
	 	

									 										 	

The Strauss wine estate started in 1810 under the name “Schopper”. In 1948, Karl and Johanna 
Strauss took over the business, which their son Karl, who graduated from the Fruit and Wine 
Growing College in Silberberg with great distinction, carried on. Karl’s two sons Karl jun. and Gustav 
play an active and successful role in the business. Karl jun. is a business graduate and is responsible 
for logistics and administration. Gustav, having studied at the college in Silberberg like his father, 
and now a master winegrower, is in charge of the vineyards and winery, a function he performs with 
great flair and success. 

The Strauss wine estate, whose high-quality products are already well known and widely appreciated 
beyond the region’s borders, is located in Steinbach, near Gamlitz. The enormous Gamlitzberg is the 
largest single wine-growing area in southern Styria. 

The Strauss vineyards are located on ideal south-facing slopes with perfect climatic conditions and 
optimum soil properties, producing grapes of the highest quality. 

	

																 	

																											 	



											 													 	

	

Strauss Sämling 88 (Scheurebe) 2018                                                                        
Classic stands for freshness, fruit- driven wines of typical Styrian origin. It is produced of grapes 
cultivated in numerous small hill vineyards in the growing area in south of Styria and in our own 
vineyards.   Soil: Sandy loam with lime included. 
 

The Scheurebe is a cross of Riesling and an unknown variety, developed by      Dr. Scheu in 
1916.This golden yellow colored wine has a fine bouquet. Aromas of white pepper, vineyard 
peaches and stone fruits jump out at you, balanced by a wonderful acidity. 
 

Hand harvest and single berry selection harvest early in the morning at very cool temperatures to 
retain as much fruit character as possible, 6 hours maceration period, temperature controlled, 
Maturation: in temperature controlled stainless steel tank  
Alc: 11.3%, Residual sugar: 5.5 g/l, Acid: 5.9 g/l 
 

	

Strauss Gelber Muskateller Classic 2018                        
Classic stands for freshness, fruit- driven wines of typical Styrian origin. It is produced of grapes 
cultivated in numerous small vineyards in the winegrowing region in southern Styria. It is grown on 
a sandy loam soil with lime included. 
Intensive flavors of elderflower, citrus notes, grapefruit and nutmeg on the palate, with a long 
citrus fruit, pineapple and rose petal aftertaste. The ideal aperitif. 
Hand harvest and single berry selection 
Maturation: in temperature controlled stainless steel tank 
Alc: 11.5%, Residual sugar: 2.5 g/l, Acid: 6 g/l 
 

	

Strauss Sauvignon Blanc Gamlitzberg 2018                                  (May release)                                 
The Gamlitzberg is the largest single vineyard located in the cadastral community Steinbach 
and the most is cultivated by winery Strauss. Due to the hilly landscape, hot days and cool 
nights in combination with slight winds blowing from the Koralpen mountain range, the 
substance of the Sauvignons and Chardonnays grown on this southeast site, are enormously 
challenging wines. . The soil is very deep (up to 15m) predominantly composed of sand, clay 
and shell lime inclusion.                                                                                                

Very intensive and complex aromas. Elegant spiciness, expressive gooseberries, yellow pepper, 
citrus over a profound minerality. Clear and intensive fruit on the palate, with elegant aromas of 
green pepper and a touch of elderflower. Very long finish with Mineral expressions.                                                                                                                    
Hand harvest and single berry selection     

Aged for 6 month in a large oak barrels.     Alc: 13.5%, Residual sugar: 2 g/l, Acid: 6 g/l 

	

Strauss Schilcher 2018     Blauer Wildbacher 
This grape is very well known for its rose – style wine with the pink onionskin color. It is grown 
only in Styria. For the production of Schilcher, only the Blauer Wildbacher variety from Styria is 
permitted. It is produced of grapes cultivated in numerous small hill vineyards in the growing area 
of our own vineyards in south of Styria. It is grown on a sandy loam soil with lime included. 
 

Ruby pink color with, nuances of cassis with red fruits and strawberry aromas and a typical crisp 
acidity. The finish is fresh and balanced. A perfect summer sipper.  
Hand harvest and single berry selection   Maturation: in temperature controlled stainless steel tank 
Alc: 11%, Residual sugar: 2.5 g/l, Acid 7 g/l 

	


