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the many quises
of austria’s gruner veltliner

Austria has been producing more and more wonderfu! reds, but the
country’s star grape is still the native, distinctively spicy Griiner Veltliner.

WHEN REFERRING to their signature white
grape, Griiner Veltliner, Austrians use a spe-
cial word: Pfefferl. It relers to the distinctive
notes of white pepper which appear in the
nose and finish of Griiner Veltliner wines.
But these wines have complex [lavor pro-
files that feature not just the characteristic
spice but also notes of citrus and stone fruit,
intense minerality and, in recent vintages,
hints of tropical fruit. Aleohol levels range
from 11% to 14.5%. Acidity is elevated, guar-
anteeing [reshness and zest.

With around a third of Austria’s vineyards
planted with Griiner Veltliner, it is still the
dominant grape varietal in the country
despite losing more than a fifth of its acreage
in the past decade. Reduced quantity has
been accompanied by enhanced quality and
even as Griiner acreages have been shrinking,
the wine has been enjoying a surge of global
popularity. Connoisseurs around the world
refer to it as Gruner, Gru-Ve, or GV.

Griiner Veltliner plantings are still
relatively rarc outside Austria and so far the
unique terroir of eastern Austria seems to
suit the grape best.

In Austria, Griiner can be found
everywhere. In the local Heurigen, or wine
taverns, the young wine is often served with
sparkling water as a refreshing spritzer. More
serious Griiners make for a good aperitil
and the wine has demonstrated a wonderful
capacity for accompanying a wide variety of
dishes and cuisines, from sushi and shelllish
to Chinese dishes.

Though most often enjoyed young,
Griner Veltliner has been steadily winning
a reputation as a wine that ages incredibly
well, rivaling the longevity of the greatest
Bugundies and Rieslings, with some
examples still fresh and complex even after
five decades. @
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Scenes from eastern Austria, where red
grapes have been gaining ground but

FROM TOP LEFT: AWMB/LUKAN, GERHARD TRUMLER, FABER, KOMITEE KAMPTAL, LUKAN, EGON MARK, FABER, KOMITEE KAMPTAL, BERNHARD SCHRAMM, OWM/GOTSCHIM
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