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HILLINGER ROUND TABLE WINE DINNER 
Wednesday, September 22nd 

Secco Cocktail 6:30 – Dinner 7:00pm 

 
Chef Andrea’s Amouse Bouche 

Hillinger Secco Sparkling Pinot Noir 

 

 
 

Seafood trio in guazetto 

Hillinger Pinot Grigo 2009 

 

 
 

Organic Acquerello risotto with wild mushrooms 

Hillinger Pinot Noir Eveline 2008 (new vintage)  

 

 
 

Broken Arrow Ranch free-range antelope chop with its sides 

Hillinger Hillside 2007 (Syrah/Blaufränkisch/Merlot) 

 

 
 

Villa Mozart’s Duo – 

Chestnut soufflé and mascarpone-grape gratin 

Hillinger Hill 3 TBA (Trockenbeerenauslese)  

 

 

Andrea Pace - Chef Owner 



 

 
 Presented by:              

                    
 

Hillinger Secco  (Sparkling Pinot Noir Rose) 
100% Pinot Noir crafted into a sparkling rose wine made in the ProSecco  style. It has delicate aromas of 
fresh strawberries and red berries which follow through on the palate. The flavors are beautifully balanced 
with a vibrant and refreshingly dry finish.   
Wonderful as an aperitif, start of a great dinner and evening, pairs very well with Sushi or serve after dinner 
with fresh strawberries – the Secco makes a perfect toast!!   
€ 1 per bottle goes to the Austrian Cancer Society.  www.pinkribbonartikel.at/partner 
 

Leo Hillinger Pinot Grigio 2009 
This excellent wine possesses a clear golden straw color, scents of ripe pears, herbs, and passion fruit on 
the nose. The palate shows lots of ripe medium-bodied fruit and a dry, crisp, fruit-driven finish. Delicious and 
reasonably priced, this is classic Pinot Grigio- nice with seafood or light pasta salads and just great on its 
own. As Leo likes to say, "This is Pinot Grigio with flavor!"  
 

Leo Hillinger Pinot Noir Eveline 2008 
Pinot Noir from Austria! It has a typical Pinot Noir nose with strawberries, raspberries and floral notes such 
as violets. On the palate, the wine is medium-bodied, it has intense notes of herbs and puréed dark berries. 
The wine has typical Burgundy structure with soft tannins, a juicy ripeness and an elegant, long finish. 
   
Hillinger HILLSide 2007 - Wow! 
A new wine for Leo with 80% Syrah, 10% Blaufränkisch and 10% Merlot. It has an explosive nose of plum, 
raspberry, sweet tobacco and vanilla. Big full up front with good spice and a long pleasant lingering finish.  
 

Hillinger Hill 3 2005  
Trockenbeerenauslese of 80% Chardonnay and 20% Sauvignon Blanc. On the nose acacia honey, hints of 
orange peel, very tightly structured palate and perfectly balanced acidity; long finish. 12 months maturation 
in barriques of new Allier wood. Guaranteed ageing potential of 20 years.  
 
 

50 hectares    (124 acres)  
Wine region Burgenland:  It is a unique wine-producing 
region in an Austrian context as the most recognizable wines 
produced here are based on red varieties. This is the reason 
why it is also unofficially called the red wine quarter of the 
country. But at the same time very nice and unique whites are 
produced in Burgenland!! This can be attributed to the plentiful 
sunshine the region experiences which averages almost 2000 
hours per year. 
 

Soil and Climate:                              primary rock 
slate !!! Perfect Vineyards for our Pinot`s 
lime stone 
brown soil 
Hot, dry summers and cold winters - together with the 
temperature-regulating influence of the lake Neusiedl, which 
bring long vegetation periods. High humidity and autumn fog 
help developing the botrytis cinerea, which forms the basis for 
our top quality sweet wines such  as TBA Small Hill sweet and 
TBA Hill3 

 


