree. The wines that are produced here are just
as impressive as the appearance of the vineyard, stretching up
from the Danube all the way to the forest. Even if the Achleiten
vineyard was never divided into sections, it is still to be consi-
dered as highly complex. The soils have different formation his-

tories, including classic weathered soils formed from paragneiss

© Monika Liff

as well as migmatite-amphibolite soils, which occur especially
here. The last foothills of Gfohl gneiss, which dominate in the
Diirnstein and Loiben areas, are also found in the upper part.
The large elevation differences in the vineyard, which lies bet-
ween 209 and 357 meters above sea level, also contribute to the
complexity of the terroir. “Ach-" refers to a watercourse (Lat.
aqua) while “-leiten” refers to the precipitous slope.
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THE KELLERBERG
l VINEYARD

The Kellerberg takes its name from the Kellerschldssl in Diirn-
stein. The name is therefore relatively new (1787) and was
apparently introduced as a collective name for a multitude of
smaller vineyards, two of which are still preserved and used as
sub-vineyards today.

The Kellerberg is composed of Gf6hl gneiss, a metamorphic
rock that was transformed from a granitic parent rock (pluto-

© Monika Liff

nite). Due to the south-east orientation of the Kellerberg, the
vineyards faced away from the westerlies during the glaciations.
This resulted in deeper loess deposits than on the slopes facing
west. Loess can still be found in patches on the Kellerberg. Ero-
sion on the slopes caused mixing of the glacial sediments with
Gfohl gneiss material. This is reflected in the denser wines pro-
duced on the Kellerberg.



THE LOIBENBERG
i VINEYARD

As already suggested by the name, this vineyard is located on
the Loibenberg, which shapes the overall appearance of the
townscape. The vast extent and great differences in altitude have
led to the distinction of a total of 4 official vineyard sections
and a multitude of small differences, which local winemakers
bring to prominence in maturing. The geology is dominated

© Monika Liff

by Gfohl gneiss, although there are also several parcels where
loess patches developed, further emphasising the diversity.
The vineyard was documented in 1381, when it was still called
“leub_n perig”.
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Contact:

Unterloiben 24, 3601 Diirnstein

T: +43 (2732) 85950

bestellen@wachauerstube.at, www.wachauerstube.at

WACHAUERSTUBE

Restaurateur Gerald Diemt spent a number of years working
abroad and then a long time in Vienna, before he was informed
of the availability of this jewel by one of its neighbours... The
business con-cept for his homey, historic and traditional inn was
then quick to develop.

The guests — local residents as well as tourists — are in the me-
antime pampered and fed by five co-workers, and always keep
coming back for more. Because it’s quite particular and special,
the contin-ual adaptation of the wine list and the bill of fare to
meet the challenges of being regionally, seasonal-ly and organi-
cally responsible.

Consistently positive feedback coming from the guests motiva-
tes proprietor Gerald Diemt and his team — now in the challen-
ging phase of getting things underway — to press onward with
full strength, full speed ahead and consistently deliver their best
performance. The top goal of the Wachauerstube is to convey
and transmit a comfortable and homey atmosphere of hospi-
tality, to inspire their visi-tors to new heights of pleasure and
enjoyment in food and drink.



MENU: WACHAUERSTUBE

Arctic Char.Apricot.Green Almonds

Kk kkk

Tomato Strawberry.Chilled Soup

*k kKX

Sautéed Sweetbread.Cauliflower.Baby Spinach

*kkkk

Saddle of Venison.Peas.Pyramid Cake

Kk kkk

Shredded Pancake.Rhubarb.Yoghurt Ice
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | RESUAL | AC Y | R CrAR WINERY
APERO
1 Wachau Steinfeder Ried Buchenthal Griiner Veltliner 2016 11,5 2,0 6,0 € Hick
Arctic Char.Apricot.Green Almonds
2 Wachau Federspiel Ried Achleiten Griiner Veltliner 2016 12,5 2,8 5,3 €€ Stierschneider
3 Wachau Federspiel Ried Achleiten Riesling 2015 12,5 3,5 6,9 €€ Jager

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY |VOVTACE VOL. % | Movonn’ | 2™ | ex oprrar WINERY
Tomato Strawberry.Chilled Soup
4 | Wachau Smaragd Ried Achleiten Riesling 2015 13,5 4,4 6,4 €€e Pichler Rudi
5 Wachau Ried Loibenberg Riesling 2013 13,0 6,3 7,8 €€€ Pichler-Krutzler
Sautéed Sweatbreads.Cauliflower.Baby Spinach
6 | Wachau Smaragd Ried Kellerberg Griiner Veltliner 2013 14,0 EX. Pichler
7 Wachau Smaragd Ried Achleiten Griiner Veltliner 2011 14,0 3,3 4,6 €€€ Jamek

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY |VOVTACE VOL. % | Movonn’ | 2™ | ex oprrar WINERY
Saddle of Venison.Peas.Pyramid Cake
8 | Wachau Ried Achleiten “Stockkultur” Griiner Veltliner 2015 13,5 2,6 5,8 €€e Prager
9 Wachau Reserve Pinot Noir 2013 13,0 1,0 5,0 €€€ Domine Wachau
Cream Cake.Rhubarb.Yoghurt Ice
10 | Wachau BA Riesling 2015 12,8 106,0 8,4 €€€ Knoll
11 | Wachau TBA Ried Hochrain Weifiburgunder 2009 10,9 177,4 7,3 Machherndl

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



8 NOTES




(@ NOTES




Contact:

Domine Wachau

A-3601 Diurnstein 107

T: +43-(0)27 11-371
office@domaene-wachau.at

Domine Wachau’s Cellar Palace is an attractive baroque land-
mark of the region, planned and built by Jakob Prandtauer from
1714 to 1719. The small baroque chateau is nestled in the Wa-
chau vineyard slopes and its picturesque setting lures visitors
and hikers to pause for leisure. The palace originally served as
an entertainment residence for Hieronymus Ubelbacher, Apt
of the Diirnstein Abbey, who was an enthusiast of the wines of
Wachau. In the course of history, the Cellar Castle had many fa-
mous guests, including the Ambassador Leopold Figl who was a
frequent visitor during negotiations for the Federal Treaty.
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY |V'NTAGE VOL. % | Movonn’ | 2™ | ex oprrar WINERY
1 Wachau Ried Elsarner Riesling 2015 12,5 2,4 7,0 €€€ | Veyder-Malberg
Brandstatt
2 Wachau Smaragd Ried Kollmitz Riesling 2015 13,4 4,8 6,5 €€€ Hirtzberger Matthias
3 | Wachau | Smaragd | Ried Kellerberg Riesling 2015 | 13,5 | 3,4 | 5,4 | €€ee Tegernseerhof

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



' TASTING: SEATED VERTICAL TASTING “WACHAU - RIESLING”

FLIGHT 2

4 | Wachau Smaragd Ried Riesling 2013 13,5 FJ Gritsch Mauritiushof
1000-Eimer-Berg

5 Wachau Smaragd Ried Klaus Riesling 2013 14,0 7,4 7,7 Jamek

6 | Wachau | Smaragd | Ried Achleiten Riesling | 2009 | 13,5 | | | | Doméne Wachau

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



({IB TASTING: SEATED VERTICAL TASTING “WACHAU - RIESLING”

FLIGHT 3

7 Wachau Smaragd Ried Steinertal Riesling 2009 13,5 6,0 7,0 Alzinger
8 | Wachau Smaragd Ried Wachstum Riesling 2007 13,0 3,2 7,1 €€€ Prager
Bodenstein
9 | Wachau |Smaragd | Ried Setzberg Riesling | 2007 | 13,0 | 8,9 | 7,4 | | Donabaum Johann

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



TASTING: SEATED VERTICAL TASTING “WACHAU - RIESLING”

FLIGHT 4

10 | Wachau Smaragd Ried Singerriedel Riesling 2005 14,0 6,8 7,8 Hirtzberger Franz
11 | Wachau Smaragd Ried Loibenberg Riesling 2004 13,0 F.X. Pichler
12 | Wachau | Smaragd | Ried Schiitt Riesling | 1999 | | | | | Knoll

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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O Retz
©Mailberg

e Spitz
Y
- Diirnstein
‘_:: o

Ruhrsdorf

ien/Jedlersdorf

WIEN

Schénbrunn

Neusiedlersee DAC

Leithaberg/DAC

Mittelburgenland DAC

oy

BURGENLAND

Vulkanland Steiermark

Eisenberg DAC

. Weststeiermark
(Sé¢hilcherland)

Wiener Gemischter Satz DAC

Station: Spitz

Wednesday, 10 May

11:00 am
Visit of the Wineries Hégl and Hirtzberger
(2 groups)
Spitz, Wachau

12:00 noon

Transfer to ferry

12:30 pm
Ferry crossing and pleasure drive along the
south bank of the Danube
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ORIGIN STYLE | VINEYARD BRAND ViﬁIAlgI]?Y VINTAGE| VOL. % "0 | A0™ | oitiiar WINERY
1 Wachau Smaragd Ried Bruck Muskateller 2016 13,5 6,0 6,5 Hogl
2 Wachau Smaragd Ried Schon Griiner Veltliner 2016 13,5 4,0 5,8 Hogl
3 | Wachau Smaragd Ried Bruck Riesling 2015 13,0 8,6 7,4 Hogl
4 | Wachau | Smaragd | Ried Kalkofen Neuburger 2016 13,0 | Rixinger Friedrich
5 Wachau Smaragd Ried Spitzer Biern Neuburger 2015 13,5 1,1 5,4 Donabaum Johann

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Wachau Smaragd Ried Axpoint Griiner Veltliner 2015 14,0 3,5 5,0 €€€ Hirtzberger
2 | Wachau Smaragd Ried Singerriedel Riesling 2015 13,5 7,5 6,0 €ee Hirtzberger
3 Wachau Smaragd Ried Steinborz Griiner Veltliner 2015 13,5 1,5 6,5 €€ Lagler
4 Wachau Smaragd Ried Riesling 2015 13,5 7,5 6,5 €€€ Lagler
Tausendeimerberg

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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O Retz

©Mailberg

) @ Riihrsdorf
"‘:..‘ Spitz Diirnstein
o

ien/Jedlersdorf

Neusiedlersee DAC

Leithaberg/DAC

Mittelburgenland DAC

“

BURGENLAND
Vulkanland Steiermark
Eisenberg DAC

-Weststeiermark
=~ (Sc¢hilécherland)

Wiener Gemischter Satz DAC

Station: Riuhrsdorf

Wednesday, 10 May

01:30 pm
Lunch and Open Wine Tasting
“Wines from the south of Wachau”
Landgasthaus Winzerstiiberl - Familie Essl, Riihrsdorf

02:30 pm
Walk around Tasting
“Wines Outside the Mainstream”
Landgasthaus Winzerstiiberl - Familie Essl, Riihrsdorf

03:30 pm

Transfer to Vienna
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Contact:

Landgasthaus Winzerstiiberl — Fam. Essl
3602 Rossatz, Rithrsdorf 17

T: +43 (2714) 6384
winzerstueberl@aon.at
www.winzerstueberl.at

LANDGASTHAUS

WINZERSTUBERL
-

On the right bank of the Danube in the Wachau in Rithrsdorf,
a small village on the side of the road, set amid orchards and
vineyards — that is where you will find the Essl family’s country
inn. It offers an ideal rendezvous for gourmets and lovers of
nature, a place to relax and enjoy oneself. Cooking is a passion;
this passion coupled with professional capabilities yields great
pleasure for the palate. Quality and careful sourcing of raw ma-
terials are the premises that form the founda-tion of the house
style. Franz and his son Phillip have lovingly created a classic
and traditional — but newly interpreted and seasonally creati-
ve — bill of fare. Their efforts have been recognised with one
toque awarded by Gault&Millau. Guests can enjoy the bright
and rustic furnishings in cosy corners at lunchtime and in the
evening; in summertime the garden terrace is open as well, with
its biotope and adjacent apricot orchard. Christine Essl and her
staff see to the needs of guests, and offer marvellous wines to go
with the chef’s culinary artistry.



(38 MENU: LANDGASTHAUS WINZERSTUBERL

bread | butter |regional small bread | cress

*kk Kk

roast veal | marinated pumpkin | fennel

*kkkk

“Huchen” — typical regional fish | potatoes | leek | asparagus

*kkkk

cream of buttermilk | rasperries fruit & sorbet
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Wachau Gelber 2016 12,5 4,5 6,8 € Sigl
Muskateller
2 Wachau Smaragd Ried Kirnberg Griiner Veltliner 2015 13,0 1,9 5,7 €€€ Domine Wachau
3 Wachau Smaragd Ried Alte Point Griiner Veltliner 2015 14,0 1,0 €€ Hutter Silberbichlerhof
4 Wachau | Smaragd »Privat® Griiner Veltliner | 2015 14,0 | 2,4 | 5,6 | €€ | Fischer Josef
5 Wachau Smaragd Ried Stissenberg Griiner Veltliner 2013 14,0 1,6 €€ Hutter Silberbichlerhof

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
6 Wachau Federspiel »Im Weingebirge® | Griner Veltliner 2010 12,0 4,0 6,5 Nikolaihof
7 | Wachau Smaragd Ried Kirnberg Riesling 2015 13,5 5,6 7,2 €€ Sigl
8 | Wachau Smaragd Ried Kirnberg Riesling 2015 13,0 4,4 7,3 €€ Frischengruber
9 | Wachau | Smaragd | Ried Goldberg Riesling 2013 13,0 1,5 7,5 | €€ Frischengruber
10 | Wachau Ried Steinriesler Riesling 2004 12,0 3,0 6,2 Nikolaihof

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Wachau Ried Postaller Gelber 2016 13,0 2,9 6,8 €€ Schmelz
Muskateller
2 Wachau Smaragd Ried Schén Griiner Veltliner 2016 13,5 1,5 5,4 €€ Graben Gritsch
3 Wachau “Stella - Barrique” | Griner Veltliner 2013 14,5 5,8 5,2 €€ Sigl
4 Wachau “Faf} 43 Griiner Veltliner 2012 14,0 4,5 4,7 €€€ Pichler-Krutzler
unfiltriert”
5 Wachau “Vinothek” Riesling 2000 12,5 5,0 6,2 Nikolaihof

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
6 Wachau Sauvignon Blanc | 2015 13,5 1,0 7,0 €€ Jager
7 Wachau Ried Kerschbaum Neuburger 2016 13,0 1,7 4,8 €€€ Wess
8 Wachau Smaragd Ried 1000- Neuburger 2015 13,5 6,0 6,0 €€ FJ Gritsch Mauritiushof
Eimerberg
9 Wachau MTX Muiiller Thurgau 2016 12,5 1,0 | 5,6 €€ | Domine Wachau
10 | Wachau Smaragd Ried Hochrain Weissburgunder 2015 13,5 6,3 8,3 €€€ Jamek

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE| VOL. % | ®e0tnn" | ““er'" |ex cerar WINERY
11 | Wachau Ried Postolern “Maischever- Grauer Burgunder| 2015 12,5 1,8 5,9 €€€ Machherndl
goren”

12 | Wachau Smaragd Ried Silberbichl Grauer Burgunder | 2015 14,5 1,0 €€ Hutter Silberbichlerhof
13 | Wachau Smaragd Ried Gemischter Satz 2010 13,0 4,1 6,8 €€€ Tegernseerhof

Weissenkirchner

Zwerithaler

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



(.8 NOTES




[ NOTES




77

O Retz
OMailberg
..‘:;}.‘ Spitz J’Dﬁrnstein Wien/Jedlersdorf
Ruhrsdorf
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WIEN"® Schénbrunn

Leithaberg/DAC

Mittelburgenland DAC

“

BURGENLAND
Vulkanland Steiermark
Eisenberg DAC

- Weststeiermark
=" (Sc¢hilcherland)

Wiener Gemischter Satz DAC

Neusiedlersee DAC

Station: Wien/Jedlersdorf

Wednesday, 10 May

05:00 pm
Introduction to Vienna and Walk Around
Tasting “Diversity from Vienna & Wiener
Gemischter Satz DAC”
Heuriger Christ, Jedlersdorf

06.30 pm

Dinner at a traditional wine tavern
Heuriger Christ, Jedlersdorf

09:00 pm
Transfer to hotel
Overnight stay in Vienna
Falkensteiner Hotel Wien Margareten
Margaretengiirtel 142, 1050 Wien
Tel: +43 (0)1 361 630
www. margareten. falkensteiner.com
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'WIEN (VIENNA)

The vineyards in the Austrian capital have an important eco-
nomic and cultural status. The multiplicity of styles made here
ranges from Wiener Gemischter Satz (field blend) through
Griiner Veltliner and Riesling to Weissburgunder, Chardonnay
and excellent red wines. Vienna is especially proud of its roman-
tic wine venues: the Heuriger taverns, which are loved by both
locals and tourists alike.

Wiener Gemischter Satz DAC

“Gemischter Satz” is an expression which refers to planting,
harvesting and vinifying different white wine varieties all
together (field blend). Through this traditional method in the
vineyard and winery emerge great Viennese wines with regio-
nal typicity that are permitted to be labelled with site names.
Wiener Gemischter Satz wines include varieties such as Griiner
Veltliner, Welschriesling, Weissburgunder, Riesling, Traminer
and others.



Buschenschank is another term for Heuriger which is the name
given to Austrian wine-taverns where wines from own produ-
ce are served along with one or more simple dishes. On 17
August 1784 Austrian Emperor Joseph II issued the decree
that permitted all residents to open establishments to sell and

serve self-produced wine. The word Heuriger has two inter-
pretations; firstly it describes the wine from the last (or most
recent) vintage. On the other hand, the term refers to the wine-
tavern. The “Buschen” (fan or bush) is the visual sign hanging
outside a Heuriger or Buschenschank wine tavern that is open.
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY

1 Wiener Gemischter GV, CH, PB 2016 12,5 2,7 5,7 € Stift Klosterneuburg ‘

Satz DAC
2 Wiener Gemischter Ried Mitterberg 2016 12,5 6,3 6,8 € Fuhrgassl-Huber

Satz DAC
3 Wiener Gemischter Bisamberg 2016 13,0 1,0 5,2 €€ Wieninger

Satz DAC
4 Wiener Gemischter Ried Weisleiten 2016 13,0 1,4 5,7 €€ Hajszan Neumann

Satz DAC

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



81

GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY

5 Wiener Gemischter Ried Reisenberg 2016 13,0 2,0 5,6 €€ Cobenzl

Satz DAC
6 Wiener Gemischter Bisamberg 2016 13,0 5,0 5,9 €€ Christ

Satz DAC
7 Wiener Gemischter Maurerberg 2016 13,5 5,0 6,4 €€ Edlmoser

Satz DAC
8 Wiener Gemischter Nuflberg 2015 13,5 1,0 4,8 €€€ Wieninger

Satz DAC
9 Wiener Gemischter Nufiberg 2015 13,5 1,3 5,3 €€€ Mayer am Pfarrplatz

Satz DAC

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY

10 | Wiener Gemischter Ried Kaasgraben CH, R, GV, RG, 2015 13,5 4,6 6,5 €€ Zahel

Satz DAC ZF,NB, GT,

PB, PG

11 | Wiener Gemischter Nuflberg CH, PB, PG 2015 14,0 2,3 6,5 €€ Zahel

Satz DAC
12 | Wiener Gemischter Ried 2015 14,5 2,3 6,2 €€€ Lenikus

Satz DAC Erinnerungsgarten

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
13 | Wien Ried Rothen Griiner Veltliner 2016 13,0 5,7 6,2 € Bernreiter
14 | Wien Ried Sitzen Griiner Veltliner 2016 13,5 5,0 6,1 €€€ Edlmoser
15 | Wien |Nuﬁberg Griiner Veltliner | 2015 | 13,5 | 22 | 62 | €€ | Lenikus
16 | Wien Reserve Ried Reisenberg | ,,Der Jubilar® Griner Veltliner 2014 14,0 6,3 6,7 €€ Uhler

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



WALK AROUND TASTING
» WIENER GEMISCHTER SATZ DAC & DIVERSITY FROM VIENNA*

GRAPE
ORIGIN STYLE | VINEYARD BRAND VARIETY |VEVTAGE| VOL.% | "Sioie" | “6r™ |excriian WINERY
17 | Wien Ried Preussen/ Riesling 2016 13,5 3,7 7,4 €€€ Mayer am Pfarrplatz
18 | Wien Ried Preussen Riesling 2015 | 13,9 | 1,0 6,9 €€ | Walter E
19 | Wien Ried Preussen Riesling 2015 15,0 4,2 6,1 € Fuhrgassl-Huber

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
20 | Wien Weifiburgunder 2016 13,0 1,8 6,7 € Bernreiter
21 | Wien Ried Falkenberg Weifiburgunder 2015 13,0 7,7 6,4 €€€ Christ
22 | Wien | Ried Seidenhaus Weifiburgunder 2015 13,3 2,0 | 5,5 | €€€ | Cobenzl
23 | Wien Ried Jungherrn Weifiburgunder 2015 14,0 5,1 5,6 €€ Stift Klosterneuburg

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE

ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY

24 | Wien ,»Grinzinger PB, CH 2016 13,6 5,4 6,9 €€ Uhler
Kirchspitz®

25 | Wien Wien.1 Vienna RR, GV, PB 2016 12,0 6,7 6,2 Pfafil
26 | Wien Traminer 2016 12,5 1,0 4,1 €€€ Hajszan Neumann
27 | Wien Reserve | Ried Weichselthal Zweigelt | 2013 13,7 1,0 4,8 | €€ | Walter
28 | Wien Wien.2 Vienna ZW, PN 2016 13,0 4,0 4,9 Pfafl

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro



WALK AROUND TASTING
» WIENER GEMISCHTER SATZ DAC & DIVERSITY FROM VIENNA*

GRAPE
ORIGIN STYLE | VINEYARD BRAND VARIETY |VEVTAGE| VOL.% | "Sioie" | “6r™ |excriian WINERY
29 | Weinland Maurerberg »Jesuit® Gemischter Satz | 2015 13,0 1,4 4,6 €€ FuchsSteinklammer
30 | Weinland Ried Auckenthal | ,,Roter Gemischter Satz 2015 13,5 1,2 5,6 €€ FuchsSteinklammer

Gemischter Satz“

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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Cold Starters
Austrian Air-dried Ham with Grana & Capers
Variations of Marinated Vegetables
A Variety of Spreads with Bread

* Kk %k k&

Main Courses
Crispy Pork Belly and Roast Pork with Bread Dumplings or Potato Dumplings
Baked Vegetables with Tartar Sauce
Baked Chicken Wings, Thighs and Cutlets
Greaves Dumplings over Sauerkraut
Variations on Asparagus
Salad Buffet

* Kk Kk kX

Dessert
Apple or Cottage Cheese Strudel with Vanilla Sauce
Sacherschnitte (‘Chocolate Cakelet’)
Sponge Cake ‘Kardinal’
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O Retz
©Mailberg
:":..‘ Spitz J,Diirnstein
6 Rithrsdorf 'ien/Jedlersdorf
Wien/Steirereck Wiener Gemischter Satz DAC

WIEN

Schénbrunn

Neusiedlersee DAC

Leithaberg/DAC

Mittelburgenland DAC

“

BURGENLAND
Vulkanland Steiermark
Eisenberg DAC

- Weststeiermark
=~ (Sc¢hilécherland)

Station: Wien/Steirereck
THURSDAY, 11 MAY

09:30 am
Departure Shuttle Bus from hotel to
Restaurant Steirereck

10:30 am
Seated Blind Tasting “Austria against
the rest of the world”
Restaurant Steirereck,Vienna

12:00 pm
Aperitif “Austrian Sekt” from Big Formats
Restaurant Steirereck, Vienna

12:45 pm
Luncheon with Wine Pairing
“Blue Chips versus Wild Kids”
Presented by: Adi Schmid and René Antrag
(Sommeliers Restaurant Steirereck)
Restaurant Steirereck,Vienna

05:00 pm
“Contest of the Best Sommelier of
Europe & Africa 2017, Vienna” and Gala Dinner
Ballroom Austria Trend Parkhotel Schonbrunn, Vienna
Dresscode: Black Tie



ESTAURANT

Austria’s best restaurant

2 stars in the Michelin Guide, 4 toques in Gault&Millau and
holding down tenth place in the hierarchy of “The World’s 50
Best Restaurants”. A place of relaxation and pleasure in one of
what’s likely one of the loveliest settings in the city of Vienna —
in the middle of the centrally located Stadtpark. Enjoy modern
Austrian cuisine at the highest level.

Contact:

Am Heumarkt 2A / im Stadtpark, A-1030 Vienna
T: +43 (1) 713 31 68, :+43 (1) 713 31 68-2
wien@steirereck.at
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY VINTAGE | VOL. % | e AL | Ay | Cor AR WINERY
1 Osterreich Sekt Brut “Kattus Cuvée Welschriesling n.V. 12,0 10,0 6,5 €€ Kattus
No.1”

2 Osterreich Sekt Brut Griiner Veltliner 2013 13,0 6,8 3,6 €€€ Szigeti
3 Osterreich Sekt Brut 40% PN, 40% PB,| 2013 12,5 5,0 7,2 €€€ Harkamp

Reserve 20% CH
4 Osterreich Sekt Brut 70% CH, 20% PN | 2012 12,5 6,8 3,2 €€€ Malat

Reserve

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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A three course luncheon with Steirereck signature dishes, accompanied by two very
personal wine pairings by Steirereck’s sommeliers Adi Schmid and René Antrag

Char with Beeswax, Yellow Carrot “Pollen” & Sour Cream

2014 Osterreich “die Leidenschaft” Griiner Veltliner, Arndorfer (RA)
2015 Kremstal DAC Reserve Ried Pfaffenberg Riesling, Wess (AS)

* Kk kkk

Venison with Seasonal Side Dishes

2012 Burgenland “Laerchenfeld” Cabernet Sauvignon, Andert-Wein (RA)
2012 Burgenland Ried Mariental Blaufrankisch, Triebaumer (AS)

* Xk kX
Crispy Crépes with Japanese Medlar, Violets & Medlar Kernel Ice cream

2015 Niederosterreich Ried In Haiden Traminer, Zillinger (RA)
2015 Burgenland Beerenauslese Welschriesling, T'schida (AS)



GRAPE

ORIGIN STYLE VINEYARD BRAND VARIETY |VOVTAGE VOL. % | REyopal | ACDITY | PRICE & WINERY
Char with Beeswax, Yellow Carrot “Pollen” & Sour Cream
Osterreich “die Leidenschaft” | Griiner Veltliner 2014 12 Arndorfer
Kremstal DAC Reserve Ried Pfaffenberg Riesling 2015 Wess
Venison with Seasonal Side Dishes
Burgenland “Laerchenfeld” Cabernet 2012 Andert-Wein
Sauvignon
Burgenland Ried Mariental Blaufrinkisch 2012 Triebaumer

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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GRAPE
ORIGIN STYLE VINEYARD BRAND VARIETY |'OYTAGE|VOL.% || | erenn WINERY

Crispy Crépes with Japanese Medlar, Violets & Medlar Kernel Ice-cream

5 Niederdsterreich Ried In Haiden Traminer 2015 13,5 5,8 Zillinger

6 Burgenland Beerenauslese| Welschriesling 2015 Tschida

€ < 10 Euro | €€ = 10 Euro - 20 Euro = €€€ > 20 Euro
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ANDERT-WEIN

Erich & Michael Andert

Lerchenweg 16, 7152 Pamhagen, Austria

T: +43 (2174) 30132
michael@andert-wein.at, www.andert-wein.at
Neusiedlersee

ARNDORFER MARTIN & ANNA

Martin Arndorfer

Weinbergweg 16, 3491 Strass im Strassertale, Austria
T: +43 (664) 1164843

info@ma-arndorfer.at, www.ma-arndorfer.at
Kamptal

ALZINGER LEO

Alzinger Unterloiben 11, 3601 Diirnstein, Austria
T: +43 (2732) 77900

weingut@alzinger.at, www.alzinger.at

Wachau

BAUER

Christoph Bauer

Jetzelsdorf 49, 2053 Jetzelsdorf, Austria
T: +43 (2944) 2304
office@bauerwein.at, www.bauerwein.at
Weinviertel

BAUER

Norbert Bauer

Jetzelsdorf 180, 2053 Jetzelsdorf, Austria

T: +43 (2944) 2565

office@bauer-wein.com, www.bauer-wein.com
Weinviertel

BERNREITER

Peter Bernreiter

Amtsstrasse 24-26, 1210 Wien, Austria
T: +43 (1) 2923680
office@bernreiter.at, www.bernreiter.at
Wien

CHRIST

Rainer Christ

Amtsstrasse 10-14, 1210 Wien, Austria

T: +43 (1) 2925152

info@weingut-christ.at, www.weingut-christ.at; www.wienwein.net
Wien

DIEM

Gerald Diem

Obermarkersdorf 87, 2073 Obermarkersdorf, Austria
T: +43 (2942) 8208

office@diem-weine.at, www.diem-weine.at
Weinviertel



DOMANE WACHAU

Roman Horvath MW

Nr. 107, 3601 Diirnstein, Austria

T: +43 (2711) 371 27

r.horvath@domaene-wachau.at, www.domaene-wachau.at
Wachau

DONABAUM

Johann Donabaum

Laaben 15, 3620 Spitz, Austria

T: +43 (2713) 2488

info@weingut-donabaum.at, www.weingut-donabaum.at
Wachau

DURNBERG

Matthias Marchesani

Neuer Weg 284, 2162 Falkenstein, Austria

T: +43 (2554) 85355
matthias.marchesani@duernberg.at, www.duernberg.at
Weinviertel

EBNER-EBENAUER

Marion Ebner-Ebenauer

Laaer Strasse 5, 2170 Poysdorf, Austria

T: +43 (2552) 2653

office@ebner-ebenauer.at, www.ebner-ebenauer.at
Weinviertel

EDLMOSER

Michael Edlmoser

Maurer Langegasse 123, 1230 Wien, Austria
T: +43 (1) 8898680

office@edlmoser.com, www.edlmoser.com
Wien

FISCHER

Josef Fischer

Marktplatz 58, 3602 Rossatz, Austria

T: +43 (2714) 6229

office@huchenfischer.at, www.huchenfischer.at
Wachau

FJ GRITSCH MAURITIUSHOF
Franz-Josef Gritsch

Kirchenplatz 13, 3620 Spitz, Austria

T: +43 (2713) 2450

weingut@mauritiushof.at, www.mauritiushof.at
Wachau

FRANK GMBH

Harald Frank

Kellergasse 5, 2171 Herrnbaumgarten, Austria
T: +43 (2555) 2300

frank@weingutfrank.at, www.weingutfrank.at
Weinviertel
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FRISCHENGRUBER

Georg Frischengruber

Am Platzl 19, 3602 Rihrsdorf, Austria

T: +43 (2714) 6354

wein@frischengruber.at, www.frischengruber.at
Wachau

FUCHS-STEINKLAMMER

Kurt Fuchs

Jesuitensteig 28, 1230 Wien, Austria

T: +43 (1) 888222910
stefanfuchs@gmx.at, www.heuriger.co.at
Wien

FUHRGASSL-HUBER

Ernst Huber

Neustift am Walde 68, 1190 Wien, Austria

T: +43 (1) 4401405

weingut@fuhrgassl-huber.at, www.fuhrgassl-huber.at
Wien

FX PICHLER

Johanna Pichler

Oberloiben 57, 3601 Diirnstein, Austria
T: +43 (2732) 85375
winery@fx-pichler.at, www.fx-pichler.at
Wachau

GEORG TOIFL

Georg Toifl

Untere Hauptstrafie 15-17, 2074 Kleinhoflein, Austria
T: +43 (2942) 2680

office@weingut-toifl.at, www.weingut-toifl.at
Weinviertel

GESELLMANN

Albert Gesellmann

Langegasse 65, 7301 Deutschkreutz, Austria
T: +43 2613/80360-0
weingut@gesellmann.at, www.gesellmann.at
Mittelburgenland

GEYERHOF

Josef Maier

Ortsstrasse 1, 3511 Furth bei Gottweig, Austria
T: +43 (2739) 2259

weingut@geyerhof.at, www.geyerhof.at
Kremstal

GRABEN GRITSCH

Josef Gritsch

Viessling 21, 3620 Spitz, Austria

T: +43 (2713) 8478

weingut@josef-gritsch.net, www.josef-gritsch.net
Wachau
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GROISS

Ingrid Groiss

Tullner Str. 472, 2014 Breitenwaida, Austria
T: +43 (676) 3927703
info@ingrid-groiss.at, www.ingrid-groiss.at
Weinviertel

GRUBER ROSCHITZ

Ewald Gruber

Winzerstrasse 46, 3743 Roschitz, Austria

T: +43 (2984) 2765

office@gruber-roeschitz.at, www.gruber-roeschitz.at
Weinviertel

HAGN

Leopold Hagn

Mailberg 154, 2024 Mailberg, Austria

T: +43 (2943) 2256

info@hagn-weingut.at, www.hagn-weingut.at
Weinviertel

HAHN

Paul Hahn

Marktplatz 13, 2223 Hohenruppersdorf, Austria
T: +43 (2574) 8296

verkauf@weinguthahn.at, www.weinguthahn.at
Weinviertel

HAJSZAN-NEUMANN

Fritz Wieninger

Grinzinger Strasse 86, 1190 Wien, Austria
T: +43 (0) 1 2901012
weingut@hajszanneumann.com
www.hajszanneumann.com

Wien

HARKAMP SEKTMANUFAKTUR
Hannes Harkamp

Seggauberg 75, 8430 Leibnitz, Austria
T: +43 (3452) 76420
weingut@harkamp.at, www.harkamp.at
Sudsteiermark

HICK

Maria Hick

Oberarnsdorf 58, 3621 Mitterarnsdorf, Austria
T: +43 (2714) 8214

info@hick.at, www.hick.at

Wachau

HIRTL

Andrea Hirtl

Brunngasse 72, 2170 Poysdorf, Austria

T: +43 (2552) 2182

office@weingut-hirtl.at, www.weingut-hirtl.at
Weinviertel
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HIRTZBERGER

Franz Hirtzberger

Kremserstrasse 8, 3620 Spitz/Donau, Austria
T: +43 (2713) 22090
weingut@hirtzberger.com www.hirtzberger.com
Wachau

HIRTZBERGER

Mathias Hirtzberger

Haupstrafie 7, 3610 Wosendorf, Austria

T: +43 664 14 13 866

wein@hofmeisterei.at, www.weinhofmeisterei.at
Wachau

HOFBAUER

Ludwig Hofbauer

Hauptstrale 1, 2074 Unterretzbach, Austria
T: +43 (2942) 2505

office@weingut-hofbauer.at, www.weingut-hofbauer.at

Weinviertel

H. U. M. HOFER

Hermann Hofer

Neubaugasse 66, 2214 Auersthal, Austria

T: +43 (2288) 6561

office@weinguthofer.com, www.weingut-hofer.com
Weinviertel

HOGL GESBR

Josef Hogl

Viessling 31, 3620 Spitz an der Donau, Austria
T: +43 (2713) 8458

office@weingut-hoegl.at, www.weingut-hoegl.at
Wachau

HUTTER SILBERBICHLERHOF
Friedrich Hutter

St. Poltnerstrasse 385, 3512 Mautern, Austria
T: +43 (2732) 83004

info@hutter-wachau.at, www.hutter-wachau.at
Wachau

JAGER

Roman Jéger

Kremserstrafie 1, 3610 Weissenkirchen, Austria
T: +43 (2715) 2535

jaeger@weingut-jaeger.at, www.weingut-jaeger.at
Wachau

JAMEK

Herwig Jamek

Josef Jamek Strasse 45, 3610 Joching, Austria
T: +43 (2715) 2235

info@weingut-jamek.at, www.weingut-jamek.at
Wachau
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JORDAN

Simone Hiller-Jordan

Gross Reipersdorf 65 und 12, 3741 Pulkau, Austria
T: +43 (2946) 2464

office@weingut-jordan.at, www.weingut-jordan.at
Weinviertel

KATTUS GMBH

Billrothstrafie 51, 1190 Wien, Austria
T:+43 1 368 43 50

office@kattus.at, www.kattus.at

KNOLL

Emmerich Knoll

Unterloiben 10, 3601 Durnstein, Austria
T: +43 (2732) 793550
weingut@knoll.at

www.loibnerhof.at

Wachau

KOHL MARTIN

Martin Kohl

Milchhausstrafie 9, 2223 Hohenruppersdorf, Austria
T: +43 (2574) 8388

info@kohl-weingut.at, www.kohl-weingut.at
Weinviertel

KRACHER

Gerhard Kracher

Apetlonerstrafie 37, 7142 Illmitz, Austria
T: +43 (2175) 3377

office@kracher.at, www.kracher.at
Neusiedlersee

LAGLER

Elisabeth Lagler

Am Hinterweg 17, 3620 Spitz, Austria

T: +43 (2713) 2939

info@weingut-lagler.at, www.weingut-lagler.at
Wachau

LENIKUS

Christian Schmalvogl

Cobenzlgasse 2, 1190 Wien, Austria

T: +43 (1) 320 35 90

c.schmalvogl@weingutlenikus.at, www.weingutlenikus.at
Wien

LENZ MOSER

Doris Wanek

Lenz-Moser-Strafe 1, 3495 Rohrendorf bei Krems, Austria
T: +43 (2732) 85541

office@lenzmoser.at, www.lenzmoser.at

Weinviertel
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MACHHERNDL

Erich Machherndl

Hauptstrasse 1, 3610 Wosendorf, Austria

T: +43 (2715) 2282

office@machherndl.com, www.machherndl.com
Wachau

MADL

Christian Madl

Hauptstr. 49, 2172 Schrattenberg, Austria
T: +43 (2555) 24168

office@madlsekt.at, www.madlsekt.at
Weinviertel

MALAT

Michael Malat

Hafnerstrafle 12, 3511 Palt, Austria
T: +43 (2732) 82934
weingut@malat.at, www.malat.at
Kremstal

MARTINSHOF
Michael Martin

Hauptstrasse 28, 2183 Neusiedl a. d. Zaya, Austria

T: +43 (2533) 89777
weingut@martinshof.at, www.martinshof.at
Weinviertel

MAYER AM PFARRPLATZ & ROTES HAUS
Gerhard Lobner

Pfarrplatz 2, 1190 Wien, Austria

T: +43 (1) 3360 197

daniela.fleck@pfarrplatz.at, www.pfarrplatz.at
Wien

NEUSTIFTER

Karl Neustifter

Laaerstrasse 10, 2170 Poysdorf, Austria

T: +43 (2552) 3435

info@weingut-neustifter.at, www.weingut-neustifter.at
Weinviertel

NIKOLAIHOF WACHAU

Christine Saahs

Nikolaigasse 3, 3512 Mautern, Austria
T: +43 (2732) 82901
wein@nikolaihof.at, www.nikolaihof.at
Wachau

PFAFFL

Roman Pfaffl

Schulgasse 21, 2100 Stetten, Austria
T: +43 (2262) 673423
wein@pfafil.at, www.pfaffl.at
Weinviertel
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PICHLER

Rudi Pichler

Marienfeldweg 122, 3610 Wosendorf, Austria
T: +43 (2715) 2267

weingut@rudipichler.at, www.rudipichler.at
Wachau

PICHLER-KRUTZLER

Erich Krutzler

Oberloiben 16, 3601 Diirnstein, Austria

T: +43 (2732) 71806

office@pichler-krutzler.at, www.pichler-krutzler.at
Wachau

PLEIL
Christian Pleil

Adlergasse 32, 2120 Wolkersdorf im Weinviertel, Austria

T: +43 (2245) 2407
weingut@pleil.at, www.pleil.at
Weinviertel

PRAGER

Anton Bodenstein

Weissenkirchen 48, 3610 Weissenkirchen, Austria
T: +43 (2715) 2248

prager@weissenkirchen.at, www.weingutprager.at
Wachau

PRATSCH
Stefan Pratsch

Milchhausstrafie 5, 2223 Hohenruppersdorf, Austria

T: +43 (676) 6249 773
grapeful@pratsch.at, www.pratsch.at
Weinviertel

RIXINGER

Friedrich Rixinger

Gut am Steg 8, 3620 Spitz, Austria
T: +43 (2713) 2304
weingut@rixinger.at, www.rixinger.at
Wachau

RUCKER

Elisabeth Riicker

Herrengasse 1, 2074 Unterretzbach, Austria

T: +43 (2942) 20802

office@elisabeth-wein.at, www.elisabeth-wein.at
Weinviertel

SCHLUMBERGER

Heiligenstiddter Strafie 43, 1190 Wien, Austria
T: +43 (1) 368 2258 - 0
services@schlumberger.at, www.schlumberger.at
Wien
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SCHMELZ

Johann Schmelz

Weinbergstrasse 14, 3610 Joching, Austria

T: +43 (2715) 2435

info@schmelzweine.at, www.schmelzweine.at
Wachau

SCHODL LOIDESTHAL

Herbert Schodl

Hauptstrasse 76, 2225 Loidesthal, Austria

T: +43 (2532) 88523

mail@weingutschoedl.at, www.weingutschoedl.at
Weinviertel

SCHUCKERT

Rainer Schuckert

Wilhelmsdorferstrasse 40, 2170 Poysdorf, Austria
T: +43 (2552) 2389

weingut@schuckert.com, www.schuckert.com
Weinviertel

SCHWARZ

Johann Schwarz

Hauptgasse 21, 7163 Andau, Austria

T: +43 (2176) 3231

office@schwarz-weine.at, www.schwarz-weine.at
Neusiedlersee

SCHWARZBOCK

Anita Schwarzbock

Hauptstrasse 56-58, 2102 Hagenbrunn, Austria
T: +43 (2262) 672740
weingut@schwarzboeck.at, www.schwarzboeck.at
Weinviertel

SEHER

Wolfgang Seher

Platt 28, 2051 Platt, Austria

T: +43 (664) 4218144
office@weingutseher.at, www.weingutseher.at
Weinviertel

SETZER

Johann Setzer

Hohenwarth 28, 3472 Hohenwarth, Austria

T: +43 (2957) 228

setzer@weingut-setzer.at www.weingut-setzer.at
Weinviertel

SIGL

Heinrich Sigl

Rossatz 175, 3602 Rossatz, Austria

T: +43 (2714) 6302

wein@winzerhof-sigl.at www.winzerhof-sigl.at
Wachau
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SKOFF ORIGINAL - WALTER SKOFF

Walter Skoff

Eckberg 16, 8462 Gamlitz, Austria

T: +43 (3453) 4243

weingut@skofforiginal.com www.skofforiginal.com
Sudsteiermark

STIERSCHNEIDER-KARTAUSERHOF
Karl Stierschneider

Kremser Strasse 6, 3610 Weissenkirchen, Austria
T: +43 (2715) 2374

karl@stierschneider.at, www.stierschneider.at
Wachau

STIFT KLOSTERNEUBURG
Wolfgang Hamm

Stiftsplatz 1, 3400 Klosterneuburg, Austria
T: +43 (2243) 411522

w.hamm@stift-klosterneuburg.at, www.stift-klosterneuburg.at

Wagram / Klosterneuburg

SZIGETI GMBH

Peter Szigeti

Am Anger 31, 7122 Gols, Austria

T: +43 (2173) 2167
sektkellerei@szigeti.at, www.szigeti.at
Neusiedlersee

TAUBENSCHUSS

Helmut Taubenschuss

Kornergasse 2, 2170 Poysdorf, Austria

T: +43 (676) 7035328
weingut@taubenschuss.at, www.taubenschuss.at
Weinviertel

TEGERNSEERHOF

Martin Mittelbach

Unterloiben 12, 3601 Durnstein, Austria

T: +43 (2732) 85362
office@tegernseerhof.at, www.tegernseerhof.at
Wachau

TRIEBAUMER ERNST

Ernst Triebaumer

Raiffeisenstrasse 9, 7071 Rust, Austria

T: +43 (2685) 528

office@ernst.triebaumer.com, www.triebaumer.com
Rust

TSCHIDA

Hans T'schida

Angergasse 5, 7142 Illmitz, Austria

T: +43 (2175) 3150

weingut@angerhof-tschida.at, www.angerhof-tschida.at
Neusiedlersee
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UHLER

Peter Uhler

Pasettistrasse 81-83, 1200 Wien, Austria

T: +43 (660) 5337551
peter.uhler@chello.at, peter.uhler@chello.at
Wien

UIBEL

Leopold Uibel

Hollabrunnerstrasse 35, 3710 Ziersdorf, Austria
T: +43 (699) 11368161

wine@uibel.at, www.uibel.at

Weinviertel

VELICH

Heinz Velich

Seeufergasse 12, 7143 Apetlon, Austria
T: +43 (2175) 3187
weingut@velich.at, www.velich.at
Neusiedlersee

VEYDER-MALBERG

Peter Veyder-Malberg

Viessling 52, 3620 Spitz, Austria

T: +43 (664) 1641168

office@malberg.at, www.veyder.malberg.at
Wachau

WALTER WIEN

Norbert Walter

Untere Jungenberggasse 7, 1210 Wien, Austria
T: +43 (664) 190 34 69

office@weingut-walter-wien.at www.weingut-walter-wien.at

Wien

WEINGUT HERBERT ZILLINGER
Herbert Zillinger

Hauptstrale 17, 2251 Ebenthal, Austria
T: +43 2538 85 395

info@zillingerwein.at, www.zillingerwein.at
Weinviertel

WEINRIEDER

Friedrich Rieder

Untere Ortsstrasse 44, 2170 Kleinhadersdorf, Austria
T: +43 (2552) 2241

office@weinrieder.at, www.weinrieder.at

Weinviertel

WEINWURM

Georg Weinwurm

Hauptstrasse 65, 2181 Dobermannsdorf, Austria
T: +43 (2533) 8581

wein@weinwurms.at, Www.weinwurms.at
Weinviertel
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WESS ZULL
Rainer Wess Phillip Zull
Sandgrube 24, 3500 Krems, Austria Schrattenthal 9, 2073 Schrattenthal, Austria
T: +43 (2732) 72389 T: +43 (2946) 8217
info@weingut-wess.at, www.weingut-wess.at office@zull.at, www.zull.at
Kremstal Weinviertel

WIEN COBENZL ZUSCHMANN-SCHOFMANN
Thomas Podsednik Else Zuschmann - Sch6fmann
Am Cobenzl 96, 1190 Wien, Austria Winzerstrafle 52, 2223 Martinsdorf, Austria
T: +43 (1) 3205805 T: +43 (2574) 8428
thomas.podsednik@wien.gv.at, www.weingutcobenzl.at office@zuschmann.at, www.zuschmann.at
Wien Weinviertel

m WIENINGER
Fritz Wieninger

Stammersdorferstrasse 31, 1210 Wien, Austria
T: 43 (1) 2901012

weingut@wieninger.at, Www.wieninger.at
Wien

m ZAHEL GMBH
Alexander Zahel
Maurer Hauptplatz 9, 1230 Wien, Austria
T: +43 (1) 8891318
alexander@zahel.at www.zahel.at
Wien
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AUSTRIA

46 500 HA

OF VINEYARDS

TOP-GRAPE VARIETIES

31 % Griiner Veltliner
7 % Welschriesling

14 % Zweigelt

6,5 % Blaufrinkisch

4.200
BOTTLERS

O HARVEST
2,4 MIL. HL

HARVEST 2016
2 MIL. HL

EXPORT 2016

VALUE
148 MIL. EUROS

VOLUME
49 MIL. LITRES

Generic quality wine

Niederosterreich, Burgenland,
Steiermark, Wien, Kirnten,
Salzburg, Tirol, Vorarlberg,
Oberosterreich

Specific quality wine
Wachau, Kremstal, Kamptal,
Traisental, Wagram, Weinviertel,
Thermenregion, Carnuntum,

Leithaberg, Neusiedlersee, Mittel-

burgenland, Eisenberg, Vulkan-

land Steiermark, Siidsteiermark,

Weststeiermark (Schilcherland),
Wien

9 Specific DAC Wine-growing Regions

WEINVIERTEL DAC
Classic: as of the 2002 vintage
Reserve: as of the 2009 vintage

Griiner Veltliner
Classic and Reserve

MITTELBURGENLAND DAC
as of the 2005 vintage

Blaufrinkisch
Classic and Reserve

TRAISENTAL DAC Griiner Veltliner, Riesling
as of the 2006 vintage
KREMSTAL DAC Griiner Veltliner, Riesling
as of the 2007 vintage
KAMPTAL DAC Griiner Veltliner, Riesling

as of the 2008 vintage

LEITHABERG DAC
‘White: as of the 2009 vintage
Red: as of the 2008 vintage

White wine (PB/WB, CH, GV, NB)
Red wine (Blaufrinkisch)
All wines with Reserve status

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

Blaufrinkisch
Classic and Reserve

NEUSIEDLERSEE DAC
as of the 2011 vintage

Zweigelt (single varietal or
Zweigelt-dominated cuvée)
Classic and Reserve

WIENER GEMISCHTER SATZ DAC
as of the 2013 vintage

Gemischter Satz and
Gemischter Satz with a single vineyard

7 Specific Regions with Focal Varieties

WACHAU Griner Veltliner, Riesling
WAGRAM Gruner Veltliner, (and possibly
Roter Veltliner)
CARNUNTUM Zweigelt, Blaufrankisch
THERMENREGION Zierfandler, Rotgipfler,

St. Laurent, Pinot Noir

VULKANLAND STEIERMARK

Weissburgunder (Pinot blanc), Morillon,

Sauvignon, Traminer
SUDSTEIERMARK Sauvignon, Muskateller,

‘Weissburgunder, Morillon (CH)
WESTSTEIERMARK Schilcher

(SCHILCHERLAND)

(Rosé wine from Blauer Wildbacher grape variety)



AR OFFICIAL SEAL FOR SUSTAINABILITY AND ORGANIC WINEMAKING

“SUSTAINABLE AUSTRIA”

OeRTlF/so

SUSTAINABLE
AUSTRIA

EU ORGANIC
FARMING LOGO

Body Austrian Winegrowers Association European Commission

Product Wine from Austria Agricultural products

Control Contracted auditor Auditor will be defined by the
member state

Audit intervals every 3 years annually

Organic no yes

Regional status yes no

Environmentally friendly packaging yes no

GM free yes yes

Social responsibility yes no




)v.8 AUSTRIAN SEKT

Austrian Sekt g.U. (P.D.O.)

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

Grapes harvested and pressed in a single Austrian
federal state, exclusively traditional bottle fermentation,
minimum of 18 months maturation on the lees

Grapes harvested and pressed in a single Austrian
federal state, all methods suitable for sparkling
wine production allowed, minimum of 9 months
maturation on the lees

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

(Niederosterreich, Wien, Burgenland)

A classic fresh and elegant

Steiermark White

Austria Red

80% loss (late frost), Precise wines with fine

2016 ' white wine vintage . fine and aromatic wines ' fruit and moderate alcohol
2015 ‘ Exellent 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; 4 Cool year; Blaufriankisch

very edgy wines edgy wines surprisingly fine

Burgenland Botrytis Eiswein Burgenland Eiswein Niederosterreich

2016 Small quantities, good quality Hardly any Eiswein Good Eiswein
2015 G.r eat Pradlkatswgln vintage Little Eiswein Little Eiswein

with good quantities
2014 Difficult vintage; little botrytis Hardly any Eiswein Hardly any Eiswein

Cool .Hot

A few good Eisweine

A few good botrytis wines

Botrytis Excellent vintage

© Mag. Wilhelm Klinger, AWMB

Good Eisweine vintage

Good botrytis vintage

Historic vintage

Outstanding Eiswein vintage

Outstanding botrytis vintage

facts-figures/austrias-vintages-1986-2015

Vintages 1986-2015:
http://www.austrianwine.com/




HOTLINE: +43 (664)104 76 70

AUSTRIAN WINE MARKETING BOARD
Prinz-Eugen-Strafle 34, 1040 Vienna, Austria
Tel.: +43/1/503 92 67, info@austrianwine.com
www.austrianwine.com, shop.austrianwine.com

AUSTRIAN WINE

The Art of Wine. Down to Earth.
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