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theGreat!GRÜNER

The Adelaide 
Hills area is 
considered to 
be the gruner 
capital of 
the southern 
hemisphere.



DAN TRAUCKI

WINESTATE in conjunction with the Austrian 
Wine Marketing Board recently conducted the 
inaugural Global Gruner Challenge open to 
gruner veltliner producers from around the world. 

Gruner veltliner is a native Austrian white grape 
variety that is the “lead” superstar in Austria’s 
resurgence in the global wine industry. It accounts 
for one-third of all vines planted in Austria.

While many Australian wine drinkers may not 
have heard of gruner veltliner, the Hills are alive 
with the excitement of this Austrian superstar as 
it undergoes a meteoric rise in the Adelaide Hills. 

Since its humble Australian beginnings when 
the first vintage was released in 2009, gruner 
has blossomed to become the fastest rising 
emerging variety in the country, with 44 wineries 
producing this exciting white variety - four in 
Canberra, three in Tumbarumba, New South 
Wales (the uber cool region in the foothills of 
the Snowy Mountains), two in Victoria, three in 
Tasmania, two in Queensland’s Granite Belt and 
30 in the Adelaide Hills. I know that it doesn’t 
sound that impressive but consider how long it 
takes most other emerging varieties to amass 
that many growers across the country, even 
without being constrained to cooler climates the 
way that gruner veltliner is. Some varieties that 
have been around for decades still don’t have 
that many producers, while gruner has done it 
in less than a decade. In vinous terms that is 
approaching the speed of light.
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Hills) and Jan Taborsky (Topper’s Mountain 
Wines, New England, NSW) were joined by 
Peter Simic (Editor/Publisher Winestate) and 
the “grandfather” of gruner in Australia, Larry 
Jacobs (Hahndorf Hill Winery, Adelaide Hills). 
The Adelaide Hills area is considered to be the 
gruner capital of the southern hemisphere, with 
more gruner being grown there than in all the 
rest of the southern hemisphere.

Schleimer started proceedings by discussing 
the origins of gruner veltliner, which isn’t a 
really ancient variety as it seems to have been 
around for only a few hundred years. He said 
in the 1990s it was discovered that gruner is 
a more recent cross between traminer (which 
is an ancient variety that has mutated over 
the centuries to produce different forms of 
traminer such as traminer weiser in Germany, 
gerwurztraminer in Alsace, Heida in Switzerland 
and traminer aromatico in Italy. These were 

with around three-quarters of the Australian 
producers being represented. There were 
inquiries from Canada and the US but the cost 
of sending samples meant that there were no 
entries from either country. It will be interesting 
to see how the wines from other producing 
countries fare next year when the Global Gruner 
Challenge is conducted in Vienna. It will be 
much easier and less costly for producers 
from the other main producing countries such 
as Germany, Hungary, Slovakia and France to 
send their wines. Likewise, for the American 
and Canadian producers, it will be considerably 
cheaper for them to post their samples.

After the judging a tasting for the liquor 
trade was conducted at the National Wine 
Centre in Adelaide. This was followed by a 
master class where the judging panel (Peter 
Schleimer, Editor Vinaria Magazine, Austria), 
Michael Sykes (Lodestone Wines, Adelaide 

Gruner veltliner is a variety best suited to cool 
climate regions such as those of Austria and 
the Adelaide Hills. In the vineyard it ripens mid-
season, achieving a good level of physiological 
ripeness. Without due care in the vineyard it can 
be a heavy cropper as it used to be in Austria in 
the first half of last century. Depending on the 
clone involved, gruner produces bunches of 
small to quite large yellow-green berries and is 
very susceptible to downy and powdery mildew 
as well as rust mites. While vineyard site and soil 
type experimentation is on-going in Australia (as 
it is still early days for the variety), the Austrians 
with their lengthy experience believe that it 
performs best in soils with high loess content 
as well as in certain sites with loam or a mixture 
of both. Loess is predominantly the silt-sized 
sediment accumulated from wind action. 

In Austria gruner veltliner is divided into two 
classifications - Klassik and Reserve. Klassik 
wines are made without any discernible wood 
influence and usually contain under 13 per cent 
alcohol, cannot have any botrytis character, is 
normally bottled and on sale within 12 months 
of being vinified. It is young, fresh and crisp.

Reserve has to be at least 13 per cent alcohol, is 
usually matured for longer before being released, 
can have subtle oak influences (usually from used 
or old neutral oak barrels) and some degree of 
botrytis character. Often these wines are matured 
on lees to add to their complexity. In the Global 
Gruner Challenge all the wines were judged 
under these two categories.

For the last three years Winestate has been 
conducting an annual judging of Austrian wines 
in Adelaide. This year as a result of gruner’s 
growing popularity, it was decided that in 
conjunction with the Austrian Wine Marketing 
Board they would hold the world’s first Global 
Gruner Challenge. The judging panel for the 
challenge included one judge who flew out from 
Austria for the event. 

The inaugural challenge received 145 entries. 
Ninety from Austria, five from New Zealand, 
one from South Africa and 49 from Australia, 
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Page 33: Peter Schleimer, (Editor Vinaria Magazine, Austria) 
judging at the Global Gruner Challenge. 
Gruner Veltliner wines from the Winestate Global Gruner 
Challenge.

Page 34 top to bottom left to right: Michael Sykes (Lodestone 
Wines, Adelaide Hills) judging at the Global Gruner Challenge, 
Shane Harris (Wines by Geoff Hardy), the panel of judges at 
the Gruner Veltliner Masterclass at the National Wine Centre 
Adelaide, gruner veltliner wines.

Page 35: The “grandfather” of gruner in Australia, Larry Jacobs 
(Hahndorf Hill Winery, Adelaide Hills).

Page 36 top to bottom left to right: Peter Schleimer and Jan 
Taborsky judging wines. 
Jan Taborsky (Topper’s Mountain Wines, New England, NSW). 
Domäne Wachau Kellerschlössel, in Austria.

Page 37: Domäne Wachau, in Austria.
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I am confident gruner veltliner will have an 
outstanding future in the wine industry, not only 
here, but also in a number of other countries that 
have the right climate for this emerging varietal 
superstar.       

get together regularly to discuss the variety, 
their experiences, any challenges in growing 
it and taste each other’s wines. They even do 
tastings of Austrian gruner to compare how 
they are progressing against the wines from the 
variety’s original homeland.

Sykes said he thought Australian growers were 
“all singing from the same hymn sheet”.

Jacobs explained that gruner had been 
selected by the Adelaide Hills growers when 
they were looking for a unique “signature” 
variety for the region, rather than relying entirely 
on mainstream varieties. Gruner was selected 
because the climactic conditions in the Hills 
are very similar to those encountered in its 
native Austria -warm days with cool nights. 
Jacobs suggested that the characters in gruner 
wines were “more varietally strong rather than 
regionally strong” which was demonstrated in 
the consistency of the quality in the judging.

The first Global Gruner Challenge amply 
demonstrated that wines made from this variety 
are an appealing, class act with 87 out of the 
145 entries achieving three stars or greater and 
with four wines achieving a full five stars - three 
from Austria and one Australian. Twenty-seven 
of the 49 Australian entries achieved the three 
star or better status, which is 55 per cent of the 
wines entered. This figure is outstanding when 
you consider that the oldest Australian producer 
only has 10 vintages under their belt and that 
there were some producers who were showing 
their first vintage.

previously thought to be all different varieties 
but are now known to be mutated forms from 
the original ancient traminer) and an even more 
ancient, almost extinct variety sankt georgener-
rebe, which had been identified from a single 
surviving vine found near the town of Sankt 
Georgen am Liethagebirge just outside of 
Eisenstadt. So gruner veltliner is a youngster 
born from ancient parents.

He said that until as recently as just after World 
War II gruner veltliner was grown predominantly 
as a bulk volume quaffing wine (as most wines in 
Austria were). It was a rather spicy, non-fruit driven 
wine that was effectively vin ordinaire. Since 
then, and more particularly since the mid-1980s 
the focus and practices have changed so that 
today it is an elegant, sophisticated, fruit-driven 
wine that is very versatile and a great match for 
a broad range of different foods, including spicy 
Asian dishes and vegetarian food.

Taborsky said he came from a part of the 
Czech Republic near the Austrian border and 
therefore was familiar with gruner. “Australia 
is a great success story for gruner,” he said. 
“It has not even been 10 years since the first 
gruner wine was made and yet the results, as 
this judging proves, are magnificent. This is 
partly because the Adelaide Hill growers of the 
variety work together and collaborate. Gruner 
veltliner has a great future here in Australia”. 
Taborsky was referring to the Adelaide Hills 
Gruner Growers Group which is comprised of 
almost every gruner grower in the region. They 


