Weinrieder – VAN GOGH OF VINES
You can approach wine from two directions:  on the one hand from the academic perspective – cold, impartial and analytical.  On the other hand, with  suitable respect for the abilities of the wine maker , whose job amongst other things is to deal with the caprices of nature.  If you can manage to combine both approaches you can easily be infected by the enthusiasm generated by some of the really gifted artists among the vintners.  One of the most prominent personalities is Friedrich Rieder, long since known as “Weinrieder”.
Special wines with a special hallmark are the trade mark of Friedrich Rieder aka Weinrieder; his special talents are reflected in each one of his creations – and some of them deserve to be labeled ‘adorable’.  That his skills are related to artistic skills becomes clear when you consider the last two years which in meteorological terms were very different.  While Rieder’s wines have received highest international acclaim he is still less well known at home.
Winemaking is the most exciting thing – taking part in a creation, bring the best out of nature – as he himself phrases it.  The motto of his homepage “Weinrieder – the best of wine” is clearly his creed.

The winegrower from Kleinhadersdorf has already collected a mass of awards – apart from countless top reviews in Austrian magazines there are also foreign awards:  the German magazine ‘Alles über Wein’ (All about Wine) considered his estate among the world best;  at the Beverage Tasting Institute in Chicago, Illinois, he came in the top 3 in the ‘Best of Riesling’ category; he achieved 1st, 3rd and 5th places in the Salone del Gusto in Turin; and was five times Grand Prix Winner at the Wine Salon in Hamburg.  Only once in the history of the Hamburg Wine Salon did a vintner succeed in winning the prize for ‘Collection of the Year’ and a single award in the same year  -  nobody who knows his wines will be surprised to hear that it was Weinrieder who achieved this feat.
His wines are already present on the wine lists of restaurants in France and Switzerland but he is also known in other countries.

The Institute of Masters of Wine, that institution which has committed itself to wine of the highest quality, chose his by now legendary Eiswein Riesling Schneiderberg 2001 to drink at their gala dinner; a wine which  even defeated the famous vintner from Illmitz, Kracher.
When young Friedrich Rieder took over  from his father it was a mixed farm – with cattle, fields and some wine.
“In the beginning we did mass producing of wine ….” He relates.  In the summer of 1979 he did a stint helping on a vineyard in the Palatinate which brought about the change.”This is  where I had mz Road to Damascus revelation”, he says and his eyes become misty as he talks about his early experiences.  “In the beginning it only worked well with the dessert wines,” he continues; “I had some hiccups with the others………”

But Weinrieder is not only a gifted winemaker, he also has a gift with words.

THE WEINVIERTEL IS GOING TO BE VERY INTERESTING………

There was a time when having a vineyard in the Weinviertel was considered to be a disadvantage for an ambitious winegrower.  Rieder who has become a kind of mascot for  the area does not see it like that.  “It is not a disadvantage if the media are not in your favour – you just have to work a bit harder.”

In the meantime the image of the Weinviertel has improved considerably due to the introduction of the “WEINVIERTEL DAC” – as Weinrieder is well aware.  And he considers the idea of  presenting and marketing a wine that is typical for the area in a manner that is internationally recognized as ‘brilliantly put into practice’ by the Austrian Wine Marketing Association.
“There have also been times when people specifically asked for a ‘Gumpoldskirchner’ or a ‘Falkensteiner’, he says.  An over-emphasis on the type of grape can lead to the situation which existed some years ago in connection with a ‘Gruner Veltliner’ which appeared on supermarket shelves in Austria.  The wine came from Hungary and did not have the same characteristics the local population expected from it.
Hence Weinrieder thinks it is of prime importance to stress a wine’s origin and assure its quality .  Tastings under strict conditions are the first step in that direction.
In his view the Weinviertel has a unique opportunity to occupy a strongly characteristic position with its ‘Gruner Veltliner’ in an evergrowing global wine scene.  “Maybe the Weinviertel has been too sleepy,” he admits; “but let’s be honest – what is left to discover in the world?”
He points to attention the Weinviertel has managed to attract, not least due to the DAC and thinks “The Weinviertel is going to be very interesting in future…………”

Asked about the past, this unsual wine grower smiles:  “Perhaps we used to be at a disadvantage due to the climate; but with global warming we now have the extra degree or two which might have been missing.”

Weinrieder who only produces white wines sees some advantages in global warming.  He explains:  “There are very few isles of white wine production areas in the world and with global warming their number will reduce further.  We are now right in the centre of one……….
He will not try producing reds, no matter how warm the climate might become.  “It is important to stick to your strengths!”

His view on the recent wine growing season with its exceptional temperatures is:  “In 2003 we had an almost tropical vegetation, the vineyards started growing like a jungle.  In sharp contrast to 2002 – where we nearly drowned – I felt sure that it would be dry again and dug up the greenery immediately.”

The loess soil is a real advantage as it retains the water very well.  He also emphasizes the fact that old vines cope much better with a summer like the last.  He grins -  “You better not let a Frenchman know that we spend good money on digging up old vines and planting new ones……….”

In order to produce the kind of wine he is aiming  at he has to tread a fine line between quantity and quality. Thus his first principle for the  correct way is a strict limitation of the number of grapes grown on each vine.  The second is the correct quantity of leaves:  grapes which are exposed to too much sunshine do not have enough acidity but too many leaves mean a later ripening.  Therefore he only takes leaves off on the shady side.  His third concern is harvesting at the right time:  he will only harvest grapes that have ripened naturally.

For instance: in the last year the grapes had reached their full degree of sugar content by the end of August/beginning of September; but to develop their full flavour they needed some cool nights – last summer definitely the squaring of the circle.
Weinrieder himself definitely prefers full bodied wines.  In his words, a wine has to have body:  “If a wine has ‘oomph’ it will make everything else balance:  sugar, acidity,…”

Better full bodied wines than unripe grapes.

As far as cellar secrets are concerned – they do not exist for Weinrieder.  In first place comes the temperature at the time of harvest.  In hot summers it is important that the harvested grapes are not too warm – to prevent a spontaneous fermentation.  To make this possible he does not see anything wrong with the – frequently despised – machine for harvesting.  “When the grapes are brought in they have to have the right temperature” is his view.

He immediately starts fermentation by using the pure ‘Klosterneuburg’ yeast – in his opinion this is neutral towards the wine.
Another problem in latter years was the acidity.  “The pH-values were critical this year,” he admits.  His solution:  to leave the wine on the pure yeast for one to two months, this leads to a better balanced wine.

“We are aiming to produce complex wines , ripened physiologically, with great potential”, he sums up his estate philosophy.  “There are plenty of light wines – and I purposely avoid the term ‘Brünnerstrassler!”  Again, he cites three points which are the foundation of what he considers vital:  in first place is the naturalness of his wine.  He completely rejects any kind of additive including that of acidity.  Secondly he demands of himself that his wines simply must be good.  “My wines must have quality.  We enter a large number of international tastings every year; and if I come at or near the top in 15 of 18 or 19 tastings then I don’t think I’m going far wrong.”  Thirdly he expects his wine to have a particular taste.  “People must be able to recognize my wines.  They should be able to know that they have my ‘hallmark’.
THE BEST WINES ARE MADE WITH FEELING

Overall, winemaking for him is a question of the right feel:  for the wine, for nature.  “I do not have a lot of book learning – I was never a good student”, he admits.  “But making wine is a matter of  instinct.  Knowledge on its own is no guarantee for high quality wines.  Otherwise the colleges of viticulture would have the best wines.”

To compensate, he has developed a special sensitivity towards nature.  Rieder likes comparisons and describes it thus:  “A blind person   has heightened senses of smell and hearing – every disadvantage brings with it also an advantage.”

He is proud of his method of deciding whether the grapes are ready for harvest.  Whereas others use lab tests, Weinrieder has his own tests:”  I have developed a highly scientific method:  I go through the vineyard and taste the grapes.”

He regrets that people have forgotten the art of tasting the grapes which he himself has relearnt.  And then he adds:  “You can learn in Geissenheim how to produce beautiful, dry, clear wine.  But that is not enough for me.”  He sums up his attitude to purely academic knowledge thus:  “To start with I question everything and try to find different ways of doing things.  Of course I’ve also gone wrong at times.”

He likes to tell the story how he acquired his best Riesling vineyards.  “They were totally neglected, poor hillsides but I recognized the potential immediately.  To produce great wines you need great sites.  At the time my brother in law thought I was a fool because I sold my best field for these bare hillsides.”

Weinrieder often says of himself “I’m not a very good businessman”.  That might be true but you don’t need to believe it even though his wines are very good value given their international reputation.  He is undoubtedly one of the top winegrowers in the area – and very entertaining when he talks about wine.

A SELECTION OF WEINRIEDER’S WINES

Weinviertel DAC Grüner Veltliner Ried Schneiderberg 2003:  perhaps the most inspired interpretation of the Grüner Veltliner genre under the auspices of the DAC.  Dense, with a lovely length and the peppery taste typical of that wine – whether you drink it with food or just enjoy it on mild summer evenings into the early hours ……

Chardonnay Hohenleiten 2002:  with its enormous strength and density this wine, ripened in a steel vat, is proof what the Chardonnay is capable of:  fully ripened fruit and brilliance do not need wood.  We call it adorable.

Goes well with veal with or without a sauce but also with dishes with a stronger flavour.

Grüner Veltliner Alte Reben 2002:  the grapes for this very special GV are grown on vines which are 45 years old.  This wine has a lot of sweetness and melts on the tongue; also great potential.  Virtually all of Weinrieder’s wines gain by keeping.

This GV can be served with Asian food, strong sauces and even cheese.

Riesling Bockgärten II 2002:  While Weinrieder attracted a lot of attention with this wine’s forerunners, the 2002 vintage has reached a pinnacle of Austrian Riesling.  It is elegant, full of clear fruit and perfect acidity which balances its fine sweetness perfectly – it is destined to be a highlight.  Enormous potential.  Don’t talk about it – drink it.

Infos.:   www.weinrieder.at

