Back to Rust
This blog is about the second study block at the Austrian Wein Academy. If you want to read
the story about the first block of 10 days in May send an e-mail to ed@carperviunm.nl.
Luckily there is a result of the first exam and that has been passed with merit: Viticulture and
vinification is in "the pocket". During this block there are two exams on the program:
sparkling wine and fortified wine.

Vienna from the air

Landed in Vienna
Wednesday evening I land at the airport in Vienna and I have already ordered a taxi to go to
Rust. It is just over an hour's drive from the airport. Around 21:00 hours I arrive at my
apartment, not too far from the Wein Academy. The stork's nest that I can see from the
bathroom window is no longer inhabited. During the first block in May it was inhabited by a
stork couple who occasionally rattled loudly. And it is already dark and after I have unpacked
my suitcase it is time to dive back into the books to prepare the exams of ashes on Monday.
Both exams are about making tasting notes of 3 wines and there are also some questions you
have to answer about the wines and then there are 3 to 4 theory questions with often subquestions that you have to write down everything you know. These are all open questions. So
you need to know the material well in order to be able to answer the questions correctly.

The Rhône and Bourgogne wines

Rhône wine
After a restless night's sleep (I always have to get used to a strange bed) I get up at 7:15 am to
be to the Wein Academy on time. After greeting my fellow students, the lesson of Wein
Akademiker Willie Balanjuk about the Rhone starts at 8:30 am. After some household
announcements from Pepi Schuller (Master of Wine and head of the Wein Academy) Willie
starts his lesson. Since my wife and I went on a wine trip to the Rhône with the Alumni
Association of the Dutch Wine Academy at the end of August, there was a lot of recognition
here: Tavel Rosé, Condrieu, Côtes du Rhône, Chateuneuf du Pape, etc., etc. It was nice that I
got to taste the Crozes-Hermitage "Grand Classique" of Cave du Tain again which I had the
opportunity to taste there in August.

Bourgondy wine.
In the afternoon, Burgundy is on the agenda. We start with a Macon-Villages and there is also
a Cru de Beaujolais Brouilly tasted to finally end with a Beaune 1st Cru "Bressandes" 2013.
At the end of the lesson Pepi explains the eea about the exams "new style". On the 1st of
August a lot of changes have been made. There is now also a specific description of what is
expected of you when you get a certain question and how you should answer it.

Tokaj wijnen

Priorat and Tokaj wine
After the lesson, two fellow students brought their wines to be tasted. Máté from Hungary is
first ready to taste his Tokaj wines. We start with the dry Furmint and then move on to the
sweet. Striking with the sweet Tokaj wines is the acid. Not only the sugar is concentrated but
also the acid. Together it makes a good balance, but also makes it unique compared to for
example the Ruster Ausbruch that is made here, which is considerably less acidic. 12 Tokaj
wines were tasted.

Priorat wines
And then José let us taste his Priorat wines from Spain. Priorat is actually a sub-area within
Mont Sant, which is south of Barcelona with mostly black slate. Also there we start with
white, a bit spicier than the furmint, continue with beautiful red and end with the fortified
wine of a very old age. Priorat is the only wine region next to Rioja that also has the highest
qualification (DOCa).
After having had a meal we return to our apartment.

Fermentation hall by winery Schreiblhofer

The winetasting at Schreiblhofer
Friday the 25th of October at 8:30 a.m. the bus goes to Weingut Scheiblhofer on the other side
of the Neusiedler See close to the Hungarian border. We are greeted with a glass of white
wine and are given a tour of the winery. It is an impressive company with a separate aboveground hall where I don't know how many wine barrels are stored. All energy for the
company is generated by solar panels. At the end of the tour we get an extensive presentation
about Austria and winegrowing in general and specifically at this company and after that we
get to taste a total of 9 wines of surrounding wineries. All beautiful red wines and my favorite
was the Zweigelt 100 Days 2017 from Keringer Monchhof. 100 days skin contact and 100
days on barrique. full body and long aftertaste some drying tannins would certainly not be out
of place at the Christmas dinner. And that for a price of €16.90.

Filling the wine botles

Barrique hall

To the vineyards
The four of us go along with Andreas Nittnaus from the Nittnaus brothers' winery. Together
with his brother Hans Michael, who is the winemaker, they have taken over the business from
their parents. Andreas does the sales. Yvonne Zohar, with whom I sit on the board of the
Alumni Association of the Dutch Wine Academy, also goes along with Andreas. Yvonne is
already Wein Akademiker and is here as part of an activity of the Alumni Association of the
Wein Akademie and here to attend the celebration ceremony of the new Wein Akademikers
on Saturday. We have chosen Andreas because he wants to show us the vineyards with the
grapes that are meant to make sweet ice wine and the grapes that are affected by Botrytis.
First we go to the vineyard where the grapes hang for the ice wine.

Ice Wine grapes
These grapes must remain healthy, they are Welschriesling, Grüner Veltliner and Traminer
grapes from which this wine is made. When it freezes 8 degrees, the grapes are picked at night
in the early morning to be frozen to be pressed so that the water remains frozen behind and
the nectar is squeezed out. The grapes are protected by nets. And there are speakers hanging
from which often frightening sounds come out to chase away the birds. There are whole
swarms of starlings here that in no time at all empty your entire vineyard. Measures are
therefore necessary.

Muscat Otonel grapes with botrytis

Botrytis grapes
A little bit further away is a vineyard of muscat ottonel which is affected by Botrytis. Botrytis
wines are also made from tartar, chardonnay and Pinot Blanc. The photo clearly shows how
the fungus did its job. The skin becomes porous and the water in the grape evaporates. A
brown nectar remains. The taste of these affected grapes is different from ice wine. Ice wine is
from healthy grapes and has a fresh sweet taste. The infection by Botrytis gives complex
flavors to the wine. It gives flavors of butter, mushrooms, jams of mandarin, acacia honey,
Turkish delight, apricot, caramel, mango, roses, lemon, lime, pineapple, candied fruit an
aroma in itself that reinforces everything. What is special here is that the conditions ensure
that the infection is the same everywhere. Often in other places, such as Tokaj further on in
Hungary, you have to go through the vineyard several times because the Botrytis strikes at
different times. Not here and that gives the advantage that harvesting can be done in one go.
And it looks like the harvest will have to be done within two weeks now.

Wines of Nittnaus

Tasting the Nittnaus wines
We leave the vineyards and go to the Nittnaus family's tasting room to taste their wines. First
we meet brother Hans the winemaker. We taste the "simple" Grüner Veltliner (nice fresh
wine), Sauvignon Blanc, Chardonnay the Zweigelt Ried Luckenwald 2017 (beautiful wine
good structure, lots of taste and fairly long finish) the Ried Salzberg 2017
Merlot/Blaufränkisch (solid wine still a little too hard tannins to drink now) and then we go to
the sweet: then you can clearly taste the difference between the Ice Wine and the

Trockenbeerenauslese. The Ice Wine has an elegant taste and the Trockenbeerenauslese really
has a variety of flavours. We taste the Spätlese Muscat Ottonel (also a fresh aromatic wine),
Beerenauslese Exquisit 2017 from 5 different white grapes (has more flavors),
Trockenbeerenauslese scheurebe 2013 (super tasty wine) and the Trockenbeerenauslese
Chardonnay "Grand Selection" 2015 (more pronounced nose and really delicious). I quickly
calculate how many kilos I can still have in my suitcase and buy 2 Beerenauslese, 1
Trockenbeerenauslese and 1 Ice Wine and then I can immediately use one on my wine
evening Austria in Zaandam.

Lunch with several wines
After the tasting of his wines Andreas delivers us to the location (restaurant "Zur blauwen
Gans" where we will have our lunch. There are wines from two different winemakers on the
program. The winemakers, from Paul Rittsteuer and from Seewinkelhof Salz, are also present
to explain the wines. We get three courses with two wines each. And depending on the chosen
main course other wines. Although they are all fine wines, I prefer those of Seewinkelhof
Salz. I was particularly charmed by the Grauburgunder llimitz. A wine with wood aging and a
lot of taste.

Visiting Markus Altenburger’s vineyard

More vineyards
We get back into our bus and stop at a place in the middle of the vineyards where you have a
beautiful view over Lake Neusiedler. We are in the Leithaberg appellation. The winemaker
Markus Altenberg welcomes us and we go in the middle of the vineyard (Riede Jungenberg)
to taste his wines. Pretty nice wines, but when he started to tell us that the minerals come from
the roots in the wine, I dropped out a bit. Then back in the bus and to the next winemaker Leo
Sommer on Riede Himmelreich. These wines appealed to me more. Definitely the Grüner

Veltliner 2017 Himmelreich Leithaberg. A beautiful wine with structure and elegance. And
then the bus finally goes back in the direction of Rust..

Leo Sommer wines

Group foto at the Sommer Vineyard

Winetasting at Esterházy winery
Less than fifteen minutes later another bus is waiting to take us to the winery Esterházy where
we will attend a guided tasting session in a separate room next to it. We enter and are greeted
with a rosé bubble. The CEO of the Austrian marketing agency Willi Klingel is in charge of
the tasting. Willi quits after 13 years and takes on a new challenge. Sabine MosbacherDüringer starts with the wines of Weingut Georg Mosbacher from the Palatinate (Germany).
The Palatinate is located north of Alsace on the west side of the Rhine. It is an average of
2018, 2017 and 2016 Ungeheuer Fort Riesling. And then you can taste the difference in the
vintages. Especially when it comes to acidity. Then, for example, 2017 has the most acid
(8.8gr/litre) and as far as I'm concerned, the 2016 is more balanced and is also more open than
the 2018. We will stay in Germany for a while. Stefan Doktor takes us to Johannisberg Castle
in the Rheingau. The Rheingau is located north of the Rhine. Schoss Johannisberg lies 15 km
west of Mainz.

Winetasting hall
We go here from Riesling Silberlack Grosses Gewachs via Rotlack Cabinett to Grünlack
spätlese. Again, the acid is well present and is kept in balance by the sweet. And then fly over
Austria back to Italy to the wines of Elena Walch, Alto Adige north of Italy. Daughter
Karoline Walch speaks. We taste a 2017 Pinot Bianco, a 2018 Gewürztraminer and a 2015
lagoon (red). A completely different type of wine. The first is a fresh wine with quite a lot of
flavor for a Pinot Bianco, The Gewürtztraminer has a lot of flavor and aroma of lychée and
roses with a long finish and the lagrein has blackberries and cherries, firm tannins and fresh
sour. Could certainly be even more beautiful if you age it some more.

Wines of the tasting
Then we go to Bologna: Braida di Giacomo Bolagna and Norbert Reinisch continue with the
word for this. We are now in Piedmont, a bit east of Asti. We start with a 2018 nascetta, a
forgotten indigenous grape variety that is starting to become popular again. The wine has
quite a lot of taste and some floral tones and length. Then the 2016 Montebruna Barbera
d'Asti: black cherries, blackberries and some spiciness. Then the 2016 Bricco dell'Uccellone
Barbera d'Asti, next to cherries also liquorice, slightly more body and length, both also fresh
and sour. At last we land at Esterházy again. Three of their wines closes the tasting. Gerald
Rouschal lead us through the wines. Three times blue-fränkisch with to start 2009 Ried Föllig
solid wine with structure and a long aftertaste. Then the 2016 Leithaberg DAC Ried Föllig,
solid tannins but well integrated and slightly less length. And finally Leithaberg DAC Ried
Shields, some more red fruit and course tannins.

Wines of the Esterháze winery dinner

Wine and dine at Esterházy winery
After this event we move to the other side in the building of Esterházy to have dinner there. It
was a tasty dinner accompanied by the wines of the tasting. Afterwards we took the bus back
and quickly learned a bit more.

Austrian, Hungarian and Greek wines

Austrian, Hungarian, Greek and Chinese wines
The alarm clock went off early because on Saturday October 26th at 8:30 a.m. the wines of
Austria were on the program provided by Ferdinand Mayr. Actually we have seen and tasted a
lot of Austria, but good to have everything back in order. If you consider that Austria covers
about 45500 ha vineyard, that is of course nothing compared to a country like France where
Bordeaux alone covers more than 112,000 ha. Yet there is a nice variety of wines with the
Grüner Veltliner and the Zweigelt as typical Austian grapes. After the coffee break it's time
for Hungary, which is really only about Tokaj with its Botrytis wines of Furmint and
Hárslevelü. Then it's about Greece. It's about the assyrtiko of Santorini, Savatiano for the
Retsina. Although the latter is a somewhat tasteless wine to which resin has been added to
give it some flavour, I always enjoy drinking it with the Greek because I imagine that I am
sitting on the terrace somewhere in Greece. And of course the fruity Aghiorghitiko and the
Xinomavro with a lot of acidity and tannins. And finally we are talking about Asia, especially
China and Hong Kong. China is the second largest by square hectares vineyards in the world
(867.000 ha), but most of it is used for table grapes. Only 1.5 litres of wine are consumed per
capita, but if that's only 1 litre more you'll need an extra 1,382,000 litres. Indigenous varieties
and hybrids (such as Beichun) have been planted, but also European varieties. A lot of
Cabernet-Sauvignon, for example, has been planted. In Shangri-La (nearby Tibet at 2600
meters altitude even 95% Cabernet-Sauvignon.

Wines of South-Africa

Wines of South-Africa
After lunchbreak it is Roman Horvath, Master of Wine and manager of Domaine Wachau,
who will tell us all about South Africa. Only after apartheid (1994) did South Africa become a
world player. Since then, the country has been able to withdraw more and more from its bulk
wine image. More and more quality wines are being produced. No. 1 grape is Chenin Blanc
(also called Steen) than Colombard and then Cabernet Sauvignon. Pinotage, the typical South
African crossing between Pinot Noir and Cincault) only comes in 6th place. And in the past it
sometimes wanted to taste like rubber, that has largely disappeared. And in the top-Pinotages
there are two tracks: the more full body style with a lot of tannins or the more elegant style.
Furthermore, there are three styles of blend wines made: the white Cape Blend, which at least
Chenin Blanc is often supplemented by Rhône grape varieties and / or Chardonnay,
Sauvignon Blanc or Semillon, the Bordeaux Blend with the famous Bordeaux grape varieties
and the red Cape Blend with at least Pinotage supplemented by Rhône and / or Bordeaux
grape varieties. There is also sparkling wine (Cape Classique made with the traditional
method), sweet botrytis wine and fortified wine made. The most important Coastal Regions
are: Cape Town, Couple, Darling, Franschhoek Valley, Stellenbosch and Swartland. Then we
have the Wide River Valley Region with Wide Gorge, Worcester and Robinson. Then the
Elephants River Region and the weather some fresher South Caost Region with Walker Bay
and Elgin and finally the warm Klein Karoo Region where mainly port-like wines and other
fortified wines are produced.

Music at the graduation ceremony

Graduation ceremony for the “Dutch/Scandinavian” Gjørild

Graduation ceremony of the new Wein Akademikers.
At 17:15 the bus is ready to leave for castle Ester Házy where the graduation ceremony of the
new Wein Akademikers will take place. This was an optional activity and I am one of the few
people participating. The rest goes back to the books or the sparkling and fortified wines. I'm
not going to miss a chance to network and get a taste of what it'll be like when I get my
diploma. Ester Házy is a beautiful castle with everything you can expect from a castle; wide
stairs, beautiful paintings, beautifully decorated walls and also a beautiful courtyard. We are
welcomed with an Austrian sparkling wine and then we go to a room where it is very hot and
with too few seats so we have to stand still. I quickly settled down by the window and
managed to turn off the radiator that wanted to add even more to the temperature there. The
window opens and I finally get a bit of cooling. The evening starts with music. Teacher
Ferdinand Mayr, who was a music teacher for 21 years in a “previous life”, plays the
accordion and there is a violinist and a singer (soprano). There musicians are certainly
talented and after Pepi's first speech there is another song with a very comical character and
it's, how could it be otherwise, about love. More speeches follow, followed by the awarding
of the diplomas. For everyone Pepi has a short word and then goes on the photo with diploma.
This time there was also a Dutch lady (Gjørild) of Scandinavian origin who received the
diploma. After the festivities there will first be a wine tasting for the change of the Austrian
top producers who are also all Wein Akademiker. Afterwards we will go to a place opposite
the castle to join the "Graduation Dinner". I join the Dutch and all the other Wein
Akademikers who went out with the alumni association. It is late when the bus goes back to
Rust.

The wines of South-West of France

The wines of South-West of France
Sunday 27 October the lesson starts again at 8:30 am. Master of Wine Andreas Wickhoff is
going to tell us all about South West France. Andreas is sharp and explains clearly also with
regard to tasting. A very nice teacher. The Southwest of France is one of my favourite areas,
also because we often spend our holidays there. This summer we were also there and were
near Perigueux in the Bergerac. We also visited several wineries there and tasted some nice
wines. In Bergerac Bordeaux like wines are made and is a somewhat cheaper alternative. Not
far from there you have Monbazillac where you can get Sauternes like sweet wines and often
cheaper. The Castle of Monbazillac is worth a visit. It is beautifully decorated as a museum
and dates from the 10th century. Then of course Cahor, the birthplace of the Malbec to which
the tannin rich Tannat grape is added. Two years ago we were on holiday there in the Lot and
I must say earlier (25 to 30 years ago) when I came to this area I always preferred a Bergerac
to a Cahor. The Cahors were too rustic and drying for me. Nowadays they make beautiful
wines, wines with character. Then of course Madiran; the domain of the Tannat grape. Ferm,
somewhat drying wines, a good companion for a nice piece of meat. In the same area you also
have a half sweet wine under the AOC Pacherenc du Vic-Bilh, a wine in the style of Jurançon.
When I first bought a wine in Jurançon, I didn't realized that the standard is a sweet white
wine from the Petit Manseng and Gros Manseng grapes and other local grapes. If you want a
dry Jurançon then you should go for a Jurançon sec. There are also Jurançon Verdanges
Tardives which are really sweet. Then there is the IGP Côtes de Cascogne, often a blend of
Colombard, Sauvignon Blanc, Chardonnay and Ugni Blanc. Easy to drink wines.

Thesis briefing and time tot study
After this lesson Pepi came to explain what it takes to write a thesis and after that a joint lunch
and the afternoon and evening off to go through all the lesson material for the exams of the
next day. Someone had some fortified wine sparkling wine, so we did one last exercise.

Wine exams
My exams were only in the afternoon, so I thought: let's go through everything again in the
morning. At 13:30-15:00 time for the first exam: sparkling wines. 3 wines have to be tasted
and described and several additional questions had to be answered. In addition, there were
theory questions to be answered. So, a lot of writing had to be done. I seemed to be doing well
and I hope to have gained enough points for this. The next day we see at the website which
wines they were and at least I had the method of making well and the last wine completely
well. Then at 15:30-17:00 the fortified wines: the wines I had all three good, but the theory
questions were a bit more difficult here. After about 10 weeks the result is known. I hope
there are enough points for me left to pass the exam. 17:30 hrs. the bus is ready and the study
continued in Vienna. I Arrived in Vienna and I checked in at my RB&B about 300 meters
from Palais Coburg. We agreed to go to a Chinese Restaurant. We brought our own wine and
we shared all kinds of dishes. When it comes to ordering the dishes, we leaved everything to
our Asian classmates, who later order everything in Chinese. It was again a pleasant evening.

Palais Coburg in Vienna

Spanish wine
We're in Palais Coburg. This palace was completely renovated between 1997 and 2003 and
converted into a very luxurious hotel with 33 suites. Can be booked from about 700 euros per
night. So we booked an RB&B just around the corner. This day we had Frank Smulders as a
teacher. Frank is Master of Wine (the first Dutch) and has been responsible for the wine
cellars of this palace for three years. We had lessons about Spain in the morning. Spain is the
country with the most hectares of vineyards in the world. Not with the highest production and
that's because the yields are low in the often hot areas. There are remaining’s found in Spain
of viticulture and wine making from around 1100 BC when the Phoenicians set foot on the
ground there. So it has a long wine history and when the phylloxera had done its destructive
work in Bordeaux, Rioja was a good alternative for a long time, until the phylloxera struck
here as well. This was in the beginning of the 20th century and meanwhile the remedy (use of
American rootstock) was known, but still the production fell seriously back. This was because
Bordeaux had since recovered and because Spain had lost colonies. The civil war that raged
between 1936 and 1939 and the 40-year period of dictatorship that followed did not benefit
the export and development of the wine companies in Spain either. Accession to the EU in
1986 initiated improvements through subsidies. Miguel Torres is one of the most important
winemakers in 1960 he returned from France after studying there and started innovations such
as temperature-controlled stainless steel tanks, guided systems in the vineyards and so on. In
1996 the irrigation was allowed and that gave the production a further boost. There is a huge
variety in climates. You have the cool Rias Baixas (white Albariño wine) and the hot La
Mancha (white Aíren and red Cencibel=Tempranillo) and more moderate climate of Rioja
where the mostly Tempranillo wines come from. Castilla y León is also an important area
with a.o. Rueda for white of Verdejo and Sauvignon Blanc and Toro for red of Tempranillo
just like Ribera del Duero. Too much to mention all the wine areas of Spain. But then again
Jerez of the Sherry, Rioja, Priorat and Cava from Penedés should be mentioned.

Wines of Spain and Alscae

Wines from Alscae
During Lunch, a Pinot Blanc from 1988 was served. It's remarkable how fresh this wine still
tasted. There was also a Magnum Priorat by José. And then it's time to move on to Alsace.
Alsace is located in the Northeast of France. Sheltered in the Rhine valley behind the Vosges.
Most of the rain falls in the Vosges and therefore it is relatively sunny in Alsace. Most of it is
white, which makes the difference: Riesling, Gewürtztraminer, Pinot Gris, Muscat (the noble
varieties that qualify for grand cru with exceptions for Sylvaner (Altenberg de Bergheim),
Sylvaner, Auxerrois and then a little pinot noir for red. Sparkling wine is made. Late harvest
wine and Botrytis wines.

Wine cellar Coburg

Wine cellar Coburg

Wine cellar Yquem

The wine cellars of Palais Coburg.
And then the tour of the wine cellars of Palais Coburg is on the agenda. The head Sommellier
Wolfgang Kneidinger showed us around in the wine cellars. The Champagne cellar is a little
deeper and more difficult to reach, so it can only be seen from above from the glass. We then
entered a cellar covered by wood with humidifiers and temperature control where the new
world wines are stored. Then the next room full of racks of "ordinary wines" for example
stacked boxes of Champagne Mailly Grand Cru to name something. Then we went to another
room that is really full of vintages of many French top class wines: Petrus, Romanée Conti,
Cheval Blanc, La Tour, Margaux, Lafite Rothschild and so on. Wolfgang explains to us that
it's not easy to buy. Especially when it comes to older vintages. How was the wine stored? I'm
dealing with a fraud. When they do business with someone, they always go to someone to
inspect the case and also meet the person behind the wine. Finally we go to a separate cellar
with only Chateaux D'Yquem with all available vintages from 1893. In some years no Yquem
is made as in 1910, 1915, 1930, 1951, 1952, 1964, 1972, 1974 and 1992. If you get it on the

market, you can be sure that it is a fake wine. We walk on and arrive in a vaulted room where
large groups of wine tastings are held. For example, they once held a tasting to go through
various vintages of top wines. Entrée was 6800 euro, but soon there were 23 people
registering for it. I also let myself be put on the mailing list (a little bit of dreaming is allowed,
isn't it?).

Bordeaux and Loire wines

The wines from BordeauM
It is now Wednesday October 30th and already the last day of this program block in Austria.
The next block will be at the end of March in Florence, where we will also visit wine
producers. The lessons will be given there in Palazzo Antorini. The city of Bordeaux has
always played an important role in the shipping of wine. If you wanted to export then
everything went via Bordeaux. Only with the construction of the railway from Paris in 1875
this changed. The Médoc, which lies to the left of the Gironde, was developed in the 17th
`18th century when the Dutch ensured that it was dry there by putting the water management
in order. Then, in the middle of the 18th century, the wines of Margaux and Lafite were much
appreciated in Europe and even in America. An important event was the world exhibition in
Paris in 1855. From that date is also the (left bank) classification of the 5 cru's and 3 in
Sauternes which to this day has not been changed. From 1932 onwards the Cru Bougeois
were added, but that is not too much important. Saint Émillion (right bank) has its own
classification system since 1955, which is updated every 10 years. The entire Bordeaux area
covers more than 112,000 ha. This is of considerable size. Burgundy, for example, covers
30,000 ha and Champagne just under 34,000 ha. 59% of the plantation is Merlot, 20%
Cabernet Sauvignon and 8% Cabernet Frank, 3% other red and then there is 10% left for
white of Sauvignon Blanc, Semillon and a little Muscadelle. The cheap bulk wines covers

70% of the total production. You can divide the Bordeaux into different areas: North of
Bordeaux on the left the Médoc appellations with Cabernet Sauvignon dominated wines such
as Médoc, Saint-Estèphe, Pauillac, Saint-Julien, Haut-Médoc, Listrac-Médoc, Moulis and
Margaux. Then south of Bordeaux to the left of the Garonne the more white wines of PessacLéognan and Graves and then more to the south the wines for the sweet white of Barsac and
Sauternes with underneath another area general Bordeaux. Then you have between the
Dordogne and the Garonne Entre-Deux-Mers with mainly white wine the red wine from this
area fall under other appellations. Then to the right of the Gironde and north of the Dordogne
first the Blaye area with among others Côtes des Blaye (white) and Côtes de Bourg (red). And
then the Libourne with a.o. Fronsac, Pommerol and Saint-Émilion (all red) and then some
satellite applications. We say goodbye to Frank again and go for lunch.

Gruner Veltliner 1990 accompanies the lunch at Palais Coburg

Wines from the Loire
First we had lunch with a very nice Grüner Veltliner from 1990. The label is hardly readable
anymore, but on the cork you can still see the date. Again we had lessons from Willi Balanjuk
and now for the Loire. The Loire covers 70,000 ha of vineyard, a considerable amount that
stretches in width from Nantes to far east in via Orléans to Nevers. The Loire has a long
history. There are many castles along the Loire. Nantes is the first wine region that is known
by name of the Melon de Bourgogne or Muskadet, a grape with good acidity and little taste.
In order to give it some body flavour, "sur lies" ripening on yeast is usually used here.
Suitable for oysters and mussels. Cabernet Franc, Grolleau, Cabernet Sauvignon, Chenin
Blanc and even Chardonnay can also be found here. Then the Anjou area mainly Chenin
Blanc and Cabernet Franc but also Gamay, Grolleau and Cabernet Sauvignon. In the
appellation Côteau du Layon you have the sweet wines of the Chenin Blanc. Then Touraine
with lots of Sauvignon Blanc, Chenin Blanc and Cabernet Franc, also sparkling wine. Then
Orléans or Central with sauvignon blanc and red of Pinot Noir with appellations such as
Sancerre and Pouilly-Fumé and the lesser-known Menetou-Salon. Then it's time to say
goodbye and head for the airport. It was a nice adventure again these seven days and I am
looking forward to the last block in Florence. First I have do the wine business exam and a
thesis to hand it in at the end of January.
Ed Carper, registervinoloog and owner of the Wineschool Carper Vinum at Zaandam.
See here the wineshop wine courses wine events.
Click here for other blogs.

