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Vineyard Acreage Worldwide 2017.*

Gouny re
Spain 967 000 | | Portugal 194 000

VC“H;Ia' ) g?O 00707 Romania 191 000
France 786 000 | | Australia | 145 000
Italy 699 000 | | Uzbekistan 142 000
Turkey* 448 000 | | Moldova 140 000
USA 441 000 | | India 131 000
Iran* 223 000 | | South Africa 125 000
Argentina 222 000 | | Greece 106 000
Chile 215000 | | Germany 103 000
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The World's Biggest Vineyard Owners 2014.

company hectares

1. Concha y Toro 10 750
(Chile | 9 133)
(Argenina | 1 154)
(USA| 463)
2. Treasury 10670
3. E & J Gallo 8 200
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Acreage 1997 2007 2016

In ha
0-2 ha 6 051 2780 1 500
2-5 ha 1012 590 386
5-10 ha 1 060 716 496
10-20 ha 561 671 612
20-30 ha 46 122 174
> 30 ha 18 47 102

total 8 748 4 926 3270
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2 EAREOEE
Organic Wine Making World Wide.
Country (2015) surface (ha) % of total surface
Spain 95 591 10.1
Italy 83 643 1.9
France 68 579 8.7
China 14 156 1.8
USA 11 622 2.8
Germany 8 100 8.0
Greece 5431 5.0
Austria 5100 11.6
Moldova 4 641 3.3
Bulgaria 4199 6.9
Wines of Germany&#i&h35| A
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2 EXAEZEOEEN
wine estates surface in ha
2006 182 990
2008 199 1070 | ECOVIN
ced
2010 212 1068 o))
2012 222 1955 .
2014 246 2083
2015 235 2 091
2017 233 2 356
2018 238 2 390

© 2019 BARR YD UHSEES
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2 EBEAREOEENM

Biodynamic Wine Making: demeter. —

year wine estates surface in ha wine estates Surface in ha

Germany Germany world-wide world-wide
2013 47 450 616 8 266
2014 50 493 612 9 869
2015 54 510 639 11 189
2016 o7 519 689 12 378
2017 64 534 703 11 998

Wines of Germany&#}&h5|H
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- 2015 Sprudeldicke Dirn <Johanniter> Sekt brut
(Teresa Deufel) Baden
- 2016 St.Nikolas <Riesling> GG
(Weingut Peter Jakob Kuehn) Rheingau
- 2017 Binger Scharlachberg <Riesling> trocken
(Weingut Riffel) Rheinhessen
- 2015 Stettener Moenchberg <Lemberger> GG
(Weingut Beurer) Wuerttemberg
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Grenache

Ugni blanc
Merlot
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3 REB(LOME

Deviation from average [K] .
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The Major White Grape Varieties in Germany (hectares).

Grape-variety Acreage 2018 Acreage 2000 Change %
Riesling 23 960 22 117 +8.3
Mdller-Thurgau 12 057 20 024 - 398
Grauburgunder 6713 2769 +142.4
WeiBburgunder 5 540 2 593 + 113.7
Silvaner 4744 6 691 -275
Kerner 2463 6 543 -60.4
Chardonnay 2100 610 +226.4
Bacchus 1667 3 209 -471
Scheurebe 1412 2948 -52.4
Sauvignon Blanc 1324 + 1 063.5"
Gutedel 1121 1200 -58
Gewdrztraminer 1057 854 +18.5
Total white 68 411 T{525 -129

Wines of Germany&#}&D51FH
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4 TRUME ~ EJXE ~

Total and % of all vineyards

14 571
(13.9%)

24 274
(23.8%)

Surface in hectares 1996
Spéatburgunder 7424 11 807 11 762
Grauburgunder 2523 4 382 6713
WeilRburgunder 1936 3491 5540
Chardonnay 334 1087 2100
Mullerrebe (Pinot Meunier) 2152 2424 1910
St. Laurent 90 673 618
Auxerrois 56 167 267
Frahburgunder 56 243 241

29 151
(28.3%)

Wines of Germany&#}&h5|H
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I German Wine Now

4 J RUMIE

~ Silvaner ~

Silvaner Surface in Germany Historically.

Year Surface in ha Year Surface in ha

1964 18 781 2008 9 236
1972 16 739 2010 5217
1979 10 210 2012 9122
1991 7 585 2014 5 031
2000 6 691 2016 4 926
2007 S 261 2018 4744

Wines of Germany&#}&h31 B
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I German Wine Now

4 JROUGRIE ~ Silvaner ~
Silvaner Surface in Franken.

Year Surface in ha Year Surface in ha

1964 1216 2010 1331
1972 1187 2012 1380
1979 1136 2015 1435
1990 1155 2016 1469
2000 1249 2017 1493
2005 1247 2018 1 501

Wines of Germany&#}&h5|H
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II Characteristics of Baden
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I Characteristics of Baden

1 M=

Vineyard area (ha) ~ Grape variety Vineyard area  Vineyard area in per

(ha) cent

15.812 Spitburgunder 5.461 345

Miiller-Thurgau 2454 13,5

percentage Grauburgunder 2.038 129

white : red WeiRburgunder 1.480 94

59: 41 Gutedel 1110 7.0

Riesling 1.069 08
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I Characteristics of Baden
9 viticultural regions in Baden = Bereiche

Baden -
15.915 ha e %

Wines of Germany&#}&h51FH
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I Characteristics of Baden

2 HhA4¥—>a1bv—=)L
Kaiserstuhl
4143 ha (55 % white)

@Miller-Thurgau
oRiesling
OGutedel
OSilvaner
OGrauburgunder
OWeiRburgunder
—— oChardonnay

. B Spatburgunder

B Schwarzriesling
@sonstige

- Wines of Germany&#}&h5|H
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I Characteristics of Baden

2 hA4—>31bkv—I)b

Staatsweingut Freiburg (Ihringen)
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I Characteristics of Baden

2 HhA4aY—>abo—=)
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I Characteristics of Baden

2 hA4—>31bkv9—)b

Weingut ABRIL (Bischoffingen)
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M Characteristics of Baden

2 HhA4aY—>ab9—=)

/o UWeingut ABRIL (Bischoffingen)
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Il Characteristics of Baden

73‘('&_:/ - " ] Bischoffingen
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I Characteristics of Baden
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(Alc 13.0, Sugar 2.2/I, Acid 6.5g/1)
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M Characteristics of Baden

2 HA4a¥—>ab9—=)b

. Weingut Johner
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M Characteristics of Baden

2 HhAaY—>ab9—=)

Weingut ABRIL

© 2019 BARR YD UHSEES

B U< HYBEZH(CUT=Weingut ABRIL (Bischoffingen) .

B (CEG S TULVEZU EWeingut T,
N—T5+4 20X I FETEHARTUE,

ITOJ4>28T20hazB93. hAMHF—>1bho—I)LEROA—-H v
DIAIA—D—T, TJ7ARTINIT A0 aR— R I)TA -1 E %=
FTARTa4>0UFELUE,

35



I Characteristics of Baden
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M Characteristics of Baden
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I Characteristics of Baden

Weingut Fritz Wassmer
_(Bad Krozingen)

ot

A

b
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M Characteristics of Baden

Weingut Fritz Wassmer
(Bad Krozingen)

© 2019 BAMYI U HaEER
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- 2018 Weisser Burgunder

- 2018 Grauer Burgunder

- 2015 Grauer Burgunder R

- 2016 Chardonnay

- 2017 Spaetburgunder QbA

- 2014 Spaetburgunder Alte Reben
- 2015 Spaetburgunder Alte Reben
+ 2015 Spaetburgunder CCL

- 2016 Syrah

- 2015 Schlossberg Staufen Chardonnay
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II Characteristics of Baden
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Weingut Frit Wassmer
(Bad Krozingen)
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II Characteristics of Baden
) 7|')l/7_'ﬂ"7 | @Miller-Thurgau

Ortenau @Riesling
2724 ha (51 % weiB) Badische Be| O Gutedel
OSilvaner
OGrauburgunder
OWeiRburgunder
| OChardonnay
@ Spatburgunder
®m Schwarzriesling
msonstige

Markgréflerland
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M Characteristics of Baden
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(Badeﬁ—Baden)
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111 Characterlstlcs of Baden

Weingut Schloss Neuweier
(Baden-Baden)
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FiZAD. BFICRXTE=D(ISchloss.
IN—F > THIIRVMRESNTLWBIRO—D D ETUT,

IRFILPOL A RS2 IR—ILIREBRATNDEDZET, XYV IIC [1E
BREEEVN? ] EBEULIEESS -7 )\ DtDEHRARTILED
(FZWK] EXREETERTINF LU,

WEBTFITwvoULREECHA, OO=Z0mEEESL). SREES RN
ZTUE,
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(EEHR)
WEEFICRNSEET D LERCET> MO EU,

T TOTIVALDA > ZELUHFE U, —EEAEMIFICTSRXTA N

FEBNTVWBRAR—=AT, EOEBTELBFTO> TCULEEFT T,

[T TT] EWVWDDIFE. CDAcademy. EEFRTZ1—I)LMHHVRDASA
hT. PO DBLTEZEDIEDEAITENZ T DXIDRERHIEES EED>TUL
WEEBDFEFBATUR,

(EER)
RS DM TS — (FRECITEEPESP T & U CHRASN TWETY,

(BELK)
EONUWRRZRO SEDIXRF L. RN TERRDDIAT LRG>
DA SSAMHNEIR, J—X U DEPLNCEEESNTULET,
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WOEFICHBDIO0-t>—4 ) dMauerberg (X077 =)L)
TY,

tERHIFI60E., ERICRDE. COBEDEBRRMERICEZF UK,
COESICHERINETHDICEF. RAVDISICEREDTA > ARE(C
DO CIEIKRGHEZEE(CRITRZH. Z<ORBEEBRCENTETET,

NO7— (BOHEE) (FEPBUTZKREOATRHZER. SRADR(CHZ
mODIMENHDET ., YOT7—LERE. SA2HTDIORST—T—NIL
INWIN - 235NV —DlNE&RTT.

RSN S XIC(EF 1FIELUL(F2HDT RODARKUMER SNER
Ao

BEEOHFR(CAWN A TOLESREORARZFIH., ZnErOvIDLDS
BREDDSA>EDTET. ARFESTILOENST ROZHETHRDTLS
CENTEDEDSTY,
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Weingut Schloss Neuweier .(Baden-Baden)

© 2019 BARR YD UHSEES

JO—t>—4 UFKM) dDMauerberg (X7 —NJLD) ZRTWEAIE
THRZRIEEBTY., BUSFEMDT ROMMNGDE U,

BUOE Ca2T7)YIULEK) BICZRIICRAET . HRTE>EL, PED
i~ TY,
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ﬁg b

:

O\
N
) ]

e 0
A0

= i
o - e

P
— TR A

5. % Wemgut&oés—Neuweler e )
3%, (Baden-Badenk... = e ; EEETNL

P

R"T)LD&FR(FRoettele’s Residenz,
HEEDL A S NF=Z2 a5 >2>D0—D2, 419U7>,

RN NIRRT ILDFRZRE TN D2 L. = DIFIRL< D ARRECERELZ
FEHOEETABTIN, EOLIRFHELDFEFATUR.

RIOEMOM T DTS —PEDOEC S ICRADMZREFE TRFELULE.
ARTA T ESTFORMERDFELU,

TART A IDEEGFAITFIODY - > TGCCDLEE,
GG & (ZVDPDA&I T DR Lk, FHEMTHRIOULVZ¥O (dry) T EITFSN
EO0A22ENET,

BVETESLDFRLULD. LEDE-—TBIVRE RYORTERRRTIU Y
DY —RY 2T EERINIEODRONTEL =ZRRU B DEAMFHD —
AU TTUL,
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I Characteristics of Baden
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[(FARFTA2PT1>>URRN]
- Muskateller Sparkling wine - dry
(Methode Traditionelle) Al 12%
- Riesling Sparkling wine — Brut
(Methode Traditionelle) Al 12%
- 2017 Neuweier Riesling “Alte Reben” - dry
VDP.ORTSWEIN(AI 12.5%. RZ 2.0g /I . S 7.0g /I)
X ORTSWEIN(ZLWOWDD [H%D1 2]
- 2016 Neuweier Mauerberg Riesling - dry
VDP.ERSTE LAGE(AIl 12.5%. RZ 5.4g /I . S 6.6g/I)
% ERSTE LAGE(FL\WHWDD [—fkill=T)L=T o1
- 2016 GOLDENES LOCH RIESLING GG
VDP.GROSSE LAGE(AIl 12%. RZ 7.6g /I . S 6.6g /I)
% GROSSE LAGE(ZLWDOW D MFiRIl=0>>20U 1]
- 2016 MAUERWEIN Riesling GG
VDP.GROSSE LAGE(AI 12.5%. RZ4.3g /I . S 6.6g/I)
- 2015 Neuweier Heiligenstein Pinot Noir dry
VDP. ERSTE LAGE(AIl 13.0%. RZ4.1g /I . S 5.4g /)
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Badische Bergstrasse

Kaisersfuh! k

Tuniberg

Markgraflerland

Shelter Winery
(Kenzingen)
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NS (EEMRX) BIORFH. RETSAAHADTTTY.

AW I TRV UEADS—ILNS I SATILIET. BLHZROAEE
ZHLEUERIL,600hall T, = aR— NIIVD A -, 59T
WIS =0T 7 A XTI A — IR EBRKIESNTWNET,

TRE—MNCEFEIMITETIN, BakEvHElERENRECR
ADBFhEHDET,

EZBT. BRTRISAABADDOBEELEEER. NIV ULET—)(—
REFEFDOZ1VTNA—F—) OITA2ZELDBTENTEFT,

F/z. SOlAcademyTisfElL7z. BEEMDShelter Winery
(Kenzingen)M DA >EHAKRICHMASTN TLET,

HEEREUATWZDOA 2 DTDAF ) —ZhRI CEDce. HFEMNSETE
BEUHMHCUTWEURZ,
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Shelter Winery %

(Kenzingen) &
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Shelter WineryHEE(FHA T I\A L (SA>2HD) TIOAAEDZZED.

2003F(CERYL SNERIEREED T A FU—-TT,

S5haDMBET > T« T2 ERIVI—FT 4252 (CHDNFET,

2 TFREH. MEUZIEFIRZITSRETERDT ROFEZITU.
95%(F=aR—KITIVT>E (EJ JDT—IL) « BRDD5%EE )L RRZEF
BFUTWEY,

TARXT+ 2 (F2010F (CRENEAS R ES —KHNTITONE L.

EDEEDX ST RITIFRARLDOREEEDIZHDAIEN 15012E ., ZARHDT
ANBARETLATED., HBEFEESBWZEBUWKREET, FELTLEND
EOA>22mOHELTE (BEA) HEEY—EALTINELUE

BUR(FFIANDMEANBN (VWS DOBRILZE. SRNICEENHS5SITBANSDE
WIS MOESE COREZSENNDIRLE. AS(TWRFDEDF T, A
(o> EWVWSEICT 7 CIRDE U,
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Sheltér Winery |
(Kenzingen)
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(FARTA2DT1>URN]
- 2013 Sparkling brut (Al 12.5%. Acid 7.2g/l. RS 1.5g /I)

- 2018 Rose de Noir (Al 12.5%. Acid 6.9g /I . RS 1.1g/I)
- 2016 Chardonnay (Al 13.0%. Acid 5.5g /I . RS 0.6g /I)
- 2017 Lovely Lilly Pinot Noir
(Al 13.0%. Acid 5.6g /I . RS 0.9g /I)
X BARODUU-—HmS8ZELIETA>, 32 EETTR—ILE
(TZEMNH. FBRO>TEIEINDZEZEDIRLUTWE U,

- 2016 Spaetburgunder (Al 13.0%. Acid 5.2g /I . RS 0.4g /I)
- 2016 Pinot Noir (Al 13.0%. Acid 5.1g /I . RS 0.2g /I)

- 2007 Pinot Noir (Al 13.0%. Acid 5.1g /I . RS 0.3g /)

51



O B<oBAARACELT. RAYVD1> (BFc
Baden) oiRF> 3 v)Lifibibiske EEBL.
HEBvoTERBWLD.
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RE(CERZEUICFRRVERFEICE EHTZNERNE T,

1REB. BREWMASNEE SO TVWD FY DA 2 (E IRTEHI—-OMNS
I —-0DY —XFTIVIMIEHDEDNE <. #%TS5 X0 LRBEDED
WDIRVEIRTY

BEEHDE—IDSA 2 HITHNELRL > DDA > 2L N ERMNT
FIHA MEELEABELWLW-FT2EFESTLL DN, Rt TIERENEL.
TLA> MROA>ZERANY—XFITILICELDB T ENTIRETT,

2mB. Fritz WassmerdJ)LI—Za1XAF1ILDTA > (F. HEMNSSH
LIeZBEDLZEN L. BAEWSITHIZEIEUEUT,

Ffe, B—°GGOSRDISITINIAF—TILH> MIBk =B
BDE. IR MEZESSH R Wofthitis, {&FEEEE U THERBIT U,

3mB. MMCETL v ard—hrI—I)LEHNE ROV NR—-L >
TIOAL—T (BBDO>, @HO) € DFLE. HRTEREDIFSNRN
B TY, FLERLELSTA. DSV RAYTA2HHDET T,

WENHDFELES. BSAICERAY - N—FU(CEZEBEATWELZER
WEBWET ., ZEUCERRE RY DA (CHEVN. ZBDRDTA>SATH
BRENREDERDFTT LR UIREZRASEBTCVWZIEEFT,



