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“WINE

TASTINGS by Dorothy J. Gaiter and John Brecher

OMETIME BEFORE TQOO LONG,

you're going to walk into a wine

store and see some or all of these

words: Blaufrénkisch, St. Lau-

rent and Zweigelt. Do not be
alarmed! It’s just more evidence of the
bounty of interesting, distinctive, world-
wide wines ever more available to con-
-sumers,

You've probably read pundits foaming
at the mouth about how all wineis becom-
ing “international” and tasting the same.
Like 'so much conventional wisdom, this

many wines all over the world have substi-

placed these days by other wines that

| still offer new, different, interesting fla-
vors.-That doesn’t mean’ everyone will: -

like them, but they all help fill in the rain-
bow of tastes.

Exhibits B through Z today are Blau-
frankisch, St. Laurent and Zwelgelt They

whites, and especially its signature grape,
Griiner Veltliner, more reds are showing up
on shelves these days, too. Blaufrinkischis
the same grape known elsewhere as Lem-
berger; St. Laurent is related to Pinot Noir;
and Zweigelt is a cross of the two that has
become Austria’s most widely planted red
grape. If you see one of these, should you

a sampling of each varietal off the shelves
of stores in four states and conducted three
separate blind tastings to find out,

We'll get to our conclusions and our de-
scriptions of the wines in a minute, but,

might pair well with the wines we're try-
ing. As we went back over our notes, here
are some of the foods that came up dm mg
these tastings:”

Game,

Black bread.

Venison withj Jumper berries.

Foie gras paté.

Rabbit stew.

Veal stew.

Sauerkraut.

Grainy mustards,

Qily fish.

Mushrooms,

Curried lentils.

That unusual list of food pairings

tastes we found in these wines. They were
certainly different from each other: The
Zweigelt tasted most of black pepper and
seemed siniple and charming, génerally a

Inaddition to having
an authentic sense of
- place, these wines’
were made for food.

tastes that were very approachable and
easy; and the St, Laurent was most ele-
gant, with stature and sometxmes a vel-
vety texture.

But what was remarkable about these
wines was what they had in ¢ommon.
QOverall, they looked dark and.smelled
dark and spicy, bursting with blueberry
and blackberry fruit as well as some juicy
plums. From the look and the nose, we
would guess they were big red wines. In
the mouth, though, they were surpris-
ingly light-bodied. In fact, when we
closed our eyes, some of them reminded
us of Sauvignon Blanc, with its tart, grape-
fruit acidity. They were generally ripe yet
light, with vibrant, berry-like tastes.
Many of them offered tastes of sage, tarra-
gon and other spices, sometimes along
with some licorice,

At various times, we compared their
various tastes to red Burgundy from
France, Malbec from Argentina and Pino-
tage from South Africa. Rarely has a tast-
ing taken us quite so many times around

thf}sworld.

£

Mapping New Territory

Austrian Reds Reward Wine Drinkers With a Sense of Adventure

is hogwash. While .it’s true that far too -

tuted oak for fruit and simplicity for per- =
sonality, those wines are quickly re--

1 by Hochader' 2004

are three prominent red wines from Aus-,
tria. While Austria is best-known for its-

try it? What should you expect?We bought. .-

first, let’s discuss food. Whenever we con-
duct a tasting, we talk about what dishes

RATING
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Gesellmann ‘(rehzer

The Dow Jenes Austrian Red Index

In blind tastings of three prominent Austrian red wines—Blaufrankisch, Zweigelt (or Blauer Zwe!gelt)
and St. Laurent--these were our favorites. Austrian reds are just beginning to get a tochold In the mar-
ket, so it's Impossible to know which you might see. These are food wines that show their best with °
dishes like game, venison and rich vegetable ragodts.

TASTERS’ COMMENTS

Best of tasting. Very earthy. Rich, a bit oaky and

2003 (Deutschireutz, quite smooth, with plenty of blackberries and
Burgenland) spices. A lot of wine.
. Helnrich 2008 Intense, like strong black tea and a bIack almost
_-(Burgenland) tar-like center,

o (Burgenfam‘i)

Smoeth and grapey, with a core of herbs, Tastes
local and real, with pepper, some chewiness and
an ‘earthy finlsh

' Neckenrnarkt ‘Classic

2004 (Burgenland) “Very Good:

H[lllnger 2006 palt

Crisp, with plenty of black pepper, but 50 much
. bright, lemeny acidity that it reminded us of a
white wine in its fivefiness.

* Best:of tasting, Utterly charming, with black pep-

. Fischer Ulasste 2003

{Burgenland) " per and 'verve and a winning fruitiness, Boldly
grapey. Plenty of character, but not challenging.

; Lovely with food.
Anita und Hans + $1399°  Some Pinot-like smoothness and funk, but with a
Nittnaus 2006 ‘black pepper, lemony undertone and a crlsp, chy
(Burgenland) : f‘ nish.
Stelninger ‘November- ’{ $15.99 - Very purple, like grape juice; and, indeed, it tastes
[ese’ 2006 (Kamptah) grapey and fun, with a dry finish and a touch of

chocolate.

Best of tasting. Velvety and grapey at the same;

. {Thermenreglon) time. Elegance and some Bordeaux-like stricture,
without sacrificing a very special sense of place,
with purple, somewhat herba! tastes,

Sattler ‘Reserve’ 2005 Looks dark, smells dark and, at first, tastes
(Burgenland) purple and dark, but then the grapefruit-like
. acidity kicks in-and it’s light on its feet and
quite distinctive.
Juds (Stiegeimar) 2004 Refined, focused, red-plum tastes with real
Selection (Burgenland) stuffing. Earthy. Full tastes without a full body,

with easy tannins, elegance and personality:

should give you some idea of the unusual -

NOTE: Wines are rated on & scale that ranges: Yech, 0K Good, Very Good, Delicious, and Delicious! These are me prices vie pald al
wine stores In California, Connecticut, Nevs Jersey and New/ Yotk Prices vary widely.

wine that was gulpable yet filled with per-

sonality; the Blaufrankisch Had berry-like -

-event or-your restaurant is ;Jartxclpat- 5
'Ing:in"somie way, pérhaps by waiving= =
orkage fees for OTBN:bottles; drop us
‘a:noteat wlne@ws).com, What shot
we open ‘on Open:That Bottle Naght7

We've-finally winnowed our list down
to: f‘ve possibilitiés; To voteon ong, 90-

2 Gem( lmaqes!,

* AsDottie put it at one point inthe tast-
ing, “These taste foreign,” and, at an-
other, “These tastelocal and real, like are-
gional grape.” These winesreally dotaste
like they come from someplace different.
They are wines with an authentic sense of
place and that is something that we love
in wine. These are also wines that were
made for food; they could stand up te
game, but they’re light enough on their

~

feet that they wouldn’t add to the heavi-
ness of the meal, We happened to be tast-
ing a flight of Zweigelt one hight when we

" had'take-out barbecue chicken and the

lively pepperiness and easy drinkability
of the wine paired beautifully with the

- food—not just its tastes but'its informal;
slightly rustic sense,

_The attached index of our-favorites

 will give you some idea what these wines

taste like and how much they cost, butit’s

-impossible to know which Austrian reds

youmight see. All fine wine is made inlim-
ited gquantities and distribution is haphaz-
ard. The total production of our single fa-
vorite wine of the tasting, for instance,
Fischer $t. Laurent, was 600 cases, of
which 100 cases were imported and dis-
tributed in California, Colorado, Illinois,
New Jersey and New York, according to
the importer, Vignaioli Selection of New
York City.

It's a great time to be a wine:-drinker
with an open mind and a sense of adven-
ture, We ¢an’t promise that you will love
these Austrian reds, but we can tell you
that the wines we tasted were generally
well-made,. distinctive and enjoyable.
They’re worth a try.

Melanie Grayce West contributed to this
column. You can contact us.at wine@wsj,
com, i




