Other producers delivering outstanding quality at solid prices
include Birgit Eichinger, with the Riesling Kampral Heiligenstein
Reserve 2013 (92, $35), offering powerful minerality and luscious
white fruit flavors; Allram, whose Gritner Veltliner Kamptal Hasel
Alte Reben 2012 (92, $37) shows spicy white fruit flavors, with a
finish of cream, lanolin and sage; and Rainer Wess, which made
the Riesling Qualitatswein Trocken Kremstal Pfatfenberg Reserve
2013 (91, $36), with rich flavors of baked apple, peach and melon.

At even lower prices, look for Martin & Anna Arndorfer’s
Griner Veleliner Qualitatswein Trocken Kamptal Strasser Wein-
berge Reserve 2013 (91, $18), Malat’s Griiner Velthiner Qualitars-
wein Trocken Kremstal Gétrweiger Berg 2012 (91, $20), Nigls
Griiner Veltliner Qualitatswein Trocken Kremstal Freiheir 2013
(89, $21), Willi Briindlmayer’s Riesling Qualititswein Trocken
Kamptal Kamptaler Terrassen 2012 (92, $25), and Hiedler's Griiner
Veltliner Qualiratswein Trocken Kampral Thal 2013 (91, $28).

Ia the Wachau, one of Austria’s best winemakers, Toni Boden-
stein of Weingut Prager, is also a passionate voice for change.
Prager’s pride and joy 1s the Wachstum Bodenstein, the winery's
highest vineyard. It rests at 1,500 feet of alritude on terraces that
provide a panorama of the well-tended Wachau.

First planted in 1998, the vineyard contains both Griner and
Riesling. For Riesling, Bodenstein draws on 25 cuttings drawn from
three sources: two from Alsace, four from the Wachau and the rest
from Germany. These are not clones—replicas of successful mother
vines bred for specific attributes. Instead, these vines have been
propagated dircctly in the vineyard, and Bodensrein views them
as a genetic reservoir of quality and diversity in Austria.

“We have only one rootstock and one clone, and this is danger-
ous for the next generarion,” Bodenstein says. “We have na science
of roatstocks, so 1 fight for different selections.” His warning of
furure genetic perils is based on what he sees as industry norms in
the country that value productivity and consistency in vine sources

over diversity.
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