1. Terroir and regions
a. Most wine comes from the eastern portion of the country, around Vienna
b. Strong differences between the Northeast and Southeast. In the north, there is a dry, and warm climate with warm winds along the Danube river.   In the Southeast, there is a warm climate with a little more humidity. 
c. large temperature differences between warm days and cool nights contribute to the aromatic intensity of the grapes. sunny and warm autumns extend the growing season so the grapes may achieve sufficient ripeness, with balanced acidity
d. soil types vary from steep slopes with dry stone wall terraces in Wachu to chalk based steeps slopes and sandy soil in Burgenland
2. Overview of major varietals and regions
· 35 varietals – 22 white and 13 red
· Known varietals such as Riesling, Sauvignon blanc, Chardonnay, Pinot Noir, Merlot, Cabernet and Syrah
· Gruner Veltliner (white),  Zweigelt, St. Laurent and Blaufrankisch (reds) are most common indigenous grapes.
· Although wine is grown in all federal states of Austria, the 4 predominant wine-growing states are in the east: Niederosterrich, Burgenland, Steiermark and Wien (Vienna). Within these four states, there are 16 specific winegrowing regions
· [bookmark: _GoBack]Of the 16 specific wine-growing regions, 9 are DAC areas (Districtus Austriae Controllatus). DAC areas are only allowed to grow the varietals for which they have the designation (as opposed to any of the 35 varietals)
3. History
· Winemaking in Austria dates back to 700BC
· Roman responsible  for extensive planting and viniculture from 1BC to 488AD
· 10-12th century, winemaking is mostly done by monks, Burgundian methods adopted
· Wine planting and wine making continues to flourish and expands beyond just monestaries, reaches peak of area under vine in 15-16th century
· In 17th century, wine making diminishes because of war and rise of beer
· Revitalized by monarchs in the 18th century
· 1985 – the “anti-freeze” wine scandal, it is found that diethylene glycol is being added to wine. small quantities of the additive could give sweetness and body to thin acidic wine, increasing its price considerably Exports dry up almost overnight
· More internal regulation and joining EU leads to regrowth of industry
· 2002 – blind tasting of Gruner Vetlines v. Chardonnay from around the world is held in London.  From over 30 wines, the top four places are given to Austrian Chardonnays and Grüner Veltliners, with a further 3 wines ranked in the top ten.
4. Overview of labeling and wachu labeling
i. Regular labeling
· Generally, people refer to the varietal more than the region
· Classification based on sugar level of the must (the freshly pressed juice with the skins, seeds and stems)
· Tafelwein is the lowest level of wine, followed by Landwein (lower levels of sugar)
· Qualitätswein wine must come from single wine region, which must be listed on the label at least 9% alcohol, chaptalization not allowed.  Indicated by red and white circular label
· Kabinett – Unlike in Germany, Austrian kabinett wines must be vinified dry. They range in natural alcohol content between a minimum of 11% and a maximum of 13%. 
· Pradikatswein  -  includes various levels of sweetness
· Auslese, Beerenauslese, Trockenbeerenauslese and Eiswein – refer to the sweetness.  
· "Reserve" (whites only) means the alcohol is 13% and above with a dry style, fuller fruit, bigger minerals and even some barrel notes and botrytis. Must be typical of its variety, typical of its origin
ii. Wachau created their own codex called the Vinea Wachau, where dry white wines are divided into three categories, based on their natural alcohol content by volume. Aromatic, light-bodied wines up to 11.5% are called 'Steinfeder' (Stone feather). The most common category is the 'Federspiel', with 11.5% to 12.5% alcohol by volume, and the late-harvest, rich and powerful, dry wines carry the term 'Smaragd' (named after an 'emerald' lizard that lives in the vineyards).


