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ESTERAAZY WINERY

Princely
Wines

The family of the Princes Esterhazy has al-
ways been closely linked with the history of
the Burgenland in far eastern Austria. Since
the 17th century, the Esterhdzy family has
dedicated itself to wine cultivation, setting
milestones for the regional product. The
modern Esterhazy Winery, newly built between
Eisenstadt and Trausdorf, is now working to

become one of Austria’s finest.

Q' glance into Esterhdzy archives
shows the family’s great viticultu-

ral tradition: after the court was esta-
blished in Donnerskirchen in 1653, its
cellar was expanded to store all of the
Esterhdzy wines either produced by the
manor itself or accrued through tithing.
In 1672, when the Eisenstadt fortress
was transformed into a modern castle,
renovations included an extensive cellar
space. Even then, red wine was more
popular than white; its cultivation dates
back to 1754. At that time, the cradle of
the Esterhdzy burgundy wines was in
the Deutschkreutz. A few years later, Pi-
not Noir stock was planted in Rust,
where to this day the single vineyards
Hundertpfunder, Vogelsang, and Kulm
thrive. But other Esterhdzy varietals,
like the Ruldnder and Weiflburgunder,
can also be traced back to the 18th cen-
tury.

For 350 years, traditional Esterhdzy
wine production took place in the
Meierhof in Donnerskirchen. After
1947, the wines needed a new space,
and the cellars were transferred to Ei-
senstadt. In July 2005, growing de-
mands on the wine quality led the fa-
mily to move wine production to a
new building near Trausdorf.
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Dr. Stefan Ottrubay, manager of the Esterhazy estate

The new winery is located between
Eisenstadt and Trausdorf, directly
adjacent to the existing Esterhdzy
dairy. The impressive new building is
a combination of modern architec-
ture and functionality, with cellar tech-
nology designed to emphasize the
terroir of specific wines produced
from the Esterhdzys’ various vine-
yards. State-of-the-art processing —
all steps of which, from grape deli-
very to the finished wine, take place
directly in the cellars — ensures that
regional characteristics and aromas
are fully present in the glass. The
cellar consists of three different zo-
nes, linked together: one for white
wine, one for red wine, and a multi-
purpose zone used, among other
functions, for filling. An ultramo-
dern laboratory functions as a cen-
tral control room for both the oeno-
logist and the winery manager, pro-
of that this high-cnd cellar technolo-
gy offers unusual and promising pos-
sibilities to the vintner.

The vines of the Esterhdzy Winery
grow in the heart of the wine region
Neusiedlersee-Hiigelland. The cur-
rent growing area, around 65 hecta-
res, is divided into four locations:

Rust, St. Margarethen, St. Georgen,
and GrofShéflein. Esterhazy varietals
are considered some of the best that
the regions have to offer. Production
is organized into three categories.
Typical Burgundy-style wines — from
the Welschriesling to the Pinot Blanc
and the Blaufrinkisch — are offered
under the Classic label. The next line,
a combination of domestic and inter-
national varietals, consists of spirit-
ed, singular red and white wines.
The third line, Single Cru, focuses on
barrique-aged single-vineyard wines,
which are distinguished by their re-
spective terroir.

The Esterhdzy family group current-
lv owns 44,000 hectares in the Bur-
genland and is involved in various
aspects of local business, including
forest and nature management, real
estate, and viticulture. On top of all
this, the company is also a veritable
cultural force, with a long social his-
tory. The family name dates back to
the 13th century. At first a petty no-
ble family, the Estcrhdzys’ social
climb began in the 17th century after
the family patriarch, Baron Niko-
laus (later Count Nikolaus the First)
became a Palatin, a representative of
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