WEINRIEDER is being served in the world’s best restaurant.
 
Following on from their triumph in the US, in Wolfgang Puck’s ‘Pago, the estate from Poysdorf  has succeeded  in achieving another hit in the export market.  The Weinviertler vintner Friedrich Rieder was successful in introducing his product onto the wine list of the famous British restaurant ‘The Fat Duck’.
 
This latest sale to the top class restaurant near London means  enormous prestige for Weinrieder.  For the next season the selected wines are being  served as part of the ‘daily tasting menu’.  Quite apart from the financial aspect - the real value lies in the fact that these wines are being presented on an international stage.  Friedrich Rieder sees it as a brilliant opportunity for the further developing  of his export market.  ‘This is also a great thing for the Weinviertel as a whole whose image we were able to boost again’ comments the successful vintner.
 
A short time ago, ‘The Fat Duck’ was voted the ‘best of the best’ by 600 international gourmet critics who tested 50 3-star Michelin restaurants from all over the world. Heston Blumenthal, 40 years old, owner and chef, famous in the international restaurant scene for his creativity and culinary skills won its legendary reputation as ‘the world’s best restaurant’.  He is equally famous for his presentation skills at international gourmet festivals and for his innovative approach to culinary development.  Queen Elisabeth has awarded him the ‘Order of the British Empire’.  The Weinrieder estate consider themselves - indirectedly - honoured through this new businessl link.
!
 
‘…..it is a fantastic opportunity for your estate to be represented in this top class restaurant.’
 
Isa Bal  -  chief sommelier ‘The Fat Duck’
 
 

[image: image1.jpg]



   [image: image2.jpg]



   [image: image3.jpg]



   [image: image4.jpg]N





                                              
 
