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2013 Burgenland Leithaberg
A lush blaufränkisch from the high, limestone-laced slopes of the Leithaberg 
Mountains, this is indigo in hue and flavor. Hans Nittnaus vinifies it without 
any added yeasts or enzymes, fermenting it in large Pannonian oak casks. 
The result feels almost electric in its intensity, the stony, gravelly structure 
completely saturated with purple fruit flavor. It retains its energy and fresh-
ness for days, suggesting this will age well over the next decade.
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2014 Burgenland Heideboden Pinot Blanc
Grown on the flat, sandy gravel soils around Lake Neusiedl and fermented 
spontaneously in 300-liter barrels, this is a rich, smoky mouthful of wine. 
Notes of orange and cinnamon warm the quince-like flavors, a marzipan 
density filling in the wine’s broad body. Relief comes in the form of salinity 
and bitter lemon notes, both working with the acidity to bring the wine to a 
clean close. Decant it for shellfish, and be generous with the brown butter.
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2013 Burgenland Pannobile
Hans Nittnaus created the Pannobile category in 1990, wanting to create 
a “noble” wine from the then little-known Pannonian vineyards and grape 
varieties. His 2013, a blend of blaufränkisch and zweigelt, comes from the 
estate’s top vineyards (all farmed organically) and ages in large casks. It is 
unexpectedly pretty for such a warm vintage, tart acidity cinching the plum 
fruit tight, creating a lean, long silhouette. Cedar-like spice and pine notes 
add a brisk, cool feel, even while the fruit deepens from plum to cocoa 
tones with air. Best to let it relax in the cellar for another six to ten years, 
and drink the Heideboden (recommended below) in the meantime.
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