
Bookham Wine Club, Monday, September 10 2018 

Wines of Austria with Mislav Kapetanovic  

 

 

White Wines 
 

Wine 1: Huber Gruner Veltliner Terrassen (12.5%) 2017 Intensive yellow with greenish 

hues; the nose offers a wide spectrum ranging from delicate herbal spice to tobacco 

notes to ripe fruit aromas; on the palate this has oodles of concentration; plenty of 

stuffing; a marvelous balance and ripe acidity. goes very well with any kind of meat; fit’s 

perfectly with Asian cuisine; spicy, powerful dishes; as well as to red cheese. 

Wine 2: Huber Riesling Engelsberg (12.5%) 2017                                                                                                                    

Light yellow green; splendid bloom perfume intermingled with small white peach 

aromas; the palate is tightly knit and has acid structure rich in finesse; exuding delicate 

hints of lemon; vivid and vibrant with a vigorous finish that comes back in a wave of 

stone fruit flavours.                                                                                                                  

Wine 3: Pfaffl Wine1 Vienna (12%) 2017                                                                                                                   

The traditional Viennese wine was the inspiration for this blend. A true summer wine! 

Refreshing and fruity. Riesling brings fruit and fragrance, Pinot Blanc body, and Grüner 

Veltliner spice. The result is a crisp, vivacious blend with animated charm. 

 

Red Wines 

 
Wine 4: RJ Zweigelt (13.5%) 2017  

Zweigelt was named for the Austrian plant-breeder Prof. Fritz Zweigelt, who created this 

successful cross of Blaufränkisch and St. Laurent. This wine was aged in big oak barrels 

for 10 months. Our Zweigelt presents itself typical with flavours of cherry, plums and has 

smooth and round tannins.                       

Wine 5: Pfaffl Wien 2 (13.5%) 2017                                                                                                                              

The cherry fruit and supple texture of Zweigelt is united with the delicate strawberry 

and elegance of Pinot Noir. The sandy, chalk of the Bisamberg promotes finesse and 

complexity in this Viennese blend. Dark ruby red; berry fruit on the nose: blackberry, 

some raspberry and full cherry fruit. Soft tannins on the palate, compact body with 

some hints of strawberry, juicy and spicy finish.  

Wine 6: Johanneshof Reinisch Pinot Noir (12.5%) 2017                                                                         

Pinot Noir is one of the most exquisite varieties in the world and is only cultivated on the 

best locations of the JR vineyards. JR Pinot Noir charms through density, elegant 

fragrance and a lot of extract, fine flavors and a smell which reminds of raspberries and 

a touch of blackberries. soft, charming fruit, round tannins and a constant finish. 


