I H E TIM ATKIN talks rot with ALOIS KRACHER

ALCHEMIST

the man who turns mould into gold
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clcome to the best-known

garage winery in Awmeria, blah,

blah, blah. ‘Lads®
receives 50 many journalists these days that
he could almost write their articles himself.
The producer of some of the workd's finest
sweet wines i accustemned to prabie from the
Fourth Bstate. Are his wines better than
Chiteau d"Yquem; top Tokays or the finest
German Trockenbeerenanslesen?  Kracher
used to worry sbout such things, but these
days he's comfortable with the superlatives,
‘I'm abways happy iF people tiste my wines
and think they're the best in the workl, but
the Yquem comparisons dont mean any-
thing, T'm just a farmer at heart”

Kracher & proud of his roos in Oimite,
the most famous wine village in the
Seewinkel, the stretch of flat, reed-Eringed
land berween the Hungarian border and the
waspern shore of Lake Meusied], 'T'm the sec-
ond tep, he says. "My father was the real
ploneer. Belore him, my family grew lots of

Foracher
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wcandal in 1985, Kracher, ke many of the
top  wincmakers, thinks the cnsuing
browdushe was. o positive thing foe Ausire. It
certainly helped him. “The winery's image
went oy after 1985, A lor of people
stopped making sweet wines becouse of what
had happened, but [ thought that botryts
wines were this region's only chance.?

Ah botrytis, | must admit Pve never
seem myone as animated as Bmcher about
this schizophrenic fungal discase. The
Secwinkels unique climste of cool autumn
evemingy, morning mists and high hurmidity
follonwed by wirny, dry days is perfeet for the
development of noble ro. “We per more
botrytis per hectare than anywhere else in
the woeld. Ocensionally we get difficult vin-
imges = bke 1997, which was too warm and
prociuced grapes with thick skins — but cighe
wvears out of 10 we have batryts here, Mo
one ehe can say that”

Working with botrytis i not casy, mind
you, In 1990, for example, Kracher and hix

HECTARE AND THE QUALITY WAS

NG GOT BOTRYTIS, EVEN MY BOOTS’

Alois Kracher on the excellent 1995 vintage

different crops and raed chickens as well as
making wine, but my father saw the potentinl
of this region. Krscher may ook ke an old-
fashioned farmer - with swong foinidy
pugilistic foamures — bat he is & man of broad
tastes, who enjoys modern jazz and French
filme i much & ajoke and a glas of beer,

A traimed chemint, Kracher aarted
work nlongside his father in 1981, bur con-
tistwed with his day job in the plamaceun-
cal indusary wntl 1991, the vingage thar
many consider the grentest of the century in
the Seewinkcl. He sequired a bot of knewl-
edye from his father = who continues to run
the catate's 17 hectares (ha) of vineyards o
71 years of age — bur Kracher has always had
hiz own intermanional perspective, wo. In the
carly 19804, he spent a b of dme visiting
the sweet wine regions of France, Hungary,
Taly wad Germany learning abowt “wine,
markering and life".

“Very few Mustrzan producers solid their
wines overseas in those days,” he says. Those
who did wore hit by the diethylene glyeol

teamn did seven separate pickings to come up
with a paltry 106 litres per hectare, If quality
were directly related o quantity, things
wouldn't be so bad, but thar's not the case,

Inzet top beft Alois Kracher shways likes 6o use
hiz specially dissigned straw for drinking

Bebow: Kracher in his collar amang the new
banmigues, cowrtesy of botrgtis-vision
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according o Kracher. 'In 1997 we had 200
litres per hectare and the vintage was 20
poor 1 wish it hadn’t happened. But i 1995
we got 1,000 hieres per hectare and the qual-
ity was amasng. Bverything got bowrytis,
cven my boots.”

Knowing when 1o pick is exmremely
impormar “If you leave the grupes on the
vine for oo long, you get hgh levels of
volatile acicity and even oxidarion in the fin-
phed wine. Thete things suart in the vine-
yard! For Kracher, the first picking & the
maost important. “That's when you get the
best grapes from the best vines, The grapes
that ripen first have the earliest botryts and
the most concentration.’

In any one vintage, Kmcher makes as
many a5 18 wines, not all of them owest.
There's a dry, jez-influenced white called
Dy of Wine and Reses and two red blends
of Blauleinkisch and Zwelgelt. labelled,
rather le3s  poeti-

cally, as Blend One IR s
and Two. The dry SOUTH OF
white is Kracher's ALSACE,
biggest scller (with NORTH OF
some of it made SAUTERMES,
from  bought-in WEST OF
grapes),  but iU's

something of an DAY, = OV
exception. As & WINES ARE
rule, Krucher mekes ~~ BETWEEN
varictal wines. ‘1 THE THREE

boule every wine

that has a different charmcter. Somstimes
1 blend, but if the chamcter of a wine is
really interesting, 1 don't want to subdue
it or change it’ Each different sweet wine
15 given a number: one o 15 in 1995, one
o nine in 19%6.

Give of ke a fow thousand bowbes of
rather good red, Kracher's focus is on
whites, His vineyard is mnce up of a mixture
of Austrian and mternational grapes: mainly
Welschriesling and Chardonnay with besser
amouns of  Scheurche,  Trarinet,
Mugkareller, Bouvier, Zweigeht  and
Blaufrinkisch. With Uvse, Kracher makes
wo distinet stvler of sweet wing: the fima,

Ellbc-lll.'d o3 Zwitchon den Seen, tends o be
& more ‘tradittonal’ (fermented ond sged in
;Iarme alder pak barrels); the second. called
Mouvelle Vague, B aged in new French
barrigues and is more “international” m char-
acter, Kracher abo muakes four wimnes in
‘California = ust enough 1o be dangerous’ =
& under the Mr K kbl with Manfred Krankl
£of Sine Oua Won: a borrytis-affecied

Viegnier, & Sémillon i de MPaille, n
Traminer and o drey blend of Syruh,
Grenache and Mourvédre,

Por all hix reputation as a modermser,
Kruchers approach 10 winemaking is Fairly
tradithonal. “We've gor moee conrod than
winemakers had in my father's day — when it
wiis comumon 10 |ose wines because of refer-
mentation or bactenial spodage = but other
than that we don't do things 2o differcmly.’
Kmcher likes 1o open bottles of his father’s
1981 Webschriesling ' Trockenbeerenausbee (@
vintage when 'l switched the pump on el
all, but mot much more’) 1 prove thae his
father is a gifted winemaker in his own right.

Kracher uses 4 cocktall of natural ond
200% sedecred yeast for comphexity as well as
a mcassre of control, The fenmentations ane
allowed 1o run their course = which con take
o year of more, “The hardew thing i you'ne
n niche saeet wine producer i 1o have so
meany wines it your cellar a1 onoe; i's a big
investment if you're keeping four vinuages at
the same Gme.”

Kracher uses old barechs on some of his
wines, bul prefers 1o use brand new raher
than onc o two=yeir old barraques, 5o that
he dosn't have to worry about spoilage.
‘There’s nothing cleaner than a freshly
toasted mew barrel, he syvs I o micro-
biotogical, as much as a favour, thing as
fir as ' concerned, I the wine is concen=
trated enough, you shoukin't be able W
mste the new oak anyway” Kracher belicves
that great winces need what he calls ‘o school

of air', *You don't get the same effect in a
sizinbess siee] tank,” he sy,

Kracher's sweet wincs are intense, even
by the smandards of the Seewinkel, but
they're not ponderous in the least. He has
the knack of expressing the varical charac-

teristics  of  Scheurche,  Muskateller,
Chardonnay, Traminer and Welschrieding,
b of adding something specinl of kis own:
weight, concentrauon and  harmony.
*“Concemtration i#n't the same as residual
sugar,” e adds by way of cxplanaben. "Tr's all
abour flaveur and oxwract and if's abwavs
expensive 10 achieve.

Asked 1o define the special charcter of
Austrion sweet wines, Kracher resorts to a
geographical analegy, “We're south of
Abace, north of Sauternes and west of Tokay
and our wines are somewhere between the
three To this 1 would add the natural scid-
ity of some Loire whites. "We never have to
acidif here,” he says. “If our region were
warmer, the wines wouldn't have the same
balance, The freshness we get is wvery
Austrian and you don’t bose that fredhness
with barriques”

Kracher is stil some way shoet of his
Sth birtheday. The next peneranon. in the
shape of young Gerhard Kracher, will rake
over one doy, but for the time being Lois is
at the peok of hay considernble powers,
‘Making new wines keeps me young he
says, ‘1 still feed that [ have masses to beam.”
That, more than amhing, is what makes
him such o great wmemaker.
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