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Wine Now April 2011 - Laurenz V.

Many Asians enjoy drinking European wines however if you ask them they only recognize French, Italy,
Spanish, Germany etc, however people seldom mention wines from Austria. Recently Austrians wines
have become my favorite region. The wines are more outstanding than ever. Red & White wines are
fresh and aromatic that is a good match with food. | love the mineral characteristics in Austrian wines.
Many wine drinkers only know Riesling however Griiner Veltliner has become the No.1 grape within the
past 10 years. The pioneer for expressing this excellent grape variety is Mr. Lenz Moser.

Many wine makers grow many different grape varieties in Austria however Mr. Lenz Moser has focused
on growing only Griiner Veltliner within the past 5 years and he believes that even only with 1 grape
variety he can make excellent wines. The climate in Austria is also the best for growing Griner Veltliner.

The name Laurenz V comes from the word “Lenz”, his name and “V” is the roman character 5, as Mr
Lenz Moser is the 5% generation.

Lenz Moser inherited his knowledge from his grandfather, the legendary Professor Dr. Lorenz Moser lll.,
who invented and developed the ubiquitous Austrian trellising system called the "Lenz Moser
Hocherziehung", which revolutionized vineyard cultivation right across Europe.

Lenz Moser interesting background. He sold his family business and travel wineries around the world.
When traveling to Napa Valley he meet Robert Mondavi. Robert Mondavi knew Lenz’s grandfather and
they became good friends. Lenz then started to work for Mondavi and soon became the head of
European region until 2004 when Mondavi sold his winery.

Hence Mondavi’s wine making techniques has influenced Lenz and went back to Austria to start Laurenz
V. His ambition was to grow only one grape, Griiner Veltliner. Within the past years Lenz has sucessfully
promoted and expanded the Laurenz V. name. He will travel around the world and promote the art of
Griner Veltliner. He has become the spokemen for the grape variety. Lenz describes Griiner Veltliner
with a spice of Riesling, body of Loire, Sauvignon Blanc and a lovely italian Pinot Grigio characteristics.
High quality Griiner Veltliner a spray of floral aromas and can age for many years.

Previously Lenz carried out a comparitive tasting event at Zuma Japanese restaurant and we tried 11
different vintages of Griiner Veltliner. Below is a simple tasting note for the wines tasted.

2009 Laurenz Und Anna Sunny Griiner Veltliner
Light and energetic. Smooth mineral and white floral charactistics. Lime with a nice crispy long finish.
2009 Laurenz Und Sophie Singing Griiner Veltliner

Smooth body, compare to the previous one, this is more fuller body. With green apple aromas and
subtle flavors.

2009 Friendly Griiner Veltliner

White floral and mineral aromas. Elegant acidity, smooth with floral characteristics.



2008 Silver Bullet Griiner Veltliner

White rose aromas, fresh, juicy acidity. Minerals, sugar cane, grapefruit. Complex and long aftertaste.
2004 Charming Griiner Veltliner

A young wine, honey, white flower. Little white pepper with a smooth body and med finish.

2005 Charming Griiner Veltliner

Characteristics are like Meurault from France with pine nuts, almond and full body structure. The finish
has good minerals that shows a great finish.

2006 Charming Griiner Veltliner

This is my favorite, shows fresh flowers, fruit delicate and smooth. Balanced acidity with lemon, pear
with a nice smooth floral finish.

2007 Charming Griiner Veltliner
Grass, light minerals, vegetal aromas. A balanced herbal and spice with a fresh and long aftertaste.

2008 Charming Griiner Veltliner

Lime and pear aromas. Balanced and highly complex. Med acidity, with white pepper. Strong structure
with pine leave finish. Minerals and mandarin characteristics.

2009 Charming Griiner Veltliner
Fresh and clean. Strong flavors with lime, lemon. Smooth with a dry finish.
1980 Griiner Veltliner

Lenz old wines which their worse wine is ever made. However the acidity is still strong and the fruit
flavors are light but still consist of green apple and lime. Med finish. This shows Griiner Veltliner is able
to age for many years.

It has been a great experience tasting so many different vintages of Griner Veltliner and the food
matching is outstanding.



