Episode 53 Württemberg – Red Wine Surprise

Hi! I'm Marc, and welcome to Wine Regions Revealed—where we explore the world’s wine regions, one small sip at a time.
Last time, we soaked up the sun in Baden, where Spätburgunder and Grauburgunder thrive in Germany’s warmest vineyards.
Today, we head northeast to Württemberg (VURT-em-berg)—a region that flies under the radar but might just surprise you.
This is Germany’s red wine underdog. While the rest of the country is known for Riesling, Württemberg specializes in local reds like Trollinger and Lemberger, made for everyday drinking and hearty Swabian fare.

Why Should I Care?
For drinkers: Württemberg offers light, juicy reds that are refreshingly unpretentious—great for chill-and-drink moments.
For nerds: It’s the epicenter of Trollinger (Schiava in Italy), and a rising source of serious Lemberger (aka Blaufränkisch), thanks to steep slopes and thoughtful winemaking.
Try this: Chill a bottle of Württemberg Trollinger and serve it like a Beaujolais. It’s perfect with charcuterie, and might just become your next weeknight red.

Practical Application
Sub-Regions to Know:
Remstal (REM-stahl)
· Near Stuttgart, steep slopes and diverse soils.
· Lemberger and Riesling share space here.
· Producer to seek: Weingut Aldinger—complex Lemberger and elegant Pinot styles.
Zabergäu (ZAH-ber-gow)
· West of Heilbronn; known for Trollinger and Spätburgunder.
· Producer to seek: Weingut Drautz-Able—tradition meets modernity in both reds and whites.
Kocher-Jagst-Tauber (KOH-kher YAHKST TOW-ber)
· Cooler zone with more traditional field blends.
· Try local whites and food-friendly reds from lesser-known grapes like Samtrot.
Pro Tip: Trollinger is often bottled in a Bocksbeutel—a squat, flask-shaped bottle. Don’t let the shape fool you—it’s refreshing and meant for early drinking.

Common Mistakes
Don’t expect big, brooding reds. Württemberg reds are light, aromatic, and best with a slight chill.
Never pair Lemberger with heavy cream sauces—it’s better with braised meats, root vegetables, or aged cheeses.

Quick Reference
Trollinger is a light, bright red that’s perfect chilled—great with charcuterie, schnitzel, or any picnic spread.
Lemberger brings spice and medium-bodied richness, pairing wonderfully with bratwurst, roasted meats, or aged cheeses.
Samtrot is soft and fruity, a natural companion for roast chicken, sausages, or grilled vegetables.

Next time on Wine Regions Revealed, we explore the Nahe—one of Germany’s most balanced and elegant white wine regions, quietly crafting some of the country's best dry Rieslings.
Until then, crack open a chilled Trollinger or spicy Lemberger from Württemberg—and as always, keep exploring.
