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JP | Masterclass Takenori Beppu

NV brut nature Sekt Reserve Typ: 2
Niederosterreich g.U.

AL 12,5% | RS 1,5 g/l | AC 6,3 g/l | 80% CH, 20% PN

Malat

- 2021 Weinviertel DAC Typ: 3
Griiner Veltliner "Klassik"
AL 12,5%
Gruber Réschitz

- 2019 Wachau Smaragd Typ: 4
Riesling Ried Kellerberg
AL 13,5%
F.X. Pichler

- 2019 Kamptal DAC Reserve Typ: 4
Riesling Ried Heiligenstein "10TW"
AL 13,5%
Hiedler

B 2021 Sidsteiermark pac Typ: 3
Sauvignon Blanc "Jakobi "Gross & Gross""
AL 12,5% | RS 1,5 g/l | AC 6,2 g/l
Gross
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JP | Masterclass Takenori Beppu

2020 Neusiedlersee DAC Typ: 6
Zweigelt
AL 13%
Hannes Reeh GmbH
- 2019 Thermenregion Typ: 7

St. Laurent "best of"
AL 12% | RS 2,9 g/l | AC 6,4 g/l
Landauer Gisperg

- 2018 Burgenland Reserve Typ: 7
Blaufrinkisch Ried Mariental
AL 14% | RS 1 g/l | AC 6,4 g/l
Triebaumer Ernst
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Gross - Steiermark | Siidsteiermark

AT Ratsch an der Weinstrafle 26, 8461 Ratsch an der Weinstrafie

T: +43 3453 2527, E: weingut@gross.at, W: https://www.gross.at
BMO Wine / 3amours BMO Co. Ltd.
Tokyo
E: wine@bmo-wine.com, W: http://www.naturalwine.jp

Gruber Roschitz - Niederosterreich | Weinviertel
Winzerstrasse 46, 3743 Roschitz, T: +43 1 7572195516
E: office@gruber-roeschitz.at, W: http://www.gruber-roeschitz.at

Iida Co., Ltd. - Tokyo Office
Tokyo
E: wine@iidagroup.co.jp, W: https://www.iidawine.com

Hiedler - Niederésterreich | Kamptal

R Am Rosenhtigel 13, 3550 Langenlois

T: +43 2734 2468, E: office@hiedler.at, W: http://www.hiedler.at
Daiei Sangyo Kaisha, LTD.
Tokyo
E:, W: https://www.daiei-sangyo.co.jp

Landauer-Gisperg - Niederdsterreich | Thermenregion
Badnerstrasse 32; Bioweingut & Winzerhof, 2523 Tattendorf
T: +43 2253 81272, E: wein@winzerhof.eu, W: http://www.winzerhof.eu
Wine Bridge
Tokyo
E: sachiko.clinic@gmail.com,
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Malat - Niederdsterreich | Kremstal
FEnTs Hafnerstrafle 12, 3511 Palt

T: +43 2732 82934, E: weingut@malat.at, W: http:/www.malat.at
Estate Wines - Topsoil Inc.
Hyogo
E: sales@estatewinesjapan.com, W: https://www.estatewinesjapan.com

{

F.X. Pichler - Niederosterreich | Wachau
AT Oberloiben 57, 3601 Diirnstein
T: +43 2732 85375, E: winery@fx-pichler.at, W: http://www.fx-pichler.at
AWA Inc. Austrian World Association Inc.
Hyogo
E: awa@awa-inc.com, W: http://www.awa-inc.com

Hannes Reeh GmbH - Burgenland | Neusiedlersee
KA Augasse 11A, 7163 Andau
T: +43 2176 27011, E: wein@hannesreeh.at, W: http://www.hannesreeh.at
Nouvelles Selections Inc.
Tokyo
E: order@nouvellesselections.com, W: http://www.nouvellesselections.com

‘

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

RACINE Co., Ltd.
Tokyo
E: info@racines.co.jp, W: https://www.racines.co.jp
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AUSTRIAN WINE MARKETING BOARD

-
Prinz-Eugen-Strafie 34, 1040 Vienna, Austria AUSTRIAN W'NE S

Tel.: +43/1/503 92 67, info@austrianwine.com o .
. . . . The Art of Wine. Down to Earth.
www.austrianwine.com, shop.austrianwine.com
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