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Austrian Wines
Table Producer

1 Ebner-Ebenauer

Origin

Niederösterreich

Style

Vineyard or Wine Name

Pinot Noir

Braitenpuechtorff
Schutt
Steinbühel 1ÖTW

Riesling
Riesling
Riesling
Pinot Noir

1
1
1
1

Groiss
Knoll
Malat
Malat

Weinviertel
Österreich
Smaragd
Kremstal DAC
Niederösterreich Reserve

1
1
1
2
2
2
2

Malat
Malat
Schauer
Alzinger
Bründlmayer
Bründlmayer
Ebner-Ebenauer

Kremstal DAC
Wachau
Österreich
Wachau
Smaragd
Österreich
Österreich
Niederösterreich

Ried Silberbichl 1OTW
Am Zaum Pinot Blanc
Ried Gaisriegel

3
3
3
3

Geyerhof
Heinrich
Schloss Gobelsburg
Schloss Gobelsburg

Kremstal DAC
Burgenland
Kamptal DAC
Niederösterreich Reserve

Ried Kirchensteig 1ÖTW
Leithakalk
Ried Gaisberg

4
4
4
4

Juris
Juris
Loimer
Loimer

Burgenland
Burgenland
Kamptal DAC
Niederösterreich

Ried Haide
Ried Hochreit
Ried Seeberg
"Gumpoldskirchen Anning"

5
5
5
6

Markowitsch G.
Pittnauer
Rudi Pichler
Johanneshof Reinisch

Carnuntum
Österreich
Wachau
Thermenregion

Ried Scheibner
Pinot Noir Baumgarten 2012
Ried Kirchweg
Ried Holzspur

6 Wieninger
6 Wohlmuth
6 Wohlmuth

Smaragd

Wien
Südsteiermark
Südsteiermark

Variety

"Black Edition"

Ried Steinertal
Ried Steinmassl 1ÖTW Kamptal DAC
Reserve
Alte Reben

"Grand Select"
Ried Edelschuh
Ried Altenberg

Year Alc. RS TA

2015

13.0
2017 12.5
2018
2016 13.0 1.2
2016
1.0
13.0
Riesling
2013 13.0
Pinot Blanc 2015 12.5
2017 13.0 4.0
Riesling
Riesling
2017 13.0
Riesling
2017 12.5 3.0
2015 13.5 1.0
Pinot Noir
Riesling
2017
9.5
13.0
Riesling
2016 13.0
Pinot Noir
2015 12.5
Riesling
2016 13.0
Pinot Noir
2015
13.0
2015 13.5 1.2
Pinot Noir
2015 13.5 1.1
Pinot Noir
Riesling
2016 13.0 3.0
Pinot Noir
2015
1.2
13.0
Pinot Noir
2015 13.0
Pinot Noir
2012 14.0 0.7
Riesling
2017 13.5
Pinot Noir
2015
1.0
13.5
Pinot Noir
2016 13.5 1.0
Riesling
Pinot Noir

7.0
5.2

7.0
7.0
5.0
7.2

5.1
4.9
6.6
5.1

4.6
5.9
4.9

2017 13.0
2015 13.5

Oregon Wines
Table Producer
2 Brooks

Origin

Style

Vineyard or Wine Name

Variety

"Ara"

Riesling

Eola-Amity Hills
Eola-Amity Hills
Yamhill-Carlton
Eola-Amity Hills
Eola-Amity Hills
Eola-Amity Hills
Elkton Oregon
Illinois Valley
Dundee Hills
Dundee Hills
Willamette Valley Ice Wine

Hope Well Riesling
"Rastaban" Pinot Noir
Riesling
"Elwetritsche" Riesling
Pinot Noir
"Memorista" Riesling

Riesling
Pinot Noir
Riesling
Riesling
Pinot Noir

Dry Riesling
"Oenoeous" Riesling

Riesling
Riesling
Riesling
Riesling
Riesling
Riesling

5 Lemelson

Willamette Valley

"Thea's Selection" Pinot Noir

Pinot Noir

5 Lemelson
6
Project M
6
Project M
6
Project M
6 Project M

Yamhill-Carlton
Willamette Valley

Stermer Vineyard Pinot Noir
"Schluessel" Dry Riesling

Pinot Noir
Riesling

Willamette Valley

"Schluessel" Dry Riesling

Willamette Valley

"Personify" Pinot Noir

Eola-Amity Hills

Filament Vineyard Pinot Noir

2
2
3
3
3
4
4
4
5
5
5

Brooks
Brooks
Weinbau Paetra
Weinbau Paetra
Weinbau Paetra
Ovum
Ovum
Ovum
Lemelson
Lemelson
Lemelson

Willamette Valley

"Base Line" Riesling
"Off the Grid" Riesling
Dry Riesling

Riesling
Pinot Noir
Riesling

Year Alc. RS TA

2017

3.0 8.1
12.8
2017 12.0 9.0 8.5
2016 13.5 0.0 5.3
2017
2017
2018
2017
2017
2017
2015 12.5 0.9
2016
2015
10.5
2015
13.5
2015 14.3
2016
12.2 6.5 7.8
2017
2017
2016 14.1

5.5

STEINERTAL
RIESLING SMARAGD 2017
Vinification
Harvest end of october 2017, controlled fermentation in a stainless-steel
tank, stored on fine lees in big wooden casks until one month before bottling

Characteristic
Pale green-yellow with silver highlights, bouquet of mandarin, minerals and
tropical fruits, mineralic finish, incredible finesse, concentrated and very well
structured

Temperature
10 - 12 °C

Alcohol
13,5 %vol

Residual Sugar
4,0 g/l

ALZINGER WINERY
Our wines reflect their origin and the conditions of the vintage. We strive to
offer them the best environment for their aging process. Winemaking is the
collaboration between nature and the continued engagement of the
winemaker in order to cultivate the most authentic and unique wines
possible. Our work in the wine cellar is centered on the goal of preserving
what was achieved in the vineyards: bringing together the perfect balance of
each wine and individual characteristics of each vineyard into the bottle.
In a nutshell, it is our philosophy to intervene as little as possible yet as much
as necessary to achieve our goals. The wooden barrels are essential to the
maturation of our wines because they provide the optimal environment for
them to age undisturbed.

STEINERTAL
A diverse vineyard that provides the optimal terrain for both Veltliner and
Riesling grapes. Soil depth and microclimate vary within the vineyard. Our
Riesling grows in the highest and driest parcels, and this is reflected in the
finished wine.

Pinot Noir
Reserve
2015
This Blauburgunder was made with the ripest Pinot Noir grapes, especially
from the top vineyards Dechant and Käferberg.
The Dechant vineyard site is comprised of calcareous loess-clay soil terraces on
the south-east slope. On the higher terraces is the clay with ancient rock and
gravel deposits. Usually strict selection is necessary in wet vintages in order to
obtain first-class grapes.
The Käferberg vineyard site is located at the upper end of an eastern slope at
about 300 meters above sea level – in the north of the town of Langenlois.
Preserved calcareous, clayey marine deposits are found there.
This soil is similar to that of the famous Château Petrus in Pomerol, and
produces an extremely dense wine. The top layer is partly of sand and partly of
primary rock.

Tasting Note:
Ruby red with lightly muted core and a garnet rim, intriguingly pure yet
complex, still a little subdued, a juvenile bouquet of forest berries, cherries and
currant, with a touch of lilac, vanilla, noble wood and spices (sandal, cinnamon,
pepper), soft and dry entry, then instantly juicy and fresh, the fruit is persistent
and well tamed, black cherries and mashed red berries, medium body while
tightly structured, showing delicate tannins, spicy and slightly toasty with the
multilayered fruit following through to a surprisingly long finish, great pleasure,
great potential.

ORIGIN & VINIFICATION

WINE DETAILS

Region: Niederösterreich
Soil Type: mixed composition
Elevation: 260 – 340 m
Slope Face: -

Alcohol: 13,5 %vol.
Acidity: 5,9 g/l
Residual Sugar: dry

Harvest Date: 18. – 26. September 2015
Skin Contact: 3 weeks
Ageing: small wooden casks
Bottling Date: May 2017

Serving Temperature: 12 – 15° C
Food Pairing: Pasta, barbecues in summer,
beef, lamb, venison, Asian Dishes, stew, gratin
Bottled in: 75cl

Zwettlerstrasse 23  A-3550 Langenlois  T +43 (0) 2734/2172-0  bruendlmayer.at

PINOT NOIR BLACK EDITION
Vintage: 2015
Origin: Poysdorf
Vineyard: Birthal
Soil: Sand with limestone
Harvested: October 2015
Alcohol: 13.6%
Residual sugar: 1.0 g/l
Acidity: 4.2 g/l
Bottled: September 2018
Quantity: 2,700 bottles
Drinking window: 2018–2033

Philosophy
We have set ourselves the goal of making wines as an expression of our ideas; we exchange
opinions on a wine before we press the grapes. First a vision, then pure artisanal handiwork:
together this makes the Black Edition our prestige line. It allows us the necessary freedom
for experimentation, and challenges us every day to take our favourite varieties to the limits.
Vinfication/Élevage
After destemming and crushing, the juice and the berries (with about 5% stems remaining)
are left together for a minimum of thirty days and punched down by hand. Malolactic
fermentation and the subsequent maturing take place in 70% new and 30% used French oak.
Wine
A marvellously enchanting wine that is already exhibiting untold finesse in its youth. A
delicate Burgundian style, silky and rich in finesse; seductive power paired with masive spice
and a great deal of charm. Dazzling fruit and a charismatic finish that just never seems to
end.
Food Pairing
Smoked duck breast, pigeon roasted till pink

Winemaker:

Familie Maier

Vineyards:

23,0 ha

Varieties:

Grüner Veltliner, Riesling, Weißer Burgunder,
Gelber Muskateller, Zweigelt

Member of:

Traditionsweingüter Österreich
La Renaissance des Appellations

Approximately 23 hectares of vineyards in the best sites of the Lower
Austrian wine growing region of Kremstal are the home of the
Geyerhof wines. The estate has been in the family since the 16th
century and was first mentioned in a document of the 12th century.
Since 1988, the family has worked according to the principles of
organic viticulture. Beside the vineyards they also cultivate 27 hectares
of crop lands, 40.000qm hedges, keep grazing cattles and bees. One
can certainly say that Geyerhof is one of the organic pioneers in
Austria.
The focus is on cultivating Grüner Veltliner and Riesling varieties,
whose nature is true to the four different types of soil which are
present on the Geyerhof lands. Working in unity with the course of
nature determines the working steps in vineyard and cellar. Thus, for
the wine making they apply the principle of natural development of the
wines with as little as possible. Biodynamic approaches, handharvested grapes and restrained cellaring techniques produce wines
with a distinctive character, and which for decades now have reflected
the special aspects of each individual vintage, the ground, and the
grape variety. Not without good reason does the Geyerhof proudly
boast membership in the Association of the” Traditional Austrian
Wineries” and “La Renaissance des Appellations”, as it does
widespread international recognition. Valuing tradition, being open for
innovation and to produce great wines in accordance with nature - this
is the motto to which the Geyerhof team continuously dedicates its
work.
www.geyerhof.at

Bio – Weingut Geyerhof
Familie Maier // Ortsstraße 1
A 3511 Oberfucha/Furth
weingut@geyerhof.at
T +43 / 2739 2259
F +43 / 2739 22594
Follow us on Instagram

AT-BIO 302

SCHLOSS GOBELSBURG (Schloss = Chateaux) is one of the oldest wineries of Austria with a
documented history back to 1171, when Cistercian monks, which were spreading at that time from
Burgundy all over Europe, got their first vineyards in the area of Langenlois. The monastery and the
monks have been working and looking after the vineyards themselves until 1995.
Since then Michael Moosbrugger took over the responsibility for the heritage. The primary goal is to
preserve, to develop and to take the heritage and culture of winemaking of Schloss Gobelsburg into a
new generation. A heritage which combines some of the oldest vineyards of Austria with the
tradition of winemaking and the culture of generations.
Schloss Gobelsburg is located in the Danube area - 45 min west of Vienna. The Danube area is about
the size of Burgundy’s Cote D’Or and is divided into five sub Appellations named after the valleys of
the Danube - Wachau, Kremstal, Kamptal, Traisental and Wagram; Tal = Valley; so Kamptal means
the valley of the Kamp river.
The winery is working vineyards on the banks of the Danube and its side rivers. (Krems, Kampt,
Traisen) When you come to the Danube area you will find two archetypes of vineyards. On one side
vineyards, which are based on dry and mineral soil that is ideal for Riesling production.
On the other side you will find vineyards that are based on Löss or clay with a good water supply to
the vines, which is ideal for Grüner Veltliner. The two grape varieties are complementary. As we have
the two opposing structures in our vineyards, we need the two different grape varieties to represent
their personalities.
All wines of the estate are related to the rich history of the estate, no matter if its white, red,
sparkling or sweet wine. The main focus of the production is wines of origin (DAC) in all its different
categories. My primary interest is on the different expression of soil which results in a wide variety of
different single vineyard wines.
The Pinot Family (Pinot Noir, St. Laurent, Zweigelt) dominates the estates red wines, which are grown
on the old Danube river bed, where you find feast size river pebbles like in the Rhone valley.
Austrian wine has a culture of pairing food and wine. In Austria we drink quiet a lot of wine and we
normally enjoy wine always together with food. So we as winemakers were forced to produce good
food companions. This is why Austrian wine is always dry wine (with the exception of the small
segment of sweet wine). So I hope you will enjoy Austrian culture of wine and also the wines of
Schloss Gobelsburg.

1

Ingrid Groiss

region: niederösterreich

vineyard area: 18 hectares
top sites: Fahndorf, Haugsdorf
soil types: löss and sand
primary grape varieties: Grüner Veltliner, Riesling, Pinot Noir, and Roter Veltliner
farming practice: sustainable
yeast regime: indigenous & cultured
fermentation & aging: stainless steel & some wooden barrels

town: breitenwaida

Districtus: Weinviertel DAC

overview | “. . .You have to do what you really want inside your heart.” – Ingrid Groiss
The oldest wine growing districtus in Austria, the Weinviertel DAC, is where Ingrid Groiss calls home. Hailing
from the town of Breitenwaida, in northeast Austria, near the border with the Czech Republic, Ingrid crafts
wines expressive of terroir, keeping with her family’s long tradition of winemaking. She is supremely
passionate about her wines, with sustainable practices in the vineyard and minimal interference of modern
technologies in the cellar. In the Weinviertel, Grüner Veltliner prevails, and Ingrid’s wines express an
inexorable connection to the land, soil, and place.
Although Ingrid did not originally plan to become a winemaker and pursued other interests in a former life,
the pull to continue to her family’s tradition of winzerin was too strong. Ingrid is passionate about producing
quality wine and her relationship to the Weinvertel runs deep, with her family having owned and managed a
traditional tavern, or heuriger, in Breitenwaida for many years. The indigenous vineyard hare, which graces
her label and flourishes in her vineyards, symbolizes this connection and her dedication to harmony with
nature.

regional conditions | Spanning from the Czech border in the north, the Danube in the south, the Slovakian

border in the east, and Manhartsberg in the west, the Weinviertel DAC is the largest wine growing region in
Austria. Located in the hamlet of Fahndorf, within the town of Zeirsdorf , an area known as “In der Schablau,”
Ingrid cultivates elegant Grüner Veltliner. The sparse löss soils mixed with gravel and sand imparts these
wines with a distinctive minerality. Particular to the Fahndorf vineyard site, Ingrid vinifies a traditional
Gemischter Satz or field wine. Until recently, these wines, composed of up to fifty grape varieties grown
on the same soil, harvested and vinified together was considered a “heuriger,” or tavern wine. Ingrid’s bold
decision to recreate this blend in sophisticated fashion has helped to further the cult-like status of Gemischter
Satz wines.
The vineyard site in the village of Haugsdorf in the town of Pulkautal, composed of löss soils, produces a crisp
Grüner Veltliner in the style of the Weinvertel ,and has been cultivated by Ingrid since 2012. The singular
minerality and spicy notes expressed in this wine are a testament to Ingrid’s dedication to sustainable farming
and her ability to manifest the particular characteristics of this districtus.

vineyard/cellar practices | In the vineyard, Groiss is passionate about preserving the natural environment
and does so through sustainable farming. Sustainable farming uses techniques to maintain vibrant ecocommunities and to protect the environment as well as the welfare of humans and animals. Sustainable
farming does not rely on hazardous pesticides. Catering to the needs of her vines, Groiss allows the grapes to
take their time while ripening to ensure the saturation of their unique flavor. In the cellar, a small percentage
of wine is aged in wooden barrels while the majority is aged in stainless steel barrels. Little intervention takes
place during the careful processing of Groiss quality wines.

wines | The Weinviertel DAC is recognized for its spicy Grüner Veltliner. The DAC designation was given in

2002 characterizing dry Grüner Veltliner, with a maximum residual sugar of 6 g/l, that does not emit tones of
Botrytis or wood. This fruity yet peppery wine must contain an alcohol content of 12.0 % to 12.5 %. Groiss’
Grüner Veltliner Weinviertel DAC follows the maximum alcohol content of 12.5 % and can be described as
having juicy fruits, including yellow apple, red ripe pomegranate, and white blossom, on the palate. This
mineralic and full bodied wine has vivacious structure and acidity followed by a long finish. Groiss also
produces a Reserve style Grüner Veltliner with a minimum alcohol content of 13.0 %. The complex structure
of this wine has pear-like aromas on the nose, salty minerals, yellow juicy fruits, spice and herbal notes on the
palate. Reserve style wines, according to the Weinviertel DAC, may express subtle botrytis notes and may be
aged in oak.

circo vino 222 n. court avenue tucson, az 719.418.3493 www.circovino.com

Weingut Gernot & Heike Heinrich
Attentive observation of nature, biodynamic cultivation, unbridled biodiversity above and below
the earth’s surface: Gernot and Heike Heinrich's idea of terroir wines is based on a deep understanding of the diverse living environments within their vineyards. The aim is to create a natural
balance in which vines, people, plants and animals act in symbiosis and form the decisive elements
of a whole. The natural prerequisites are cool steep limestone slopes on the Leithaberg, a modulated topography with a warmer climate near the winery in Gols, and a handful of autochthonous
grape varieties led by Blaufränkisch. Undogmatic, handcrafted vinification gives the wines the
freedom to speak of their origins in an unadulterated and clear voice. They lay the foundation for
continuous evolution. Exchange with friends in the Pannobile, Demeter and Respekt associations
opens additional perspectives. The results are vibrant and vital wines that are puristic and strong
in character as they reveal the essence of their specific places of origin.
Weingut Heinrich GmbH
Baumgarten 60
A 7122 Gols
Phone 0043/2173/3176
fax 0043/2173/31764
Certified biodynamic according to Respekt guidelines!
www.heinrich.at
www.premiumestates.at
www.pannobile.com
www.respekt.or.at

JURIS Winery
Juris winery is the ancestral seat of the Stiegelmar family. Axel and Herta Stiegelmar
acquired the estate in 1995 after an interregnum and were able to build on a tradition
dating back to 1571. Although one can already speak of long-establishment, this fact
is a mission and a stimulus at the same time.
One looks at the place where wine is created as a bridge between old and new,
between tradition and vision.
Today, 80% of red wines and 20% of white wines are produced on 20 hectares.
The main red varieties are Pinot Noir and St. Laurent followed by Blaufränkisch,
Zweigelt and Cabernet Sauvignon.
The white varieties are Chardonnay, Sauvignon Blanc, Muscat Ottonel,
Gewürztraminer and Welschriesling.
After completing his training at the Federal College for viticulture and enology in
Klosterneuburg, Axel Stiegelmar put the finishing touches on top international wineries
such as Chateau la Mondotte by Stephane Neipperg in Bordeaux and Opus One by
Robert Mondavi in California.
After all, it was time to follow in the footsteps of his father, Georg Stiegelmar, a
pioneer who established the reputation of the area in the 1980s and 1990s through
numerous innovations. Georg handed over the management of the winery to Axel in
2000. Gregor the next winemaking generation and son of Axel is already working
into his future role at the winery.
At Juris, the main focus is on the care of the Burgundy varieties, especially Pinot noir
and St. Laurent. Work is done with own selections from the best vines as well as with
small-berried quality clones.
The wines of the Golser range are best examples of strong, varietal and fruity wines
from all Golser climats.
The Reserves, made from grapes of old vines, are regulars of the most sophisticated
wine competitions. The Cuvees St.Georg and Ina'mera as well as recently Tricata are
typical examples of the possibilities that can be found here in the warm Pannonian
climatic zone.
The Rieden-wines are bottlings of individual vineyard-sites and thus ambassadors of the
highest standards of origin and winemaking.
Also on Juris special attention is paid to the white wine and sweet wine culture. Every
year Juris shows the diversity of Burgenland with its rich and silky Chardonnays,
fragrant Sauvignon blancs and Muskat-Ottonels as well as the sweet straw wine.
All this comes from one of the country's most modern wineries. Gravity to move the
wine and Zero-energy to store it optimally culminates in the style of the wines.
All these efforts have led to numerous awards over the years, such as the title
'Winemaker of the Year' in London and the three Falstaff trophies for the Best
red wine in Austria.

Emmerich Knoll
vineyard area: 15 hectares
annual production based on vintage: 10,000 cases
top sites: Kreutles, Loibenberg, Schütt, Kellerberg, Pfaffenberg
soil types: löss, gneiss, primary rock
primary grape varieties: Grüner Veltliner, Riesling
farming practice: sustainable and organic
yeast regime: indigenous & cultured
fermentation & aging: stainless steel tank & cask

region: niederösterreich
districtus: wachau
town: unterloiben

overview | Emmerich Knoll III, the leading spokesperson for the Wachau region, farms the family’s 15

hectares of land and crafts wines that clearly express the Wachau (and Kremstal) terroir where some of
Austria’s most famous vineyards live. This family run winery is a treasure that has been estate owned and
operated for three generations. The majority of the Knoll’s vineyard plantings are dedicated to Grüner
Veltliner and Riesling, but the family also farms small amounts of Rivaner, Gelber Traminer, Pinot Noir and
Chardonnay. A member of “Vinea Wachau Nobilis Districtus,” an association of Wachau winemakers who
follow strict quality control rules, the Knoll Winery upholds stringent farming and winemaking standards
that, vintage after vintage, propel their wines to the top of restaurant, collector and critics’ lists. Knoll wines
are easily recognized by their distinct label, which depicts an ornate image of St. Urban, the patron saint of
winemakers and vineyards. While in the Wachau, one can also dine at the family’s acclaimed, 400 year old
restaurant, Loibnerhof Familie Knoll.
Each vineyard is divided evenly between Grüner Veltliner and Riesling, with additional tiny amounts of
Chardonnay, Gelber Muskateller, Rivaner (Müller-Thurgau), Gelber Traminer and the only red variety, Pinot
Noir. A wide range of around 30 wines is produced, most of which are single vineyard designates. When vintage
conditions permit, sweet botrytised specialities such as Auslese, Beerenauslese and Trockenbeerenauslese
are produced.
Emmerich Knoll doesn’t like overpowered wines. Tight, concentrated, and balanced wines which express the
terroir of their sites is the credo of the estate. Knoll’s wines are generally regarded as late developers with
tremendous aging potential, the best of which will keep for decades.

regional conditions | Climate and geography in the Wachau have come together to create perhaps one of

the greatest terroirs in Austria. Having been planted with grapes since Roman times, the districtus benefits
from its proximity to the Danube River. With the winds from the western Atlantic Ocean and the warm inland
air currents from the eastern Pannonian basin, the Wachau has two major climatic influences. Dependent on
the incline, soil terrain, exposure to the sun, dry stonewalls and cliffsides, each terraced vineyard develops its
own exclusive microclimate. The influences of the Danube River counters the effects of the harsh winters and
hot, dry summers. Annual rain, less than 500mm, typically falls during the summer. During the most important
months prior to harvest, the cool evening breezes from the north increase the extremes in temperature from
day to night, strengthening the flavors of the grapes.

vineyard/cellar practices | In the vineyard, Knoll practices sustainable farming. Sustainable farming uses

techniques to maintain vibrant eco-communities and to protect the environment as well as the welfare of
humans and animals. Sustainable farming does not rely on hazardous pesticides. [In the Knoll vineyards,
Emmerich Knoll II takes the lead while, son, Emmerich Knoll III is the head winemaker.] Knoll employs both
spontaneous yeast fermentation and inoculated yeast fermentation. Initial fermentation takes place in
stainless steel tanks for all wines. With the addition of the winery’s new facility, there is more room for
the family’s old oval barrels, stainless steel tanks and cellar. As a founding member of the “Vinea Wachau,”
Knoll follows the 6 pillars of the “Codex Wachau” when making his wines; strict origin, no additives, no
concentration, no aromatization, no fractionation, nature and nothing else.

wines | Pursuant to the Vinea Wachau, there are three levels of wine classifications: Smaragd, Federspiel,

and Steinfeder. Smaragd is a category for the highest level and most valuable wines of the Wachau; it was first
used for the vintage year 1986. With minimum alcoholic volumes and must weights of 12.5% and 18.2°KMW
respectively (KMW, or “Klosterneuburger Mostwaage,” is a unit, which defines the amount of natural sugar in
wine must), Smaragd wines are designated with a depiction of the emerald lizard “smaragd.”
In accordance with tradition, they are fermented until the natural end of the process, filled into bottles,
and closed with long (at least 49mm) corks imprinted with the vintage date. Smaragd wines must not be
sold before the 1st of May following the year of the harvest. Emmerich further cellars his Smaragd wines,
releasing them in the Fall, roughly a year after harvest. Federspiel is the category of wines with a must weight
of 17°KMW and an alcohol level between 11.5% and 12.5%. [These wines are without exception classically
dry fermented and excel with their fruity character and powerful delicacy.] Steinfeder is the lightest category
with a minimum must weight of 15° KMW and a maximum of 11.5% alcohol, though it is not exported by Knoll.

circo vino 222 n. court avenue tucson, az 719.418.3493 www.circovino.com

Gumpoldskirchen Anning
2015 Pinot Noir, Lower Austria
Vineyard
Origin:
Designation:
Site:
Grape variety:
Elevation:
Soil composition:
Climate:
Training method:
Age of vines:
Density of plants:
Yield per hectare:
Cultivation method:

Lower Austria
Quality Wine
Gumpoldskirchen Braun, & Stocknarrn
Pinot Noir
240 - 270 m
lime gravel, very calcareous
pannonian
Guyot
10 - 12 years
5.000 vines / ha
35 hl / ha
biological-dynamic, according to „respekt BIODYN“

Cellar
Harvest:
Mash:
Fermentation:
Aging:
Bottling:

selective harvest by hand in 20 kg crates end of September
80% whole bunches with stems , 20% whole berries
spontaneous fermentation in 2.200 lt wooden fermentation oak vats,
by max. 30° C for 2 weeks
12 months in 300 lt oak barrels (15% new wood),
6 months in 2.200 lt used oak barrels
Mai 2017

Wine
Vintage:

Tasting:

Maturation potential:
Food recommendation:
Serving temperature:
Decant:
Vegan:

After a considerably difficult vintage 2014, which stipulated a high
selection effort, this year we can go all the way. The wounds, caused
by a terrific hail during the night of 6th may, which destroyed the
aequivalent of 10 ha of our vineyards in Gobelsburg, are healed.
Therefor it was a real pleasure to harvest the absolutely healthy and
ripe grapes. This year is ideal to implement several ideas.
Delicate smoky aroma. Quite restrained but well-balanced. On the
palate, the wine presents itself very spicy and solid, with sappy
raspberry flavors and a finely defined body with persistent length and
finesse in the finish. A beautifully textured Pinot, which is not
overoaked by the 18 months of barrel ripening, but refined.
Possesses a lot of potential. Despite the hot vintage very balanced!
2017 - 2030
noodles with truffles, ragout
14 - 16° C
2 hours
yes

Data
Alcohol:
Residual sugar:
Acidity:
Must weight:
EAN Code:
Available in:
Control:
BIO Status:

13%
1,2 g/l
5,1 g/l
99,6° Oechsle
9120009729441 | 9120009729427 | 9120009729410
0,75 l | 1,5 l | 3 l
by Lacon
wine made with organic grapes | AT-BIO-402

Weingut Fred Loimer · Haindorfer Vögerlweg 23 · A - 3550 Langenlois
T (+43) 2734 2239 · F (+43) 2734 2239 4 · www.loimer.at · weingut@loimer.at

About Weingut Malat
Weingut Malat has been producing wine since 1722, and is located below the beautiful
Stift Göttweig monastery on the southern bank of the Danube river between Krems and
the Göttweiger Berg (Göttweig mountain) - in the traditional Austrian wine town of Palt.
For nearly 300 years, the winery has been run by 10 generations of Malats – with
Michael Malat heading it today. Weingut Malat is amongst the few wineries around the
world that produce premium wines in all styles – white, red, sweet and sparkling.
The name Malat plays a prominent part of Austrian wine history. Innovative
achievements in the vinification of white and red wines along with a dedicated, consistent
focus on quality have earned the winery a national and international reputation.
The basis for the high quality of Malat wines are the perfect grapes - all 100% grown and
hand-picked in the Malat vineyards. Precision in leaf and soil care, gentle pressing, slow
fermentation and careful vinification result in the finesse and complexity that have
become trademarks of the wines from the Malat estate.
The white and red grapes in our vineyards thrive in primary rock soils with loess and
gravel inclusions and in loam. These, together with a highly favourable microclimate,
provide for the optimal cultivation of grape varieties Grüner Veltliner, Riesling,
Chardonnay, Muskateller, Weissburgunder (Pinot Blanc) and Grauburgunder (Pinot Gris)
as well as Pinot Noir, Cabernet Sauvignon, St. Laurent and Zweigelt.
Of special significance are the bottle-fermented and hand-riddled sparkling wines
Malat Brut and Malat Brut Rosé – marking a tradition that goes back to 1976, when the first
sparkling wines in Austria were produced at Weingut Malat.
Perfection has been a leitmotif in the Malat family for many generations, and, as Michael
Malat explains:
“Each one of my wines must show my personal signature. The range and diversity of these
wines reflect the long tradition of our winery- and this is for me a welcome challenge!
Elegance and finesse must always be in the forefront because I want to produce wines that
are not only for tasting but also for pure, pleasurable drinking.”

Contact: Michael Malat
Wine region: Kremstal
Production: 250, 000 bottles per year
Total vineyards: 50 hectares
Top vineyard sites: Höhlgraben, Gottschelle, Steinbühel, Silberbichl
Membership: Österreichische Traditionsweingüter (Austrian Traditional Wine Estates)

Hafnerstraße 12
3511 Palt
Österreich
ATU 649 52 466
T +43 2732 82934
F +43 2732 82934 13
weingut@malat.at
www.malat.at

Gerhard Markowitsch GmbH
Pfarrgasse 6
A-2464 Göttlesbrunn

www.markowitsch.at
+43(0)21 62 / 82 22
weingut@markowitsch.at

Data sheet →

Ried Scheibner
2015
SITE & SOIL Ried Scheibner is situated relatively high-

> HARVEST end of September, hand-

up at 220 metres elevation, like an elongated half-pipe
between the vineyards Aubühel and Bärnreiser in
Höflein. It is gently exposed towards the east, and
because of its kettle-shaped form is particularly well
protected from the wind. These factors provide good,
dry conditions for the Pinot family. In addition, the site
shows a pronounced proportion of limestone at the
root, while the surface is covered with sandy and
gravelly loam, in places with loess.

harvested in multiple passes
> FERMENTATION

spontaneousfermentation on the skins
in woodenvats at 27-29°C, followed
bymalolactic fermentation in barriques
> ÉLEVAGE 16 months in

Burgundianbarriques and 500L casks
> ALCOHOL 13.1% vol
> ACIDITY 4.8 g/l
> RESIDUAL SUGAR 1.2 g/l

GRAPE VARIETY Pinot Noir

> FOOD PAIRING The wine’s freshness

VINTAGE 2015 The mega-vintage with legendary

isaccentuated with slight
cooling.Perfect for sautéed porcinis
withparsley, wild fowl with strong
spices,and for ripe cheeses.

concentration and power. Buy, buy, buy – and put them
away! Open the first bottles only after ten years, but it
would be even better to wait fifteen.
DESCRIPTION A striking aromatic arc of liquorice, dog-

rose, cloves and black pepper. Very intense and
concentrated, endowed with very fine structural
tannins, crystalline acidity and a beautifully silky
finish.

94 Points

5 Stars

95 Points

18 Points

Available in
750ml / 1500ml.

( www.markowitsch.at/weine/riedscheibner2015.pdf )

> SERVING TEMERATURE

16-18°C
> MATURITY

2017-2027

PINOT NOIR 2012

Baumgarten

coutnry:

Austria

region:

Burgenland

grape:

100 % Pinot Noir

site:

Baumgarten

yield:

3000 l / ha

soil type:

sandy, gravelly, chalk containing

harvest:

hand picked

fermentation:

open vat fermentation with manual punch down

yeasts:

spontaneous

maturation:

18 months in used barriques

alcohol:
acidity:
residual sugar:

13,5 Vol %
4,6 g/l
0,7 g/l

Pinot Noir Baumgarten 2012:
Medium ruby garnet with a gradually fading rim with brick highlights.
An elegant floral bouquet, subtle minerals and nuances of mint and eucalyptus on the nose.
This complex wine has a structure of great finesse combining sweet fruit, integrated acidity and a
perfectly integrated spine of tannin
An excellant representative for its variety.
Pinot Noir Baumgarten 2012 was rated as best Austrian Pinot Noir in the Falstaff red wine guide, the
most influencal red wine competition in Austria. In 2009,Pinot Noir Baumgarten 2007 was rated on the
first place too.

JOHANNESOF REINISCH
vineyard area: 40 hectares
annual production based on vintage: unavailable
top sites: Grillenhügel, Frauenfeld, Holzspur, Speigal, and Kastenbaum
soil types: brown-earth-conglomerate, limestone, and alluvial land
primary grape varieties: Rotgipfler, St. Laurent, Pinot Noir, Zierfandler, and Zweigelt
farming practice: organic
yeast regime: indigenous
fermentation & aging: stainless steel tanks & wooden barrels

region: niederösterreich

districtus: thertown: tattendorf

overview | A brief 30-minute drive south of Vienna will bring you to the door of Johanneshof Reinisch.

Located in Austria’s historic Thermenregion, the Reinisch family has been producing wine for four generations,
with the current winemaking team comprised of three brothers: Hannes, Christian and Michael. With a 2,000
year legacy of wine growing in the region, the Reinisch’s maintain Thermenregion traditions with vineyards
planted to 65 % red and 35 % white vines. Best known for their excellent Pinot Noir and St. Laurent, there is
a particular focus at Johanneshof Reinisch on the Burgundy varieties. Their Pinot Noir vines grow in vineyards
from both the stony, alluvial gravel soils of Tattendorf near the winery and the elevated, nutrient rich soils of
Gumpoldskirchen. As a family that tends its own vine nursery, local grapes and traditions are important, and
in their Gumpoldskirchen vineyards the indigenous grape varieties Rotgipfler and Zierfandler are cultivated.
There are roughly 190 hectares (469 acres) remaining in the world of these two indigenous white varieties
making the Reinisch’s offerings an unusual glimpse into Austria’s wine roots. The Reinisch family farms
organically and takes their thoughtful approach from vineyard to cellar to bottle.

regional conditions | The Thermenregion aquired this name, in part, from geothermal hot springs that flow
under the vineyards here, contributing to favorable wine growing conditions for finicky varieties like Pinot
Noir. Benefiting from nearly 2,000 hours of sun and the influence of the Pannonian climate, hot summers
and dry autumns, grapes grown here attain optimal ripeness. The endless circulation of air from the northern
hills and the eastern plain rapidly dries the grapes after precipitation, preventing the formation of mold. The
region’s unique soil composition, set apart by brown earth, alluvial gravel and conglomerates, provides ideal
growing conditions for high-quality wine grapes. Burgundy varieties thrive in the vineyard of Tattendorf. The
thermal fault line running from south to north is where an ancient sea has left its remains. The coarse washed
up material, or “alluvial gravel,” gets deposited into the stony “Tattendorfer Steinfeld”. The nutrient-rich soil
of Gumpoldskirchen is exceptional for growing Zierfandler and Rotgipfler. Reaching 400 meters in elevation,
Zierfandler and Rotgipfler grapes are only grown in and around Gumpoldskirchen due to the excellence in
conditions.

vineyard/cellar practices | With the estate founded in 1923, the Reinisch brothers are the fourth generation

to produce wine in Tattendorf. Starting with barely a half hectare of land, the family now grows on 40
hectares of vineyards. In 1995, a new winemaking facility was built, bringing modern cellar technology for
all areas of winemaking. Constructed using old bricks, the large barrel cellar blends tradition with modernity.
The vineyards of Reinisch are all organic and hand harvested. Organic farming relies on techniques such
as biological pest control, green manure, and compost. In the cellar, the vinification process takes place in
stainless steel tanks or large wooden barrels. The Reinisch estate also houses a seven hectare vine nursery
which contributes to the masal selection in their vineyards. The quality in their vines is so well regarded that
the winery also supplies “sticks” to other wineries in Austria.

wines | Grown from vineyards high in limestone content, Reinisch’s top Pinot Noir site is Holzspur, found

near the winery in Tattendorf. Another respected site for Pinot Noir is Grillenhugel. This highly elevated
Gumpoldskirchen site produces elegant, tightly structured wines. Reinisch Pinot Noir is vinified in stainless
steel and some cuvees are further aged in large wooden barrels. Reinisch’s St. Laurent grapes can be found in
similar terriors to their Pinot Noir fruit. St. Laurent tends to ripen 1-2 weeks earlier than Pinot Noir around the
time of the Feast Day of St. Lawrence, (August 10th) the festival from which the grapes are named. Similar to
Pinot Noir, St. Laurent grapes are vinified in stainless steel and see varying degrees of barrel aging depending
on the cuvee. Reinisch Rotgipfler, a white wine, is a regional specialty. Grown on the south-facing slopes of
Gumpoldskirchen, the grapes retain sophistication and power. The vinification in stainless steel tanks results
in exotic fruit and banana fragrances in the nose. The long and vibrant finish completes the expressive fruit on
the palate. Found on the same slopes as Rotgipfler, Reinisch Zierfandler variety is another regional specialty.
This white variety also retains sophistication and power through proper nurturing and expresses a nutty wine
with an alluring blend of woodsmoke and citrus. The outstanding acidity delivers spicy, relatively soy-sauce
like savoriness as the focal point.

circo vino 222 n. court avenue tucson, az 719.418.3493 www.circovino.com

RIESLING SMARAGD
RIED KIRCHWEG - WÖSENDORF
From a vineyard site first officially mentioned in the 12th century. Situated at the foot
of the Hochrain, the soils of this site are affected by washed-down sediments and
stones from the vineyard above, which makes for wines with a dense mineral-driven
texture and refined fruit aromas.

Wine region

Wachau – Austria

Wine status

Vinea Wachau Nobilis Districtus

Winemaker

Rudi Pichler

Vintage

2016

Alcohol % vol.

13.0

Total acidity g/l

6.7

Residual sugar g/l

1.0

Lot number

N 6946/17

Harvest

manual, various selections

Harvest time

October / November

Vinification

cold soak 12 h

Fermentation

stainless steel, 18 – 22° C (64 – 72°F)

Soil type

primary rocks / gneiss / sand

Age of vines

22 – 40 years

Average yield

35 – 45 hl/ha

Maturity

15 years

Best to enjoy at

12° C (54°F)

TASTING NOTES:

Smaragd® is a registered trademark of Vinea Wachau

Schist, Altitude & Handcrafting.
Located in Austria’s highest-lying wine region of Sausal, the town of Kitzeck is home to the
SCHAUER winery – a family business where tradition, vertiginous single vineyards, sustainable
philosophy and wines full of elegance and finesse are the order of the day.
Kitzeck, last updated February 2019

At 564 metres above sea level, Kitzeck is one of the highest-lying viticultural communities in
Central Europe. It is the home of the Schauer winery, whose roots date as far back as 1757 –
tradition has always been and will always remain an important pillar of the estate. Today, brothers
Stefan and Bernhard hold the reins. Both are passionate wine growers who always work together,
whether it is in the vineyards, in the cellar or in their parents’ Buschenschank (a traditional Austrian
wine tavern) and guest house. Built right in the middle of the slope, offering spectacular views, the
establishments give guests and wine lovers yet another reason to visit.
Schauer farms 25 hectares of vines – a particularly labour-intensive feat considering the steepness
of the vineyards and the impressive slopes. Manual labour is essential and guarantees meticulous
grape selection and the top quality of the fruit harvested.
In line with this particular wine region, Sauvignon Blanc dominates the range of grape varieties. It is
grown to express several individual characters, always showing the smoky-spicy notes of the
region’s typical schist soils. Riesling is also a particular speciality of the house. In Sausal, this
world-renowned grape variety expresses itself in a completely unique way. The schist soils lend
this Riesling distinctive minerality and freshness, mingled with herbaceous and peachy aromas.
Longevity is a given in this wine. The white Burgundy varieties known as Weißburgunder (Pinot
Blanc), Grauburgunder (Pinot Gris) and Morillon (Chardonnay) also thrive beautifully here and
regularly win the winery top marks in the relevant local and international wine guides.
The accolade “Gault-Millau Discovery of the Year 2017“ of the eponymous Gault-Millau gourmet
guide holds a special place in Stefan and Bernhard Schauer’s hearts, as the winery’s Rieslings
were even described as “worthy of adoration”. The fact that the name Schauer is also being
mentioned overseas, with their wines enjoying renown, is evident in the numerous export markets,
delighting the palates of customers not only within but also outside Austria!
Sustainability - In Harmony with Nature
Viticulture which does not go against but works in harmony with nature is a very important concept
to Stefan and Bernhard Schauer. In operating their business as well as in cultivating the vineyards,
sustainability is always in the foreground: the use of herbicides, pesticides and artificial fertilisers is
purposefully avoided, and soil management focuses on maintaining healthy soils not only for today
but also for future generations. As partners of the nature reserve “Naturpark Südsteiermark",
Schauer promotes the region’s biodiversity, proving that the production of a cultural good such as
wine can stand in harmony with a resource-protecting activity.

WEINGUT SCHAUER
Greith 21, 8442 Kitzeck im Sausal
Tel.: +43 3456 3521, Fax: +43 3456 3521-4 E-Mail: office@weingut-schauer.com
www.weingut-schauer.at

Pinot noir grand select 2016
Vintage: An average winter was followed by a later sprouting and
towards the end of April unfortunately a massive late frost.
Particularly the locations at the Bisamberg and mainly the late –
ripening varieties, which were already sprouting such as Chardonnay
or Zweigelt, were badly affected. The affected vineyards recovered
well over the year but the harvest was still small. The flowering in the
middle of June by beautiful weather passed without any disturbances.
And then followed a sunny summer with moderate temperatures and
lots of rain. Especially the young plants enjoyed the frequent rain and
grew as never before. The permanent humidity expedites diseases
such as oidium and peronospora. Only the tireless effort of the team
during the leaf work is due to the fact that we didn’t have to suffer
any major damage. September war particularly nice, dry and warm. From the beginning October cold
temperatures reach us suddenly. A perfect moment to start with the harvest in the single vineyards.
2016 is a vintage with a good concentration, playful fruit and intensive aroma. Exciting for white as
well as red wines.
Soil: Nearly all of the grapes for the Pinot Noir Grand Select 2016 were grown in vineyards on
Vienna's Bisamberg and in one vineyard on the Nussberg - with only the best grapes used. The soil of
the Bisamberg consists of light, sandy loess over massive limestone, and the Nussberg soil comprises
mainly weathered shell limestone also over massive limestone. The constant wind and relatively low
rainfall, plus the significant drainage capacity of the sandy soil, make the Wiener Bisamberg an
outstanding red wine area. And the Nussberg can be quite impressive for Pinot as well.
Vineyards and Cellar: The grapes were de-stemmed and the must was filled into open double
barriques. These were transported immediately to the cooling cellar for cold maceration, which took
place over approximately six days. Then spontaneous fermentation with natural yeasts took place at a
normal temperature. After the fermentation and another short maceration, the must was pressed and
filled into Burgundian barriques - 50% of these were new. A plentiful amount of yeast was put into
the barrels with stirring at irregular intervals carried out over a 9-month period. After approximately
22 months, the barrique maturation was completed and the wine was blended together and filled into
large barrels. One month later, the wine was bottled without any fining and filtration.
Tasting Notes: In the nose are ripe cherry and orange aromas along with a delicate spice
undertone. The palate expresses ripe plum notes, a minerally texture, finesse acidity and soft, playful
tannins. Highly elegant, more than medium-bodied and very Burgundian with a high development
potential.
Technical Data: 13,5 % alc. vol; 4,9 g/l acidity; 1,0 g/l sugar.

Weingut Wieninger A-1210 Wien Stammersdorfer Strasse 31 Tel +43 1 290 10 12 weingut@wieninger.at
www.wieninger.at
www.premiumestates.at

Weingut Wohlmuth
Fresing 24
A-8441 Kitzeck im Sausal
Tel.: +43 3456 2303
wein@wohlmuth.at
www.wohlmuth.at

Riesling Ried Edelschuh 2017
Sorte: Riesling
Gebiet: Südsteiermark
Ort: Kitzeck-Sausal
Ried: Edelschuh
Die Ried Edelschuh ist bereits seit 1322 als eine der besten Rieden der
Steiermark bekannt. Auf dieser warmen Ried reifen Trauben mit besonders
hohen Extraktwerten heran, die durch die Höhenlage mit einer sehr filigranen
Säurestruktur ausgestattet sind und eine sehr intensive Fruchtausprägung
besitzen. Durch die extreme Steilheit kann diese historische Lage nur per
Hand oder teils per Seilwinde bewirtschaftet werden. Der karge
Schieferboden spiegelt sich sehr stark im Wein wider.
Boden: roter und blau-schwarzer quarzitreicher Schiefer
Seehöhe: 460-530 m
Steilheit: 73-90%
Vinifikation: Sehr späte selektive Handlese ohne Botrytis, die ganzen Trauben
werden gequetscht und nach ein paar Stunden wird eine schonende
Ganztraubenpressung durchgeführt, Spontangärung in alten 500 l Fässern,
Reifung auf der Hefe für 14 Monate.
Alkohol: 13 vol.%
Restzucker: 4,0 g/l
Säure: 7,0 g/l
Weinbeschreibung: Helles Gelbgrün, Silberreflexe. Zart nach Ananas und
Maracuja, feiner Blütenhonig, angenehme Mineralität im Hintergrund, ein
Hauch von Schiefer und Quitte. Komplex, saftig, feine gelbe Pfirsichnuancen,
kühle Textur, sehr gute Extraktsüße im Abgang, bereits gut entwickelt,
überzeugende Länge, salziger Nachhall, großes Zukunftspotential.

Enthält Sulfite

