HARM

Wachau, Austria

Maria Harm and her husband Andreas started in 2010 with some
prime vineyards in the Wachau, Durnsteiner Hollerin and Kellerberg
and the Wachtberg vineyard in the Kremstal. The wines impressed us
immediately for their transparency of terroir and the obvious focus
on balance over power. The Harm wines have lighter alcohol and at
the same time, do not compromise on ripe fruit. Each wine carries
its village and vineyard name, but because the winery itself is located
outside of the Wachau (just over the border in the Kremstal), the
winery cannot be a part of the Vinea Wachau, and so they do not use
the designations of Steinfeder, Federspiel, or Smaragd. For them, it
also does not make sense to wait to pick because you want to make
a Smaragd wine and need a certain level of alcohol, again the primary
goal is the expression of terroir and elegance.
Harm has ten hectares of vines, nearly evenly split between the
Kremstal and the Wachau. Looking out over the vineyards from a
very steep hillside on the Danube, Maria described the Wachau as
“a paradise lost.” It’s normal in the Wachau to see bare ground or
dry, herbicide-treated grass in most of the vineyards. In the Harm
vineyards, you see a lot of bright green grass, wild flowers, and vibrant,
healthy vines. As far as treatments go, they are using low amounts
of copper sulfate and various plant extracts (in 2017, they followed
biodynamic principles and are certified by Demeter in 2019). In one
vineyard in the Kremstal they have planted a vegetable garden with
different heirloom tomato varieties, cucumbers, peppers, herbs and
garlic. In the Wachau, Maria and Andreas have apricot and peach trees
as well as almond trees between the Riesling vines. “For us”, Maria said,
“organic viticulture is the understanding of processes in the vineyard’s
ecosystem and interaction with these natural circumstances. Andreas’
knowledge (PhD in organic agriculture) as an oeno-scientist and
consultant in organic viticulture are an indispensible instrument in
this context. In his view, the vineyards are biospheres, which must
be protected and supported. Through our work we can observe the
return of endangered species, such as the bee-eater [a bird that’s
been adversely affected by commercial farming].” It’s the same with
newly-acquired old vineyards, which must carefully be re-cultivated
to preserve the enormous potential of the old vines.
Minimalism is the obvious concept in the cellar. During the harvest, a
fastidious selection of the grapes guarantees perfect initial conditions
for spontaneous fermentation which can last from three weeks to eight
months. The pressed grapes “go their way”; during the fermentation,
they are very patient and they trust in the energy of their grapes and
natural yeasts. A very long yeast contact is important for the character
of the Harm wines, and they are mainly bottled after at least one-year
aging period in the tanks or wooden barrels. Andreas Harm explained
to us that because the fermentations last so long, the wines can be
quite shy when they are first bottled and really express their terroir
best after having some time in the bottle. In that vain, there is not a
rush to have the freshest, youngest vintage as is often the case for
Austrian wine.
It’s tremendous to find such an exciting winery that has remained
relatively unknown. The wines have a great complexity and a purity of
terroir, emphasizing elegance over power.

Grüner Veltliner FIO “Wachau” 2018
6/750ml

F.I.O. stands for four-in-one, a reference to the
four vineyards that are blended to make this Wachau
Grüner Veltliner and it also happens to be the name
of the family dog. The vines are ten to 30 years-old
and come from the right bank of the Danube with
mainly sandy loess soils. The 2018 was harvested in
late August. Fermentation lasted for seven weeks (no
added yeasts) in stainless steel; aged in stainless steel
on the fine lees until a gentle filtration before bottling.
The ABV is a refreshing 12% and the wine is bursting
with juicy yellow fruits - nectarine, mirabelle plums succulent!

Technical Specifications
Product Type: White Wine
Varietal: Grüner Veltliner
Farming Type: Organic
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