
Specific symbol “Geschützer Ursprung. Geprüfte Qualität” 
(Protected Designation of Origin. Certified Quality.)

Sekt Austria (PDO), Sekt Austria Reserve (PDO), and Sekt Austria Große Reserve (PDO) may only be 
dispensed from glass bottles or poured at the point of sale if the bottle bears the “Geschützer Ursprung. 
Geprüfte Qualität” (Protected designation of origin. Certified quality) symbol.

Disgorging Addition of the dosage (liqueur d’expédition) – as ap-
plicable – to determine the sweetness of the final product

Corking Applying the muselet 
(the wire cage)

Base wine for Sekt Addition of the liqueur de tirage – 
(sugar, yeast and wine)

Second fermentation in the bottle and 
maturing on the lees

Riddling in the rack

SEKT AUSTRIA (PDO) PYRAMID

© Austrian Wine

➤ Grapes must be harvested and pressed within a single 
 municipality.
➤ Produced exclusively by traditional bottle fermentation.
➤ Minimum of 36 months maturation on the lees.

➤ Grapes must be harvested and pressed within a single 
 federal state.
➤ Produced exclusively by traditional bottle fermentation.
➤ Minimum of 18 months maturation on the lees.

➤ Grapes must be harvested within a single federal state.
➤ Any Sekt production method is permitted.
➤ Minimum of 9 months maturation on the lees for 
 bottle fermentation or 6 months for méthode Charmat.

SEKT AUSTRIA
GROSSE RESERVE
(PDO)

SEKT AUSTRIA
RESERVE (PDO)

SEKT AUSTRIA 
(PDO)

Compulsory harvesting by hand!

The individual tiers encompass additional quality assurance standards, such 
as vineyard cultivation methods, harvesting conditions, dumping heights, 
gentle pressing techniques and yield rates.

Compulsory harvesting by hand!

Méthode traditionnelle (traditional bottle fermentation)



Protected Designation
of Origin.
Certified Quality.

Austrian Sekt with Protected Designation of Origin
Looking back proudly on a tradition of producing sparkling wine dating back to 1842, Austria legally 
defined a new premium category: Austrian Sekt with Protected Designation of Origin (PDO) and cer-
tified quality: Sekt Austria (PDO). The different and distinct steps within this category are represented 
by a pyramid, which incorporates the three levels Sekt Austria (PDO), Sekt Austria Reserve (PDO) and 
Sekt Austria Große Reserve (PDO). Only Austrian Sekt with Protected Designation of Origin (PDO) and 
certified quality may bear these designations on the label.
While Sekt Austria (PDO) presents itself as airy and graceful and expresses the primary aromas of its gra-
pe variety, Sekt Austria Reserve (PDO) and Sekt Austria Große Reserve (PDO) are impressive for their 
elegant acidic structure, their fruity notes rich in finesse and their pronounced aromas of brioche.

Requirements for the marketing of Sekt Austria (PDO) are set down in a series of stringent regulations. 
In this, the commercial description must be composed of:

 ➤ Category: “Österreichischer Sekt” or “Österreichischer Qualitätsschaumwein”
 ➤ Level: “Sekt Austria”, “Sekt Austria Reserve” or “Sekt Austria Große Reserve”
 ➤ Name of the protected designation of origin: federal state and – where applicable – municipality or 

part thereof or Ried (single vineyard)
 ➤ Term “Geschützte Ursprungsbezeichnung” (“Protected Designation of Origin”), abbreviated “g.U.”

Examples of the correct spelling/terminology for entry on wine lists:
Sekt Austria demi-sec Cuvée Kärnten g.U. NV
Sekt Austria Reserve extra brut Cuvée Wien g.U.2021 
Sekt Austria Reserve brut Rosé Sekt Austria Reserve Burgenland g.U. Gols NV 
Sekt Austria Große Reserve brut Cuvée Steiermark g.U. Ehrenhausen 2019 
Sekt Austria Große Reserve extra brut Grüner Veltliner Niederösterreich g.U. Ried Heiligenstein NV 

Sekt Austria (PDO) – a versatile table 
companion to fine fare

All categories – from Sekt Austria to Reserve and Große Reserve – 
provide outstanding accompaniment to many dishes. In combination 
with food, the carbon dioxide in sparkling wine works as an aromatic 
amplifier. The rule here is: the more opulent the Sekt, the richer the 
flavours in the culinary profile can be.

Recommended matches for the category Sekt Austria include lightly 
smoked dishes; perhaps freshwater fish like trout or arctic char, as 
well as light and savoury canapés. The levels Reserve and Große 
Reserve are produced exclusively via the traditional method of bottle 
fermentation. These wines set the stage beautifully for white meats, 
poultry, and highly spiced vegetable preparations. They also work well 
alongside pasta or rice dishes, opulently flavoured fish like smoked 
salmon, and raw shellfish. Extra brut and Brut nature Sekts go quite 
handsomely alongside dishes with a creamy texture, creating a mar-
vellous balance.
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SEKT AUSTRIA

More information about Austrian Sekt:
www.austrianwine.com | www.oesterreichsekt.at
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AUSTRIAN WINE MARKETING BOARD
Pr inz-Eugen-Straße 34, 1040 Vienna, Austr ia

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

Official Sekt Austria glass
shop.austrianwine.com
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