


CHARDONNAY & GRÜNER VELTLINER
LONDON, GROUCHO CLUB, OCTOBER, 30TH 2002

1 1990 Grüner Veltliner “Vinothekfüllung” Smaragd, Knoll, Austria 18,09
2 1997 Grüner Veltliner “Ried Lamm”, Bründlmayer, Austria 17,78
3 1997 Chardonnay Tiglat, Velich, Austria 17,67
4 1990 Grüner Veltliner Steinriegl Smaragd, Prager, Austria 17,66
5 1998 Byron Chardonnay, Nielson Vineyards, Mondavi, California 17,63
6 2000 Grüner Veltliner Exceptionell, Freie Weingärtner Wachau, Austria 17,54
7 1999 Grüner Veltliner Spiegel Alte Reben, Loimer, Austria 17,51
8 1996 Kistler, Dutton Ranch, California 17,51
9 1999 Chardonnay 100% Barrique, Mulderbosch, South Africa 17,48
10 1990 Chardonnay, Bründlmayer, Austria 17,33
11 1997 Yattarna, Penfold, Australia 17,15
12 2000 Grüner Veltliner Lamm, Schloss Gobelsburg, Austria 17,06
13 1999 Chardonnay Rey, Gaja, Italy 17,03
14 1997 Morillon “Zieregg”, Manfred Tement, Austria 16,87
15 1995 Grüner Veltliner Kellerberg, F.X. Pichler, Austria 16,84
16 1999 Grüner Veltliner Wösendorfer Hochrain Smaragd, Rudi Pichler, Austria 16,82
17 2000 Chardonnay Grand Select, Wieninger, Austria 16,74
18 1990 Corton Charlemagne, Louis Latour 16,72
19 2000 Chardonnay Kumeu River, New Zeeland 16,69
20 1997 Chardonnay, Hamilton Russel, South Africa 16,67

Final Result (Best 20 out of 30) Tasting Panel:

Tim Atkin Harpers and The Observer

John Avery Averys of Bristol

Bill Baker Reid Wines and Conran restaurants

Stephen Browett Farr Vintners

Richard Ehrlich Independent on Sunday

Brett Fleming BRL Hardy

Matthew Jukes Daily Mail and Bibendum restaurant

Martin Lam Ransome’s Dock restaurant

Jason McAuliffe Sommelier, Chez Bruze

Steve Pannell BRL Hardy

Jan-Erik Paulson Paulson Rare Wine

Jancis Robinson Journalist, Financial Times

Gordon Roddick The Body Shop and vigneron

Anthony Rose The Independent

Hugo Rose Lay & Wheeler

Steven Spurrier Decanter

Charles Taylor Charles Taylor Wines

Simon Woods free lance

THE LONDON TASTING 2002
THE HISTORIC BREAKTHROUGH FOR AUSTRIA’S WINES
In a series of international tastings held in Vienna, Singapore and Tokyo in 2002, Austria’s Grüner Veltliners and Chardonnays
went head to head with some of the world’s top wines. The high point of the series was a tasting in London on October 30th
2002 - which already has entered wine history as the LONDON TASTING 2002. Like the legendary Paris Tasting 1976, the
London event hosted internationally renowned wines challenged by up-and-coming “unknown" wines. After the series of
worldwide tastings, Jancis Robinson MW (Financial Times), Tim Atkin MW (then at The Observer) and wine dealer Jan-Erik
Paulson wanted to know exactly how Austrian Grüner Veltliners and Chardonnays would fare in an international competition.

The results were overwhelming: the top four positions were claimed by Austria. In fact, 7 of the first 10 wines were Austrian
Grüner Veltliners and, respectively, Chardonnays. Indeed, the best Chardonnay was Austrian. The international wines hailed
from top wineries such as Ramonet, Latour, Thénard, Jadot (Burgundy), Gaja (Italy), Mondavi (California) and Penfold
(Australia). "With these results, Austrian wine has succeeded in making a breakthrough also internationally," commented a
proud Austrian Wine Marketing Board executive.

These outstanding results for Austria were followed by a long article in the November 16th/17th weekend issue of the Financial
Times. Stated Jancis Robinson: "An Austrian white but far from a joke? That’s Gru-vee, baby."

The resumé of Austrian wine today is clear. Austria’s white wines are not "better" than the great Burgundies. And, especially,
the contrasts between Grüner Veltliner and barrique Chardonnay are too broad. But:

1. Austria’s great whites are amongst the top wines in the world.
2. They are amongst the best wines for storing.
3. Their price-quality ratio is unparalleled even in the top leagues.
4. They are authentic wines from unique terroirs.


