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celebrating with sekt

As holiday gifts or the highlight of any festive occasion, premium
sparkling wines from Austria make the Christmas season merry.

A gift of Austrian Sekt adds a special sparkle to the holidays.
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“PEOPLE CONNECT SEKT with celebrations - it's something
special,” says Marlies Hanke, owner of Weingut Muller-Grossmann
in Austria’s Kremstal wine region. “For us, it's an important part of
Christmas - starting with decorating the tree.”

And when it's time for Christmas dinner, Sekt is ideal: “Great
wines are destined for great food,” says Managing Director
Wolfgang Hamm of Stift Klosterneuburg in the Vienna, Wagram,
and Thermenregion wine regions. “I enjoy Sekt throughout the
whole dinner, particularly with seafood.”

Adds Hanke, “I love Sekt as an aperitif and for pairing with all
kinds of finger food, and at the end of a nice meal to freshen the
palate.”

While unfamiliar to many, Sekt is Austria’s acclaimed
answer to Crémant and Champagne. The two highest tiers of
Austria PDO Sekt, Reserve and GrofRe Reserve, are made by the
same bot-tle-fermented méthode traditionelle as their French
cousins, while the lower tier, Sekt Austria (PDO), may also be
made, like Prosecco, by the tank-fermented Charmat process.

Austria’s winegrowers introduced the Sekt Austria (PDO)
Pyramid in 2015 to certify quality to consumers. The individual
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categories encompass specific quality-assurance standards,
including vineyard cultivation methods, harvesting conditions,
pressing techniques, and minimum maturation periods.

“Yeast contact is the key to quality in Sekt,” says Hans
Peter Topf of Weingut Johann Topf in the Kamptal wine region.
“So the only production method we use is bottle fermentation.
The cuvée is basically fermented in big oak barrels, and after
one year on the lees, we get a perfect cuvée for further bottle
fermentation.”

Austrian wines are well-known for faithfully reflecting
their origins, and Sekt is no exception. “The distinctive traits
of Austrian wines are cool climate, precise fruit, and calcer-
ous soils of great minerality,” says Hamm. “These enable us
to produce world-class sparkling wines with a clear Austrian
handwriting. My heart beats for blanc de blanc sparkling
wines, so we mainly use chardonnay and our great Austrian
gruner veltliner for our Sekts.”

“The diversity of Austrian sparkling wines is immense,”
adds Topf. “Local winemakers can use forty different grape vari-
eties, and producers are spread all over Austria’s wine regions.”

With the Christmas spirit in the air, Sekt makes an
always-welcome gift. “A bottle of Austrian sparkling wine
shows that the giver chose something special for a special
person and not the usual bottle of Champagne,” says Hamm.
“A glass of Austrian Sekt is one of those many gifts that make
life even more beautiful.” @

“Sekt is one of the most delicious
ways to celebrate life!
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Wolfgang Hamm
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