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Wagram, Austria
Located in the Grossriedenthal area of the Wagram region, Josef Bauer, alongside his wife Eva Maria, comprise the extraor-

dinary winemakers of Weingut Familie Bauer. The Bauer family can trace their lineage back to 1796 when the farms in 
Grossriedenthal were used predominantly for animals but since 1983 they have been focused on winemaking. Josef took over 
the estate in 2001 instituting major enhancements in quality making them one of the best producers in the region. The estate 

culitvates approximately 20 hectares of vineyards using organic practices to improve every aspect of the environment, from 
cover crops to creating optimal conditions for predators to dissuade pests that could affect the vines. These practicies they 

believe reflect the natural terroir found in their wines. 

In their modern cellar they craft crisp, clean wines from their 17 hectares of vines, including Grüner Veltliner and Roter 
Veltliner, the stars of this vineyard, as well as Spätburgunder, Zweigelt, Merlot, Blauburger and Riesling, among others.
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“Bauer Rosé”
Niederösterreich, Austria

100% Zweigelt
Cultivated from 10-40 year-old vines from various soil types in the Grossrieden-

thal. Harvested at the end of September with under six hours of maceration 
before spontaneous fermentation begins in stainless steel, lasting two weeks and 

spends time on lees until January. Aged for six months and filtered.
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“Bauer Zweigelt”
Niederösterreich, Austria

100% Zweigelt
Cultivated from 10-40 year-old vines from various soil types in the Grossrieden-
thal. Harvested in early October with maceration lasting between 8-10 days in 

stainless steel before spontaneous fermentation in stainless steel, lasting two 
weeks and spends time on lees until the end of January. Aged for six months 

and filtered.

Rosé, White & Red Liters

“Bauer Grüner Veltliner”
Niederösterreich, Austria
100% Grüner Veltliner

Cultivated from 10-40 year-old vines from various soil types in the Niederöster-
reich. Harvested in early October with whole clusters going directly into sponta-
neous fermentation in stainless steel, lasting two weeks and spends time on lees 

until the end of November. Aged for three months and filtered.
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“Juche”
Wagram, Austria

100% Grüner Veltliner
Cultivated from 30-40 year-old vines planted on red stone soils and limestone. 
Harvested in early October with whole cluster fermentation between 2-8 weeks 
with ambient yeasts. Rests on lees until November. Aged three months in steel 

and filtered.
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“Terrassen”
Wagram, Austria

100% Roter Veltliner

Rosé, White & Red Liters

“Kabinet”
Wagram, Austria

100% Grüner Veltliner
Harvest from all around Grossriedenthal, the vines age around 15-40 years of 
age and are planted on 3.5ha of loess which is rich in fossils. The grapes are 
hand-harvested the first two weeks of October, undergoes intensive vineyard 
sorting and then they're left in the small boxes for 3-6 hours so that natural 

crushing and fermentation begins, and then with total fermentation in stainless 
steel lasting 2-8 weeks. The wine spends its entire time on the lees until end of 
January with no stirring. The wine is then aged in stainless steel for 5 months 

and filtered. 

Harvest from all around Grossriedenthal, the vines age around 25-40 years of 
age and are planted on 2.5ha of loess which is rich in fossils. The grapes are 
hand-harvested in the third week of October and then they're left in the small 

boxes for 6-9 hours so that natural crushing and fermentation begins, and then 
with total fermentation in stainless steel lasting 10 weeks. The wine spends its 
entire time on the lees until end of February with no stirring. The wine is then 

aged in stainless steel for 6 months and filtered. 
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“Bassgeige”
Wagram, Austria

100% Blauer Zweigelt
Harvest from 2ha of 15-40 year old vines planted in the Bassgeige vineyard, the 
soils are composed of 'tegula' with red stones. The grapes are hand-harvested in 
the second week of October, followed by maceration and fermentation between 
8-10 days in stainless steel. One-third of the wine is aged in small oak barrels 

(4-7 years old) and another 2/3 in large oak barrels (15+ years old). Filtered. 
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“Beerenauslese”
Wagram, Austria
100% Sylvaner

Rosé, White & Red Liters

“Eiswein”
Wagram, Austria

100% Blauer Burugnder
100% Blauburgunder (Pinot Noir); hand-harvested under cover of night 

between Nov-Dec, pressed at -11C - harvest-volume only 10% from normal. 
Matured in stainless-steel tank and bottled in August 2013.

Acidity: 8.3 g / l Sugar: 272 g / l

Harvest-volume only 15% from normal. Matured in stainless-steel tank and 
bottled in August 2015.

Acidity: 11.2 g / l Sugar: 198 g / l


