
 

 
 

WESTERN RESERVE WINES CLUB NOVEMBER 2023 

WINE: Michael Gindl Michi's Farm White Wine Blend  

VARIETALS: Grüner Veltliner, Gelber Muskateller, Riesling   
VITICULTURE AREA: Weinviertel, Austria 

 

Bottle Price: $18.99 Case Price: $205.09 plus tax 

INTRODUCTION 
Voyager Beverage rises to the occasion to be a venerable steward for the small lot, organically farmed natural wine in their growing 
por olio. We are thrilled to play matchmaker and bring one of these producers, Michael Gindl, to you. The Michi’s Farm White 
Wine Blend fulfills the goal of sharing a phenomenal wine from a small producer with members of our Wine of the Month Club.  
We are grateful for the opportunity to curate these selec ons for you to enjoy this holiday season and we invite you to share your 
stories of enjoying the Michi’s Farm White Blend with us.  Happy Thanksgiving! 

REGION 

Tier Two Second White 

The Weinviertel meaning "wine quarter"; Czech: Vinná 
čtvrť; Slovak: Vínna štvrť) or Viertel unter dem Manharts-
berg  ("area below the Manhartsberg": Czech: oblast pod  
Manhartsbergem; Slovak: oblasť pod Manhartsbergem)  
is located in the northeast of Lower Austria. 

In the east, the Weinviertel borders Slovakia at the March River. In 
the south, it borders Mostviertel and Industrieviertel, its limits be-
ing the Wagram, the Danube and the Marchfeld. Its western neigh-
bor is Waldviertel, the tradi onal border being the Manhartsberg. 
In the north, the Weinviertel is adjacent to the Czech Republic, 
more specifically Moravia. The river Thava runs back and forth 
across the border. 

Other important rivers 
are Göllersbach, Hamelbach, Pulkau, Rußbach, Schmida,  
Waidenbach, Weidenbach and Zaya.  



 

 

PRODUCER  

 

Tasting Notes: 
Michi's Farm is a brand new range from Austrian rising star Michael Gindl. All fruit he sources for the range is organically cer fied, 
and the aim is to bring super drinkable, affordable wines made sustainably. The White is made from a blend of organic Gruner 
Veltliner, Gelber Muskateller and Riesling; these varie es create the perfect trifecta of aroma c pleasure. Brightly floral with  
mineral hits, it's a gorgeous white at a great price. 

Food Suggestions: 
In Austria they would be widely drunk with cold meats, salads, light vegetable dishes and fish - think the sort of 
dishes you would serve with a sauvignon blanc or a riesling. Further afield they’re a great choice in Asian or Asian-
fusion restaurants especially with Thai and Vietnamese food. 
Remember We Taste The Bad Ones So you don’t have to!  
CHEERS!!! 

Sources:   
https://zrswines.com/ and https://en.wikipedia.org/wiki/Weinviertel 
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Tier Two Second White 

Michael Gindl 

When Michael Gindl, born 1983, finished agricultural school in 2002. it was  
already clear to him that he wanted to run the farm that his family has owned 
since 1807. This farm has always practiced mixed agriculture with crops, live-
stock, forestry, and wine. After the early death of his grandfather, Michael’s 
mother managed the farm because his father worked as a food inspector. Michael 
already took over the responsibility for vinification during his school years. 

Michael simultaneously began his orientation towards biodynamic methods and increased efforts to make the farm as  
autarchic as possible. “In 2010 I took back all the leased fields. This fall I will expand in leasing another 25 hectares  
thus doubling our acreage. At present the amount of grain is too small for effective commercial exploitation. So this is  
economization because I don’t have to work on it myself all the time. A tractor driver can do the main work. And I can  
produce more specialties, for example: einkorn wheat, which will be the basis for a beer.” 

“Currently I have 10 hectares of vineyards which can only be expanded very carefully to a maximum of 12 hectares. I have 
the potential for 2 more hectares in good sites. We planted one hectare this spring, but another hectare has been pulled out.” 
Increasingly more animals also inhabit the Gindl farm. Highland cattle have been bred since 2012 and soon horses will  
follow to work in the vineyards. “My goal is to be able to butcher on my own farm, so I also have pigs to ensure good  
utilization. And my Breton dwarf sheep will help me by grazing in the vineyards!” Consequently Michael joined the  
Demeter association of biodynamic farming. 

To preserve the individuality and genuineness obtained in the vineyards, the grapes are pressed very gently, rarely racked, 
and fermented spontaneously without any use of selected yeast or temperature control. Michael Gindl expounds, “I really try 
to do as little as possible – in fact nothing! The wines remain on the lees for a very long time and get a small dose of sulphur 
only shortly before bottling. My aim is to use more wooden barrels and less steel tanks in the future.” It is interesting to 
know that the barrels in his cellar are made from acacia and oak from his own forests. His own agriculture and forestry  
allow him to closely approximate the biodynamic ideal of a holistic farm. 


