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How to drink wine like an Austrian 

Austrian wine culture is well worth getting acquainted with. 

It's not unusual to be confused by the wine scene in Austria, especially when it 

comes to things like a Heuriger or a Hugo. Here's what you need to know. 

Austria has a long history of producing wine and Vienna is considered as one of the 

classic wine regions in the world. 

This is no surprise as Austria is on the same latitude as the Burgundy wine region in 

France, but there are a few quirks to the wine scene in the Alpine Republic that are 

distinctly Austrian. 

To help you get started, and to avoid looking like a newbie, here are some top tips for 

drinking wine in Austria like a local. 

Visit a Heuriger 

Anyone that lives in Vienna (or in the east of Austria) will be familiar with a Heuriger, 

but for people in other parts of the country it might be a new wine term. 

Basically, a Heuriger (plural Heurigen) is a wine tavern where local winemakers serve 

their new wine. In fact, the phrase "Heuriger Wein" actually means "this year's wine", 

so for people looking to sample the freshest Austrian wine, a Heuriger is the place to 

be. Expect cosy, rustic charm alongside carafes of wine and dishes of simple food. 

-
In Vienna, the Heuriger wine scene goes back to the 16th century when viticulture (the 

cultivation of grape vines) started to expand across the country, even reaching the 

western provinces of Salzburg, Tyrol and Vorarlberg. 

Today, Vienna is one of the few capitals in the world with vineyards within the city 

limits and the Heuriger continues to play a central role in city life - especially in the 

warmer months between spring and autumn when guests can sit outside. 


