AUSTRIA —

History of Wine in the Region: The history of winemaking in Austria dates back to ancient
times, with evidence of grape cultivation and wine production dating as far back as the
Celtic and Roman periods. However, it was during the Middle Ages that the Austrian wine
industry gained prominence, with monasteries and noble families playing a significant role
in vineyard development and winemaking. Over the centuries, Austria's winemakers have
honed their craft, producing wines of exceptional quality and character.

Geography: Austria's wine regions are located in the eastern part of the country, mainly
along the Danube River and its tributaries. The diverse geography contributes to the
country's unique terroir. The Alps to the west provide a natural barrier, influencing the
climate and protecting vineyards from cold winds, while the Pannonian Plain to the east
contributes to the warmer, drier climate. The Danube River and its surrounding valleys offer
favorable conditions for vine cultivation.

Climate: Austria's climate varies according to the wine regions. In the western regions,
influenced by the Atlantic climate, temperatures are generally milder, while in the eastern
regions, the Pannonian climate brings warmer and drier conditions. The large diurnal
temperature variation in many areas helps retain acidity and develop complex flavors in the
grapes.

Terroir: Austria's diverse terroir includes various soil types, such as loess, gravel, and
limestone, which contribute to the wines' character. Additionally, the country's high-altitude
vineyards provide ideal growing conditions, resulting in wines with distinct mineral and
aromatic profiles.

Wine Regions and Appellations: Austria is divided into four main wine regions, each with
its own unique characteristics:

e Niederosterreich (Lower Austria): The largest wine region, known for its Gruner
Veltliner and Riesling production. Key sub-regions include Kamptal, Kremstal, and
Wachau.

e Burgenland: Known for its red wines, particularly Blaufrankisch and Zweigelt. It
includes sub-regions like Neusiedlersee, Mittelburgenland, and Leithaberg.
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e Steiermark (Styria): Primarily known for its white wines, especially Sauvignon Blanc
and Morillon (Chardonnay).

e Wien (Vienna): The capital city with a unique winegrowing area within its
boundaries, producing mostly white wines, such as Gemischter Satz and Wiener
Grlner Veltliner.

Grape Varieties - Red:
e Blaufrankisch: A native Austrian variety known for its spicy and fruity character,

particularly in Burgenland.

e Zweigelt: Another Austrian crossbreed, producing approachable, fruit-forward
wines with soft tannins.

e Saint Laurent: Known for its dark fruit flavors and floral aromas, commonly found in
Niederosterreich.

Grape Varieties - White:

e Gruner Veltliner: Austria's signature white grape, known for its peppery and fruity
characteristics, often grown in Niederdsterreich.

e Riesling: Known for its mineral-driven profile and high acidity, primarily found in the
Wachau region.

e Sauvignon Blanc: Grown mainly in Steiermark, it produces aromatic and vibrant
wines.

Viticulture: Austria's viticulture focuses on sustainable and environmentally friendly
practices. Many vineyards are cultivated on steep slopes, requiring meticulous manual
work. Growers utilize canopy management techniques to ensure optimal sun exposure and
airflow for healthy grape development. Green harvesting and careful pruning are common
practices to control yields and maintain quality.

Winemaking Process:

e Harvesting: Grapes are carefully hand-picked at their peak ripeness to preserve their
quality.
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e Crushing and Pressing: Grapes are gently crushed and pressed to extract the juice
without excessive skin contact.

e Fermentation: The must undergoes fermentation, often in stainless steel or large
wooden vats, with a growing trend toward natural yeasts for more expressive wines.

e Aging: Both stainless steel and oak barrels are used for aging, depending on the
desired style. Some wines, like Gruner Veltliner, benefit from aging on lees to add
complexity.

e Bottling: After aging and clarification, the wine is bottled and aged further before
release.

Modern Wine Trends: In recent years, Austrian wines have gained international recognition
for their quality, diversity, and uniqueness. There's a growing focus on organic and
biodynamic viticulture, highlighting sustainability and respect for the environment. Natural
winemaking practices, with minimalintervention and additives, have also gained popularity,
allowing the expression of the grapes and terroir in a purer form.

Prominent Producers:

e Weingut Brindlmayer (Kamptal): Renowned for its exceptional Gruner Veltliner
and Riesling wines.

e Kracher (Burgenland): A famous producer of sweet wines from botrytis-affected
grapes, particularly Trockenbeerenauslese.

e Tement (Steiermark): Known for its high-quality Sauvignon Blanc and Chardonnay
wines.

e Wieninger (Vienna): Recognized for producing outstanding Gemischter Satz wines.

Conclusion: The wines of Austria hold significantimportance in the global wine landscape.
With a long and storied history, diverse terroir, and a wide range of grape varieties, Austria's
winemakers continue to craft exceptional wines that showcase the country's unique
identity. Embracing modern trends, sustainable practices, and a commitment to quality,
Austrian wines have rightfully earned their place among the finest in the world.
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