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Ownership

Wine Industry (50 %)
25% Chamber of Agriculture

25% Chamber of Commerce

Regional Governments (50 %)
15% Niederösterreich (Lower Austria)

15% Burgenland

10% Steiermark (Styria)

10% Wien (Vienna)



~ 4,2 M € Contributions of the sector:

• 1,1 ¢/l for every liter harvested

• 1,1 ¢/l for every liter sold

3,4 M € Contributions of the Regions:

1,1 Mio € EU subsidies

Annual Funding of the AWMB: ~ 8,7 Mio €



Austrian Vineyards (2009)

Austria: 

Niederösterreich: 

Burgenland: 

Steiermark: 

Wien: 

45.780 ha 

27.128 ha

13.800 ha

4.240 ha

612 ha



 Production: 250 Mio Liters

 Consumption: 250 Mio Liters

 Import: 50 – 70 Mio Liters

 Export: 50 – 70 Mio Liters

Austrian Wine: Basic Data



Austrian Wine Harvests 1950 - 2015



Austria

20.000 Grape Growers

Average:  2,26 ha

4.500 Bottlers (QW)



Production Capacity of the Estates

Source: Austrian Wine Control Authority

Estates
2009

Estates
2014

2009/2014 
+/-

More than 1 Million Liters 19 17 -2

500.001 –1 Million  Liters 18 33 15

100.001 – 500.000 Liters 159 325 166

50.001 – 100.000 Liters 340 578 238
30.001 – 50.000 Liters 440 658 218
10.001 – 30.000 Liters 1.653 1.788 135
5.001 – 10.000 Liters 3.852 1.148 -2.704



Value: 

144 Mio €

Volume: 

49 Mio lt

Ø Price: 

~ 3 €/lt

Austrian Wine Exports



Export in Bottles versus Bulk
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Austria‘s Top 10 Export Markets

Source: Statistik Austria, preliminary export figures 2015; as of March 2016

1. Germany 35.0 ML 75.5 M €
2. Switzerland 2.7 ML 17.5 M €
3. USA 2.3 ML 10.7 M €
4. Netherlands 1.7 ML 6.7 M €
5. UK 0.8 ML 4.5 M €
6. Sweden 0.8 ML 3.9 M € 
7. Norway 0.7 ML 3.0 M€
8. Belgium 0.5 ML 2.5 M €
9. China 0.3 ML 2.1 M €
10.Czech Rep. 0.9 ML 2.0 M €



Austria‘s Top 11 - 15

Source: Statistik Austria, preliminary export figures 2015; as of March 2016

11.  Finland 0,3 ML 1,7 Mio. €

12.  Italy 0,5 ML 1,6 Mio. €

13.  Denmark 0,2 ML 1,4 Mio. €

14.  Japan 0,2 ML 1,2 Mio. €

15.  Liechtenstein 0,9 ML 1,0 Mio. €



Moscow



Oslo



Zürich



Frankfurt



New York



Austrian Lunch









INCOMING



Wine People Love Austria!













THE 7 ELEMENTS OF UNIQUENESS



1. THE CLIMATE

2. THE LAND

3. THE GRAPES

4. THE CULTURE

5. THE PEOPLE

6. THE RESPECT FOR NATURE

7. THE FOOD PAIRING

THE 7 ELEMENTS OF UNIQUENESS



Skiing in the West – Wine in the East 



Cool Climate Viticulture



• Continental pannonian

• Mediterranean

• Cool Northern Air

Cool Climate Viticulture
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THE 7 ELEMENTS OF UNIQUENESS



Rocky Soils (Gneiss)



Loess



Kamptal

Steiermark

Volcanic Soils



Clay and Sand



Limestone



1. THE CLIMATE

2. THE LAND

3. THE GRAPES
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THE 7 ELEMENTS OF UNIQUENESS



Terroirs for International Varieties

 Riesling
 Sauvignon Blanc
 Muskateller
 Pinot Blanc
 Chardonnay
 Pinot Noir
 etc.



Special Indigenous Varieties

Grüner Veltliner
Neuburger
Zierfandler
Rotgipfler
Roter Veltliner
Zweigelt
Blaufränkisch
St. Laurent
Blauer Wildbacher



Grüner Veltliner is Austria‘s Flagship

 30% of Austria‘s 
vineyards are planted 
with Grüner Veltliner

 Riesling:
• Austria total: 4%
• Niederösterreich: 6%
• Wachau: towards 20%



Grüner Veltliner & Riesling along the Danube



Niederösterreich: Wachau



Niederösterreich: Kremstal DAC



Niederösterreich: Kamptal DAC



Niederösterreich: Traisental DAC



Niederösterreich: Wagram



Niederösterreich: Weinviertel DAC



Full Bodied Whites in the East



Burgenland: Leithaberg DAC (white)

Grüner Veltliner Neuburger

ChardonnayWeissburgunder



Niederösterreich: Thermenregion

Zierfandler Rotgipfler



Austrian Red Wine Focus in the East



Blauer Zweigelt

 Blaufränkisch x St.Laurent 

 Zweigelt is Austria‘s most 
important red grape variety 

 14% of the total production



Zweigelt Focus Carnuntum and Neusiedlersee



Niederösterreich: Carnuntum



Burgenland: Neusiedlersee DAC



Blaufränkisch

 Concentration

 Fine Nose

 Racy Acidity

 Aging Potential

 7%



Blaufränkisch in Burgenland



Blaufränkisch

 Carnuntum
 Spitzerberg

 Burgenland

 Leithaberg DAC

 Mittelburgenland DAC

 Eisenberg DAC



Burgenland: Leithaberg DAC



Burgenland: Mittelburgenland DAC



Burgenland: Eisenberg DAC



St. Laurent
 Descendant of Pinot Noir
 Deeper in colour
 Black cherry fruit
 800 ha (< 2%) 

Pinot Noir
 650 ha (1,5%) 



St. Laurent & Pinot Noir



Niederösterreich: Thermenregion



Red Cuvées



Noble Sweet Wines around the Lake



Burgenland‘s Great Lake: „Neusiedlersee“



Botrytis – Noble Rot



Eiswein



Austria‘s Liquid Gold



Welschriesling in the lead

Chardonnay

Scheurebe

Pinot Blanc

 etc.



Steiermark: Aromatic Precision

Welschriesling

 Muskateller

 Traminer

Weissburgunder 

 Morillon 

 Blauer Wildbacher



Steiermark: The Sauvignon Country

 Austria: 933 ha

Styria: + 500 ha



Steiermark – World Class Sauvignon



Vienna – A Captial of Wine

 612 ha of vineyards

 Field Blend: 
 Gemischter Satz
 Wiener Gemischter Satz DAC



Vienna‘s Field Blend: „Gemischter Satz“

Grüner Veltliner Neuburger Traminer Riesling

Zierfandler Weissburgunder Rotgipfler Welschriesling

Scheurebe



Wien: Wiener Gemischter Satz DAC
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Austria is not Australia!!!



Once the Habsburg Empire



Vienna



Salzburg



Austrians love music





Wine is a part of 

Austria‘s culture!



Tradition



Culture



Clos de Vougeot



The monks of Citeaux 
in Burgundy



Stift Heiligenkreuz



Schloss Gobelsburg 



Dürnstein



Stift Göttweig



Popular Wineculture



Heuriger



WINE & TOURISM



WINE & TOURISM



WINE & TOURISM



WINE & TOURISM



WINE & TOURISM
Travel & Wine



Austria‘s NEW Wine Culture
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Austrians are fun



The Experience of Generations

Quelle: Weingut FX Pichler



Experience

Quelle: Weingut FX Pichler







Young, innovative wine scene
High professional level
Excellent wine schools
 International experience
New winemakers are good tasters
Quality boost
Organic boom & new architecture

Today Austria has great human capital
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Sustainability

 Austrian Agriculture: 20% organic

 Organic wine from 3% to nearly 11%

 679 organic wine producers (av. 7 ha)

 75% Integrated Production (minimum intervention)

 Maximum yield: 67,5 hl/ha = 3,6 tons/acre





Bio Organic, Biodynamic

 Organic Wine in Austria surpasses 10% share

 Growing importance with new candidates 2016



Natural, Orange, Raw

 A very interesting Natural Wine Scene

 Natural yeasts as a principle

 Skin fermented wines become popular

 Ageing in amphora

 Wines without sulphur
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Austria has great food!























EVERYWHERE AT HOME



DESIGNATIONS OF ORIGIN



Origin Marketing: Different Levels

 Country: Österreich
Weinregion: Weinland
Weinbaugebiet: Niederösterreich
 DAC/Weinbaugebiet: Kamptal DAC

 Village: Zöbing
 Vineyard: Ried Heiligenstein
 Producer/Brand: Hirsch



Austria‘s Wine Regions



EU Wine Law

1. Wine without indication of origin

2.          Protected Geografical Indication 
(geschützte geografische Angabe)

3.          Protected Designation of Origin 
(geschützte Ursprungsbezeichnung)



Austrian Wine Law adapted

1. Wein

2. Landwein (corresponds to EU‘s PGI)

3. Qualitätswein (corresponds to EU‘s PDO)



Wine without specified origin (formerly Tafelwein)

From 2009: Indication of Variety & vintage can be allowed!



Austrian Wine Law adapted

1. Wein

2. Landwein (corresponds to EU‘s PGI)

3. Qualitätswein (corresponds to EU‘s PDO)



Austrian Landwein Origins (P.G.I.‘s)



Austrian Wine Law adapted

1. Wein

2. Landwein (corresponds to EU‘s PGI)

3. Qualitätswein (corresponds to EU‘s PDO)



Quality Wine – Original Bottlings Seal



Qualitätswein (g.U.)

- Qualitätswein from generic regions

- Qualitätswein from specific regions

Qualitätswein



Qualitätswein from Generic Regions



For Example: Qualitätswein Niederösterreich

White wines

Red wines

Rosé

Prädikatswein



Qualitätswein (g.U.)

- Qualitätswein from generic regions

- Qualitätswein from specific regions

Qualitätswein 



Districtus Austriae Controllatus (DAC)

 Quality Wines from specific specified regions

 Only the most typical wine(s)

 Classic style (fruit driven, medium bodied)

 Reserve style (full bodied, with ageing potential)

 Non DAC wines labelled with the generic appellation



Existing DAC‘s:

• Weinviertel DAC Grüner Veltliner
- since 2002 Klassik (Reserve from 2009 vintage) 

• Mittelburgenland DAC Blaufränkisch
- since 2005 Klassik and Reserve

• Traisental DAC Grüner Veltliner, Riesling
- since 2006 Klassik and Reserve

• Kremstal DAC Grüner Veltliner, Riesling
- since 2007 Klassik and Reserve

• Kamptal DAC Grüner Veltliner, Riesling
- since 2008 Klassik and Reserve



Burgenland DACs implemented in 2010

 Leithaberg DAC (first release fall 2009)

White 2009: Pinot Blanc, Chardonnay, Neuburger, GV 
either monovarietal or a blend.

Red 2008: Blaufränkisch

Eisenberg DAC (first release fall 2009)

Blaufränkisch (Klassik 2009, Reserve 2008)



Burgenland DAC implemented in 2012

Neusiedlersee DAC (first vintage 2011)

Zweigelt; earliest release March after harvest

Neusiedlersee DAC Reserve
Zweigelt minimum 60%, Rest. autoctonous varieties
Earliest release: March of second year after harvest



Wiener Gemischter Satz DAC from 2013

 Minimum: 3 grape varieties in one vineyard
 Leading variety max. 50%, 3rd minimum10%
 Vineyard must be registered in the vineyard cadastre

 a) Alcohol max. 12,5 (label), dry, no wood scents

 b) Single Vineyard: min. 12,5% (label)
Earliest release date: March 1st
Does not have to be dry



9 Specific Regions with DAC



7 Specific Regions „on the way“



Austrian Quality Sekt with D.O.P.




