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Ume of several prominent Aostralkan
sommeliers currenily working in Leadon
wag heard o say af last weeks big
ghowing of Austrian wines |0 London
how muoah betier value Austrion Riesling
is than Australlan Riesiing ai about £8 a
bottle, Praise indeed.

Bul then Austrian wine producers have
become rather used bo conspliments of
laie. Fine Ausimann Riesling and the
native grape Griner Veltliner have
hecome de rigueur on Smart wine ists on
boil sbles of the Atlantic - New York
T ot Jenst two restagrants, Danube and
Wallgd, that manape to be specifically
Austrian and incomtroveriibly kip

Austrien wine producers themsalves
would lowe us o be as enkhusiastic aboul
thetr red wines as we are about their
whites, and certainly the quality ol thelr
variows blends of native Ewaigelt,
Rlnufrinlisch, Portugieser and St
Laurent with mer internetioni]
varieties Pinot, Cabernet and Jhiut hll
bereny FlEing drnmaticaly
drinkers outside Austyia s3l choose [Tam
such a dameling array of more ahvions
red wine sources that, for the momeant at
lanst, we will stick with Anstrin’s
bapuwtifally pure, full-bodied, food-friend]y
dryiish) whites, thank you very much.

Groner Valtliner has already proved
Etgedl & Lop quatity substitate for whits
burgmmely, notahbly at o bilnd taste-afl
repiried in detail on these papess in
Mo emidesr 2002,

But this grape with s cariously
attraciive combination of white pepper,
canned grapefult and dill pickks fiavours
with high akeohol con in some cases pel
w0 ripe that it loses s refreshing aromas
and is jd.nlhnl.lﬂd akly,

The fact that successful Grines
Velillner production t= a delicaie

FOOD AND DRINK

Austria’s answer to white burgun

balaneing sct was evident in the & or so
I tasted last weel. At ane end of the scale
are wines such as Schaflerhofs Griiner
Yeltliner Kisssik 2003 Thermemregion
with just 115 per cent aleolwod. [ musi
hawva been picked redntively early in s
notoriously warm reglon but, presumably
becreee of this, was rather simple in the
middle as well as baing bitter on the
fialsdi.

Al the other end of the Grilner
Valtlimer spacirum are massive white
Wines with 14 or even 14.5 per cenl
alooho) {almost sherry sérength) thot Ao
nat always mannge to display any
characteristlo pthsr than mass, The

Fine Austrian Riesling and
Griner Veltliner have become
de rigueur on smart wine lists
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ARG nr‘-.ltlmus-.i ﬂ;m fram the
shares of the Neesiedlerses, for example,
seemed to have been wresiled imio
submission by shier aloobodke mnssls.
The fumvous 2003 Graner Valtliner ve
Chardannay Blind st Ineluded
several Grinors that combined mulknly
with grivos, bui | was diseppointed at
o 1iktke @ 2001 Schilf Smarei, sven
from such an admirable prodicer as
Emmerich Knoll, seemed to have 1ot o
givae, {1 nm tald thot 2i608s shoald have a
longer Life than the 201% in the Wachnn
region.) All those quibibles spart,
hewevor, | aoali seriously coungel any
wing tover knakdng for wall-marde,
puare-Aawatirsd, foll-bodled white wine

that |8 penuibely distinetive to spek out
onm of the following. Alms, most are likely
o cos ralher naose than ihe £8 prlos
poind cited by the Ssstralinn sommelier,
bt then they really sre dinner tabio
allemntives o Ane while urgEapdy -
excepd Lhat they would not be cowed by
heavily spiced food

Home sureline Gribner Vellliners fallow.
Mames of producers are given first, them
usually the mhnee of the specifla
vipeyird, axcepd for Alie Reben which
miane “old vines", Smaragd s the
Wachsu's name for wines maids lron the
ripeat Erapes. Region of orighdn is givoen
after the vintage, UK siockists or

| Impariars, whene applicable, follaw.

Brandimayer's Alte Reben S0[12
Eamptal Full, broad. Fch and & e ke @
witrm gmbrace. Tronsatlapkhc Wines of
Muoltos Mowhray, <44 168 585 013
Dombine Wachan's Achleiten Smaragd
20! Wachan, Competont, onsy
intmxisistion 8t o [5ir price frem the
Wachia's ambitions co-operatlve.

Bm[ow | Clui

Fritsch's Schinssherg 2002 Donmaimmsl.
Explosively rich, then mineeal, but it
wiork®, fnshofstaetierchelbxt

Birgit Eichimgor's Gaisherg 2003
Hamptal Pungent and creamy. Blg aed
bald Baut, fortunniely, not as big es her
Ciolimtin [giel 2001 which, afl 15 par cent of
11, ] nolhlsg to allay my susplckon of
maeed Qirtmer Valtliner.

Mirtzberger’s Axpolnl Smarapd 2002
Wichan. Extromely concentrated Grikner
Vileliner charpcier, Denss nnd tonse.
Hmen! Fortnusm & Mason 220.05.
Jurtechitsch’s Spiege] Reserve 2001
Kumptnl. One of the most suocessiul
oller examples T idesd, st holding on to
i nystariously smaky nose, a honeyed
fialsh pod resl Interest Van Duniren

Wines of London W7, £i4 55,

KEnoll"s Yinptheksfliung 2003 Wacham.
Liots of aloshial and spice. Not shy. This
one shaukd run and run. And Kooll's S
Sehiiti seems much livelier than the 2001,
Woel Yousg of Trumplngion, E36.68
Laokmer's Sploge] 2002 Kampial, This

example, from & warm leas vinevasl ond

aoe af Ausirin's most alenied young
winemakers, mansges (o ba both smoky
anil coenmy &l the sime Ume, The 201
was daked, guite snecessfally, even |
have o simit. Noel Y oung of
Trumpington, E19 0,

Nigl's Alte Relen 2002 Kremstal
Beputifully balemoad with o cranmy

The fact that successful
Griner Veltliner production is
a delicate balancing act was
evidmt in the 60 or so | tasted

muﬂﬂnlﬂ 5
tegrated. A bargnin to be qﬂjup-i

ATVY tl'mrr ovpr the next three yemrs,
Gauntleys of Nottbagham, D140
(1t1's Kosenberg Beserve 2002
Donnalamd. Some of wine's most
thatbnetive (wooloul) abels and samie
mxcitingly rich wine too. Savage Solection
of Cheltenham, £16.54.
Piaffl’s Genlddjoch 2002 Weinvieriel This
was 8 rovalation for me beczuse the only
proel s U this lnrgs,
lein-than-glamurous wine region o have
sat my pulse mactng recently was Graf
Fardege {who makes a surpeisingly gond
Viognier), This was rich and distinctive
with something of a green frult Aavour

aboait it and lovely refm
waw.wineselectal

F X Pichlor's Eellorhser
Wachau. The celebrates
disnppolnt with thbs exi
tightty-furlod cxampla f
Perhaps one of the e
Grilmer Viltlinor, Noods
more in boitle. The von
2002 |8 peally exclting to
apeh. Transatlantic Wi
Mowbray, +44 16864 565
| Hudi Pichber's Kollwen
| Wachmu, This would by
food, Yery tense and im
good schifity, glving the
bima dry wine which i1

Hochrain Smarmgd 200s
bt Bty oily. Claiankbeys o

E1E50

Prager's Wellenberg So
‘Wachau, Full, rich and
olay soils; Very ooncent
persistent. The Achlelte
wvineyard that miracubos
distinetly mineeal mrom:;
rerman &% sfrker] 10 ar

|

Saloman’s Wisden 20411
Already ndmirably com;
a §003 - o real bargsin. |
Saein 2002 al £14.95 g &l
aplay, for the prioe.) Lo
Lomdeom, £5.86,

Schloss Gaobelshurg's L
Enmptal. Very mineral

nervy, exciting drink wi
Thi= producer & on & oo
Tour of London 5E1, £
Tepermseerbol Hahereck
Particularly mcy with g
and acidity. Drink over

VEars.



bekannt. Sie engagieren sich auch sozial il

Sle fiihrt mit ihrem Bruder Ludwig
in fiinfter Generation den Familien-
betrieb mit 14 Heklar Weingéirten.

@
Birglt Eichinger

Aus giner Winzerfamilie stammand,
hiat sie 1992 das Weingut mit acht
Hekiar Rebfidche gegriindet.

&

Helma Miller-Gressmann

Am Fusse des Gittwelger Barges
liegt das 9,5 Hektar grosse, alt-
eingesessena Weingut.

Sle betreibt mit inrem Mann Joset
das 15 Heklar grosse, uralte

Weingut Geyerhaf. ot. Magarathen
Petra Unger Rosi Schuster
Sie bawirlschaftet mit Lebens- Das neun Hektar grosse Waingut
| gefahrten Konrad Hackl 40 Hektar, wird von Schuster und ihrer Familie
bewirtschaftet.

sieben davon im Gebiet Wachau.

® e 2 P
Birgit Braunstein Heidi Schrick

a
Im 400 Jahre alten Familien- Sie hat das acht Hektar grosse Gut
betrieb keitert sia selt 1996 auf In besten Lagen Rusts von ihren
18,5 Hekdar ihre elgenen Weine, Eltern (bernommen. W

11 WINZERINNEN UND IHRE

174 HEKTAR REBFLACHEN
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s Die Kamptalerin Birgit Eichinger iiberzeugt in Chicago

Amer heben immer mehr Wine from Austria

Wmchaﬂﬁmat_t

www wirtschaftsblattat

Die Amerikaner sind wein-
nach dsterreichischem

 siichtig
 Rebstofl: Es vergeht fast kein

Monat, wo nicht irgendein Win-
zer einschligl. Gerade konnte

Birgit Eichinger, die sympathi-

sche Winzerin aus Strass, beim
Beverage Tasting Institut in

- Chicago kriftig punkten.

Bei den Osterreich-Festspie-
len ganz vome lag ihr Char-
donnay Stangl 2002 (90 von

100 Punkten), in der Gruppe

Rote Veltliner Spezialitiit vom
Wechselberg 2002 an die Spit-
ze. Und auch ihr Veltiner Go-
liath (nomen est omen) aus
2001 und ihre 2002er-Ries-
linge vom Heiligenstein und

Gaisberg konnten sich als
90-Punkter unter den Top Ten
platzieren.

Die Kampitalerin Eichinger
zihlt heute 7u den Besten in der
Region, dabei hat sie erst 1992
richtig begonnen, damals mit
dreieinhalb Hekiar Weingirten.
Heute bewirischaftet sie acht
Hektar in besten Strasser Lagen,
und ihre Weine finden sich in
Deutschland, Skandinavien und
Nordamerika. Richtig viel Wind
macht sie als Vertreterin der elf
dstemeichischen Power-Winze-

| rinnen und als Mitglied der Vi-

novative-Winzervereinigung (hp)

Infos: Birgit Eichinger, Strass
WHW WWW. uwﬂrg:uiiﬂhblgw:m
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