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Drinking
AuUStrian
Sunshine

Young wines by young winemakers with a
passian for quality was the leitmotif at the
Kitzbushel Wine Festival. Kishore and Smita
Iyengar tasted boutigue Austrian wines and
discovered some outstanding gems

itzbuchel in the Tirol i an enchanting Alpine

wonderland and the beautiful venue of the

Eitthuehel Wine Festval, a two-day celebrarion

f the finest varietals and Bends, Tucked away in
the valleys arcund the Hahnenkamm Ranges, enveloped by
undularing green pasures and fairytake Alpine timber chalets,
noshing could have been more perfece for car tryst with some
out-of-the-box, gastromomic expericnees, The snow speckled
the high ranges with & smattering of whire, and brilliant
sumshine elated our spirits as we gazed ar the breatheaking,
360 view from the Kitzhuehelerhorn Summit.

In the immaculately preserved medieval O3 Town arca
of Kitthuchel, the cobbled streees lined with boutiques and
catés added to the festive stmosphene of the Wine Festival.
Tasting counrers at the quaint Hinrerstade Square offersd
excellent limired-edition wines produced by a new breed of
boutique ‘weinguts' (winemakers), Coming from Burgenland,
Micdercsterreich, Kamptal and Wachau, these yoang and
exuberant red and white wines have Blazed their way into
prominence, thanks o the efforts of the winemakers who
are dedicared to making the most of the sunshiny terroir of
castern Austria,

EXCEPTIONAL INDULGENCES

The most celebrated of the young winemakers from Andau-
Burgenland — Erich Scheiblhoter whose Scheiblhofer has
been consistently rated "Winery of The Year' since 2004
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presented his ourstanding offering, The Legend. A fne
blend of 2007 Cabemet Sanvienon and Meror matured for

16 ronehs in French '|Hrri._|||\_'<._ its b et of AP, st

pine aned leather s complemented by distinet flavours of
mitshreoms mild tobacen, clove and black cormane.
Mantred Grober, the unasoming and mild-manneraed
weingut from Lagenlois presented his smooeh and floral
2009 Riesling Auf Daer Serz from Kampral, his 2009 Gelber
Muskareller Kreozerberg from Miederosterreich with a

surprising nectar finish, and the deeply fruity and stoutly
wondy 2008 Sr Lavrent,

The enthusiasm of two other bourique winemakers drew
our wine quest further to Ewald Diem and his wife and Josef
and Maria Bevmann from Mittelburgenland, Alss from
Miederostermeich, Ewald Diem's 2006 red Blanberger Exkhsiv
presented a fime nose of heather and moist wood with a lingering
palate of cak and truffles. His 309 Griiner Veltliner Goasripp
was lemon-tinged with & lily and rose palare

BOLD ENTERPRISE

Bur pethaps one of the areatest finds was Josef and Maria
Feomann’s truly ousstanding limited-edition Vinum Sine
Mamine 2006 Bed from Burgenland with Merloe-Cabemet
Sauvigrom — a grand wine with an earthy, terracoeta nose
and prominent charcoal and tobaceo flavours, Their Phoenix
Cuovife 2008 Bed, also from the same wine region, offered bold
expressions: most carth and masted coffee, coming alive on
the palate with cigan, charcoal and cinnamon flavours,

Our quest for interesting labels took us nexe to the
Wachau region. Winemaker Lagler wirh his smooth Riesling
Selection 2009 Spizer 1000 from  Eimerberg-Wachao
offered superh toral and froity flavours of passion fruit and
nectaring. The sunshine-fresh Smaragd 2009 — Griiner
Velelimer Spitzer Steinborz — was almaost silky lemony with
hints of juniper The Lagler 2006 Zweigelt Spitzer Hartherg
was A classic Sweigelt — Austria's cheery yet assemive red
wime with a woody, cassis palate

Foumding up our wine tasting evening, we concluded with
winemaker Gertrude Seidl's 2009 Riedling Ried Kalkofen
from Spitz in Wachan: provocarive aromes of lime and light
jasmime, with flavours of honeysucklke and melon, The friendly
and chatty winemaker also presented her well-Blended 2008
Covée from Spitz-Wachau, Irs caky, mild tannins with a
lingering bume wood afrermaste were uplifting on the palate

ECLECTIC PLATTERS

In the evening, the town square was lively with the
Kitzbuchel Band performing Mozart's compositions. The
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Terolean signature dish, Spimach Mudel-Cheese Mudel and
Pumpkin Ravioli in Botter Cheese Sance was perfect with
A ;"l_\“.‘\ 0

Haoehlzraben from Eremstal.

wer Veltlimer “Das Beste' from 1i‘:'.;iu,«gur Malat

The vest day, & brisk 60-minure uphill ek fo celebransd
singzing chef and nestaurareur Rosi of Sonnebensinbn was 2
) wl Way to gt Up an appetite for heer traditiomal T-lrnk'un
delicacies.  Roast  posatoes with Temolean  "Kasesparzle
(cheese noodles)” and Bgz pasry filked with fried omicns
aned com paired wonderfully with the light, cierus flavours
of a fine Riesling Smaragd “Singerriedel” 2007 from weingut
Hirtzberger Spitz-Wachau, The Alpine hills in the distance
changed tones with deep blue flashes and amber shadows as
the hillock restaurant came alive with Rosi's spirited yodeling
and springy guitar

CELLAR CLASS

In the evening, a visit to a wine cellar was on the cards
Patrick Giruber, restaurant manager and sommelier of the
Tuxury Horel Weisses Roess] in Kizbuchel had made sure
thar the underground stone-and-brick “weinkeller” (wine
cellar) was perfectly dressed with soft candlelight for cur
fourmey through some of his Ane labels,

Ciruber's first offering was an exemplary label, a 2006
‘T [meaning ‘Lake” in Hungarian) made by Winery
Foland Welich in Apetlon, the only white wine maker
from Pargenland on the Meusiedel Lake, The crisp blend
of part barrel-aged Chardonnay, Sauvignon Blanc and
Welschriesling came across with lowering arcmas of passion
fruit, orange rind and cirrus-honey, the second fermentation
rewealing apricot o the palate

Cimuber's next choice was g 2007 ‘Bienen Fresser’ (Bee Eater)
Blawer Zweigele classic Trocken from winery Hans Pitnaver-
Camuntum with fruity, wehety shemy, and lighe berries s
semsations, yet finely dry. Very exciting on the taste buds. The
1999 Cardinal from winery Gicfing in Bust-Furgenland had been
aged 26 months in barrel. Powerful flavours mesulied from the
late blending of Blaufrankisch -+ Zweigelt+Csbemet Samvignon
W savoured the smoked, peppery, cardamom and spice flavours
with a herbal nose and long finish. Cnaber's grand fnaks was the
cxemplary 2008 Wikbschriesting Eswein (ice wine) from winery
Piriwe in the Thermen region. Freeze-harvested at 1170 at six
o'clock in the moming this honey-stoeped and vanilla-lsced
wine was lirerally poctry on the palate, ¢
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