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Experience a taste of Austria
White wine is comparable to a Sauvignon Blanc

ext time you are ordering wine
at a restaurant or buying a bot-

tle at the store, ask or look for

a Griiner Veltliner. This is a white wine

grape that is predomi-
nantly grown in Austria
and is comparable to a
Sauvignon Blanc, yet a
little more interesting.
It has crispness with

pepper attributes, tart
yet approachable and
CARBON perfect for sipping in
COLUMNIST the springtime and in
the warm summer months ahead.
This is a great food-pairing wine
and goes well with a range of Florida-

Nicole

friendly cuisines such as salads, aspar-

agus, fish and poultry, and if you want
to branch out, try it with Thai or spicy
Asian dishes.

Think of this wine as Sauvignon
Blanc's racier sister. Acidity and
minerality lend structure and body.
The color is a light straw yellow and
sometimes tinged a bit green. There
is pepper on the nose and some soft
stone fruits can be detected along-
side lime and other citrus fruits, The
description may sound a bit on the
harsh side, but welcome this wine in
and you'll be pleasantly surprised.

Recently winemaker Michael
Huber, from Huber Wines in Austria,
was in town to show the wines from
their 10th-generation family winery.
Two types of Griiner Veltiner were

green apple, citrus, and

presented. During his visit Huber
participated in a wine dinner at Vino
Loco Wine & Tapas Bar in Englewood.
The Huber Terrassen Griiner Veltliner
from the Traisental wine growing
region was paired with the first course
of smoked salmon wrapped aspar-
agus. The two went beautifully well
together.

The winery was founded in 1648
and is now run by brothers Markus
and Michael. These are small produc-
tion wines farmed with care using
sustainable and organic practices.
The vineyards are about 50 miles
west of Vienna and the grapes grow
in warm days and cool nights. While
other varietals are grown in this area
of the country, Griiner Veltliner is the
region’s leading grape.

Griiner Veltliners are available in a
wide price range and, like most other
wines, cost is affected by whether the
grapes are estate grown or purchased
from other vineyards, vineyard and
grape-growing practices, yields avail-
able, etc. Huber presented two types
of Gruner Veltliners. Terrassen, which
was served at the wine dinner, is made
with 100 precent estate-grown fruit.
They also make a first-tier wine made
under the label Hugo, from which
they source the grapes. Both were very
good.

While it's easy to stick with familiar
favorites, it is fun and enriching to
branch out a little. There are a world
of wines out there that are more

Hugo Gruner Veltliner

accessible then we know. Expanding
the palette by trying new wines is a
way to experience different countries
and cultures without leaving home.
Nicole Carbon is Level 2 Award in
Wines certified from the Wine & Spirit
Education Trust (WSET). She is a
freelance editor and writer based in
Sarasota. If you have any questions
or comments you may email her at
carbonnicole@gmail.com and fol-
low her on Instagram @NicCarbon,
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Take a culinary adventure when you Eat Like a Local
at a Sarasota-Manatee Originals’ member restaurant!
Visit eatlikealocal.com

FINS AT SHARKY'S

POP'S SUNSET/GRILL/Z

15 SOUTH RISTORANTE

BISTRO
AMORE RESTAURANT

BEACH HOUSE

BEVARDI'S SALUTE!
RESTAURANT

THE BIJOU CAFE
BIRDROCK TACO SHACK

BLU ISLAND BISTRO
BLUE MARLIN SEAFOOD
BRICK'S SMOKED MEATS
CAFE BACI

CAFE GABBIANO

CAFE VENICE

THE COOLINARY
THE CROW'S NEST
DRUNKEN POET CAFE

DUVAL'S FRESH. LOCAL.
SEAFOOD.

ELEMENT: MODERN
MEDITERRANEAN GRILL

ENRICH BISTRO
EUPHEMIA HAYE
FINS AT SHARKY'S
GOLD RUSH BBQ
GROVE

RESTAURANT-PATIO-BALLROOM

GULF DRIVE CAFE AND
KOKONUT HUT

HARRY'S CONTINENTAL
KITCHENS

Eat Like a Local

SARASOTA=MANATEE ORIGINALS

1812 OSPREY A NEIGHBORHOOD

ANNA MARIA OYSTER BAR

BLASE CAFE & MARTINI BAR

CASSARIANO ITALIAN EATERY

SUN PHOTOS BY NICOLE CARBON

Terrassen Gruner Veltliner
Facebook @Nicole.Carbon, and Twitter
@NicCarbon.
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JACK DUSTY

JPAN RESTAURANT
LOBSTER POT
MADE RESTAURANT

MAR VISTA DOCKSIDE
RESTAURANT AND PUB

MATTISON'S FORTY - ONE
MI PUEBLO

MICHAEL JOHN'S
MICHAEL'S ON EAST
MIGUEL'S RESTAURANT
OASIS CAFE & BAKERY
OPHELIA'S ON THE BAY
THE ORIGINAL EGG
ORTYGIA RESTAURANT

OVERTURE RESTAURANT &
GALLERY LOUNGE

PACIFIC RIM
PARADISE GRILL

PIER 22
RESTAURANT-PATIO-CATERING

POP'S SUNSET GRILL

PRIMO! RISTORANTE
RIVERHOUSE REEF & GRILL
ROESSLER'S RESTAURANT
SANDBAR SEAFOOD & SPIRITS

SEAFOOD SHACK MARINA,
BAR & GRILL

SIESTA KEY OYSTER BAR

STATE STREET EATING HOUSE
STOTTLEMYER'S SMOKEHOUSE
TSUNAMI

VILLAGE CAFE

THE WATERFRONT RESTAURANT



