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Jutta Ambrositsch was born in Südburgenland, best-known for 
stunning Blaufränkisch, about two and a half hours south of Vienna. 
She moved to Vienna to pursue her career as a graphic design artist, 
but eventually decided that she needed a change. So, in 2004, she 
left behind her design career (although she does create her stylish 
labels) swapping an office job for a career in nature and started a 
special wine project in the city with only 650L of wine. Now, she 
spends most of her days in the vineyards; with winemaking, she 
has been able to find a perfect balance of city living and getting 
her hands in the dirt.  She manages the business with her husband, 
Marco Kalkbrenner, who takes care of the administration, poetic 
wine descriptions, and logistics, while Jutta manages the vineyards 
and cellar work.
Vienna has the most vineyards planted of any city in the world: 
today, there are fifty growers managing 650 total hectares (of 
those fifty, only twenty are full-time winemakers, earning their 
living from the wine they make).  The vineyards are on hillsides at 
the city limits, on either side of the Danube over-looking the city 
center.  The surrounding vineyards provide a mini-escape from the 
bustling center and there is a long tradition of residents going to 
the hillsides to have a glass of wine and snacks at a Heurigen or 
Buschenschank overlooking the city. Heurigen could roughly be 
translated as a wine bar. Buschenschank is similar, but they are only 
allowed to sell products that are made in-house, wine included. 
Ambrositsch started her own Buschenschank in 2006.
Today, Ambrositsch farms a total of four hectares —three on the 
right side of the Danube and one hectare on the left bank— in 
ten different parcels. Each vineyard is unique, with a distinctive 
terroir and microclimate. She farms each organically, but does not 
have certification. Ambrositsch says that the biggest threat to the 
vineyards is hail and white boars that live in the surrounding forests 
and using conventional products will not help against either!
The specialty of Vienna is a tradtional wine called Gemischter Satz, 
historically, it was a field blend with many different varieties picked 
the same day and crushed together for vinification. It sounds simple 
enough, but the different varieties ripen at different rates and it’s 
quite a skill to decide the exact day when the ripeness and acidity 
will be a delicious balance amongst all the varieties. While Jutta and 
Marco care very much about making traditional Viennese wine, 
they recently decided that they would not be a part of the newly 
established Vienna DAC. Ambrositsch feels that some DAC-
regulations undermine what makes true Gemischter Satz unique: 
many different co-planted varieties, if possible the majority should 
consist of old, traditional varieties, picked together and pressed 
together.

Rakete Roter Gemischter Satz 2020 
12/750ml

From Marco: Rotburger, Sankt Laurent, Blauburger, 
Merlot and a few white vines, probably planted 
unintentionally, who knows, Vienna 30 years ago, early 
80’s, wild times in a city that was not so wild at the 
time, at least on the surface. Back to the wine: forest 
soil and fruits…fermented gooseberries, a few scattered 
cranberries and a somewhat too inflated dark pink air 
mattress by the pond. Please shake before drinking, 
bottled with fine yeast directly from the tank.

Technical Specifications
Product Type: Red Wine

Varietal: Red Blend: traditional Viennese

Farming Type: Organic
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