
hajszan neumann
wachau

2023 österreich grüner veltliner 'natural'

producer overview

Long before Vienna became a bustling eastern European capital city, it was covered by a sea. Today the
Hajszan Neumann vineyards are rooted in what that sea, the winds and the Danube left behind: limestone
hills, Flysch sandstone, marl, quartz veins, marine sediments, loess and river sediments shaped over millions
of years. It’s from this unique hillside terroir on the Nussberg, shaped by forest air and the cool water and
airstream of the Danube, that long-time biodynamic grower and master wine crafter Fritz
Wieninger—known for his eponymous classically styled winery—created his more free-thinking Hajszan
Neumann project, named after the previous owners. Here he draws a clear line between two ranges:
traditional wines quickly pressed and raised in steel and large oak barrels, and natural wines fermented on
the skins with extended maceration and aging in amphora or concrete egg with no sulfur added—artistic yet
a compelling argument for no-added-sulfite wines from skilled winegrowers.

vineyard details

It comes from vineyards planted in 1999 with
southern exposition at 230 to 250 meters on medium
slopes over limestone bedrock with medium sandy
loess topsoil of low clay content derived from the
underlying bedrock.

cellar notes

Destemmed and macerated for a two-week
fermentation at 22°C maximum, then extended for
three months on the skins, it’s aged on the lees for
five months, where malolactic takes place before
bottling. The first sulfites are normally added only
at bottling. It’s neither fined nor filtered.
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