Württemberg
1. Region Overview
· Geographic Location: Württemberg is located in southwestern Germany, stretching from the Neckar River Valley near Stuttgart to the northern parts of Baden-Württemberg. It is bordered by Baden to the west, Bavaria to the east, and Hesse to the north.
· Climate and Terroir: Württemberg has a mild continental climate, with warm summers and moderate rainfall. The region benefits from river valley influences, which create ideal conditions for viticulture. The soils vary significantly, with keuper, shell limestone, and marl dominating the landscape, contributing to the structured, aromatic character of the wines.
· Structural Organization: Württemberg is one of Germany’s 13 official wine regions (Anbaugebiete), covering approximately 11,500 hectares (28,400 acres) of vineyards. It is Germany’s leading red wine region, with red varieties accounting for nearly 70% of total plantings.
· Historical Context: Viticulture in Württemberg dates back to Roman times, but its golden era emerged during the Middle Ages under monastic influence. The region is historically associated with cooperative winemaking, with local winegrowers’ associations still playing a major role.
· Distinctive Features: Württemberg is Germany’s top producer of red wines, particularly Trollinger, Lemberger, and Spätburgunder. The region is also known for its unique wine culture, with local wine taverns (Besenwirtschaften) offering direct-from-barrel sales.
2. Key Grape Varieties
· Primary Red Varieties:
· Trollinger: The signature grape of Württemberg, producing light, fruity, and easy-drinking reds.
· Lemberger (Blaufränkisch): Known for deep color, dark fruit, spice, and firm tannins.
· Spätburgunder (Pinot Noir): Produces elegant, structured wines with red berry and earthy notes.
· Schwarzriesling (Pinot Meunier): A local specialty, yielding smooth, soft reds with a touch of spice.
· Primary White Varieties:
· Riesling: The leading white grape, producing crisp, high-acid wines with citrus and floral notes.
· Kerner: A Württemberg-born crossing of Riesling and Trollinger, offering aromatic, fresh whites with floral and stone fruit nuances.
· Weißburgunder (Pinot Blanc): Increasingly planted, known for fuller-bodied, food-friendly styles.
· Significance: Württemberg is Germany’s top region for Trollinger and Lemberger, with a strong focus on fruit-driven, food-friendly red wines.
3. Wine Classification System
· Quality Hierarchy:
· Prädikatswein: Traditional system based on ripeness levels, including Kabinett, Spätlese, Auslese, Beerenauslese, Trockenbeerenauslese, and Eiswein.
· VDP Classification:
· Grosse Lage (Grand Cru): The highest vineyard designation.
· Erste Lage (Premier Cru): High-quality vineyards with expressive terroir.
· Ortswein (Village Wines): Wines showcasing a specific village’s style.
· Gutswein (Estate Wines): Entry-level wines from a producer.
· Appellation Structure: Wines are labeled under Württemberg, with notable vineyard sites such as Hohenneuffen, Schillerwein, and Sonnenberg.
· Special Classifications: Grosse Gewächs (GG) denotes high-quality dry wines from top vineyard sites.
· Sub-Regional Distinctions:
· Remstal-Stuttgart: Produces high-acid Rieslings and structured reds.
· Heilbronn & Neckarsulm: The heart of Württemberg’s Trollinger and Lemberger production.
· Hohenlohe: Known for aromatic, fruit-driven whites and reds.
4. Notable Wine Styles
· Trollinger:
· Classification Level: Ortswein, Gutswein
· Organoleptic Profile: Light-bodied, red berries, floral, soft tannins.
· Lemberger:
· Classification Level: Erste Lage, Ortswein
· Organoleptic Profile: Medium to full-bodied, dark fruit, peppery spice, firm tannins.
· Spätburgunder (Pinot Noir):
· Classification Level: Erste Lage, Ortswein
· Organoleptic Profile: Elegant, red berry fruit, earthy minerality.
· Riesling:
· Classification Level: Grosse Lage, Erste Lage
· Organoleptic Profile: High acidity, citrus, floral aromatics, mineral backbone.
5. Additional Context
· Recent Developments: Growing international recognition for premium Lemberger and Spätburgunder wines.
· Historical Evolution: Württemberg has transitioned from a cooperative-focused region to a hub for high-quality, terroir-driven wines.
· Food Pairing Notes:
· Trollinger: Pairs well with charcuterie, roasted poultry, and mild cheeses.
· Lemberger: Ideal for grilled meats, hearty stews, and aged cheeses.
· Spätburgunder: Complements duck, salmon, and mushroom-based dishes.
· Riesling: Great with spicy foods, seafood, and pork dishes.
· Producer Information: Notable wineries include Weingut Dautel, Graf Neipperg, Weingut Drautz-Able, and Wöhrwag.
6. Key Takeaways for Sommeliers
· Württemberg is Germany’s top red wine-producing region, particularly for Trollinger, Lemberger, and Spätburgunder.
· Trollinger is unique to Württemberg, offering light, fruity, refreshing reds with high drinkability.
· Lemberger is gaining international acclaim, producing structured, age-worthy wines.
· The region’s terroir-driven Rieslings and Kerner whites offer high acidity and minerality.
· Württemberg’s Besenwirtschaften (wine taverns) highlight its strong regional wine culture, where wines are enjoyed in a relaxed, social setting.
7. Final Thoughts
Württemberg is a dynamic and underappreciated wine region, offering some of Germany’s best red wines alongside distinctive white varieties. With its rich wine culture, unique local grapes, and increasing global recognition, it provides a compelling destination for sommeliers and wine lovers. Whether enjoying a light Trollinger, a bold Lemberger, or a crisp Riesling, Württemberg delivers authentic, food-friendly wines with strong regional character.
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