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Handout – Part 1  

  Austria: Terroir and Geography 

  Wine Laws of Austria 

  Grüner Veltliner taste-along 
 

     5 minute break! 
 
 

  The Wines of Wachau  

  PDO Apricots and PGI Brandy  

  All that Sparkles: Austrian Sekt 

  Zweigelt taste-along 
 

    5 minute break! 
 

  The Kamptal, Kremstal, and Traisental DACs 

  Neusiedlersee DAC  

  Ruster Ausbruch 

 

   

 
 

Our Agenda 

Austria: Geography and Terroir 
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Wien   (Vienna)/ 
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Lake  
Neusiedl 
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http://www.austrianwine.com/our-wine/climate-soil/the-main-climate-zones/ 

Five main influences on climate: 

1: Cool air from the north 

2: Warm Pannonian climate 

3: Temperate Mediterranean climate 

Five main influences on climate: 

4. The Danube River 
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http://www.austrianwine.com/facts-figures/maps/maps-of-the-wine-growing-regions/ 

Five main influences on climate: 

5. Lake Neusiedl 
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http://www.austrianwine.com/facts-figures/maps/maps-of-the-wine-growing-regions/ 

Soils 

Niederösterreich and Vienna:  
½ sandstone, silt- and claystone or marl; 
½ loess 

Burgenland: 
60%  sandy gravel and loam  
40% Clay and silt  

Steiermark: 
Hilly terrain, volcanic and limestone soils   

Located in (north) Central Europe, totally landlocked 

The Alps cover much of the country 

Cool Continental Climate  

Danube River cuts through the wine regions near Vienna 

Lake Neusiedl straddles the Austrian–Hungarian border  

North is colder and drier, south is warmer & more humid 

Summary: Austria’s Geography and Terroir 

Climate influenced by cool air from the north and the warm 
influences of the Pannonian Plain & the Mediterranean 

Diverse soils (mountains, rivers, erosion/weathering) 
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Any questions? 
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Any questions? 

Grüner Veltliner taste-along 
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Grüner Veltliner: the Grape 

Believed to be a natural cross between Traminer (Savignin) 
and St. Georgener (near Eisenstadt, Burgenland) 

Earliest mention = 1700s 

Very fruitful, small berries, mid-ripening 

Grauer Veltliner (Veltliner Grau) is a color mutation 

Austria’s most widely planted grape; 
Takes up 1/3 of the vineyard land 
33,400 acres (13,520 ha)  

Grüner Veltliner: the Wine 

Most distinct aromas:  
white pepper, green apple, citrus  

Photo: https://austrianwineusa.com 

Riper versions: peach, melon  

Lighter versions: green grass, herbaceous 

Some may show: minerality, “wet stone” aroma  

Typically dry (although dessert versions exist) 

Excellent, zingy  acidity 

 E & M Berger Grüner Veltliner, 

Lower Austria, 2015 

 12% abv 

 100% Grüner Veltliner  

  Aromas of citrus (lemon zest, lime),  white pepper, peach, 

mineral 

 Fresh, crisp acidity 

 Interesting “vegetal” flavors in addition to the fruit and 

mineral 

 Long, pleasant (fruity-lemon zest) finish  

 


