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VieVinum celebrates its tenth edition in all 
its facets with stimulating freshness. Young 
and nonconformist characters will mingle 
with the great legends of winemaking history. 
The commented tastings of the supporting 
program will deal with biodynamics and 
tradition-rich monuments alike:  
A glamorous VieVinum anniversary marked 
by complexity.
VieVinum’s formula for success has always been the interaction of outstanding 
wines and first-class service. The Vienna Hofburg with its magnificent 
rooms makes it the world’s most beautiful wine fair in the eyes of many. 
Here, restaurateurs, sommeliers, wine traders, journalists and wine lovers 
gather to meet cutting-edge winemakers from Austria and many parts of 
the world. This year, special highlights will feature the Association of German 
Quality and Prädikat Wine Estates, VDP, as guest vintner association, and  
a delegation of renowned winemakers from South-East Europe, which will 
present itself under the banner of “New Europe”. 

SIDE EVENTS
A visit to VieVinum also means exploring different wine regions, grape varieties 
and the associated vintners’ philosophies. This will best be accomplished  
by attending some of the diverse programs with special tastings moderated 
by top-class experts. They will be organized by trade media from Austria  
and Germany, vintner groups from various nations and others.

ARRIVAL BY MONDIAL
Attractive packages for both exhibitors and visitors were prepared by the 
travel agency, Mondial, exclusively for VieVinum. They include 
accommodations in different hotel categories and a reduced entry to 
VieVinum as well as, optionally, a relaxed travel by train within Austria. 
Team Mondial will be pleased to offer you customized packages. 
Info: +43 1 588 04 137, austria@mondial.at, hotels.mondial-reisen.com
 
 
 

VIP TOURS
Tailored VIP tours will be offered for booking as company events or for  
private groups up to 15 persons. Recognized experts will combine wine 
knowledge and wine enjoyment with social pleasure. Further information at  
office@mac-hoffmann.com

CHARMING AMBIENCE AND PROFESSIONAL ORGANIZATION
Viennese charm and practiced hospitality welcome the visitors to VieVinum. 
For the organizing team, this implies creating perfect conditions for 
professional and relaxed tastings. Wines at the correct temperatures, 
premium stemware, fresh bread and water are standard.
Free WiFi throughout the tasting area of the Vienna Hofburg is another 
additional convenience.

FALSTAFF LOUNGE IN THE WINTER GARDEN  
AND IN THE GEHEIME RATSTUBE
After the great success of the Falstaff Lounge in 2012 and 2014, Austria’s 
leading wine and gourmet magazine will again be represented at VieVinum in 
2016. During the fair, the Winter Garden and the Geheime Ratstube will turn 
into the hub of international wine culture. On all days of the fair, an extremely 
versatile tasting program will be guaranteed, rounded out by exciting, theme- 
related tastings – conducted and commented, for example, by Falstaff Chief 
Editor, Peter Moser. Highlights will be the eagerly awaited presentation of the 
award of “Vintner of the Year“, and the honoring of the “Wine Personality of 
the Year”.

WEIN & CO: NATURAL WINES ARE ON EVERYONE’S LIPS
Natural wines, orange wines, amphora wines, biodynamically and organically 
produced wines have finally arrived in the fascinating world of wine, currently 
being absolute blockbusters. Organic wines, which are crafted with as few 
additives and interventions as possible, are right in fashion. In line with nature, 
giving the wine enough time to evolve, sustainable production, pure and 
complex – the number of vintners who want to impart more profoundness  
and liveliness to the wines that way is steadily growing. Immerse yourself in
the exciting world of natural wines with WEIN & CO and discover special 
tasting experiences off the mainstream!

LAVAZZA LOUNGE PRESENTED BY A LA CARTE
Enjoy fine and full-flavored coffee specialties at the Lavazza Lounge, 
presented by A LA CARTE Magazin, the relevant gourmet magazine for 
demanding aficionados. Since 1895, LAVAZZA has whole-heartedly  
devoted itself to converting the art of blending and roasting into sublime 
taste sensations – a passion for coffee offering highly hedonistic moments.



ASSOCIATION OF GERMAN 
QUALITY AND PRÄDIKAT WINE 
ESTATES (VDP) HOSTED BY 
VIEVINUM!
The VDP vintners have been the prestigious ambassadors of German wine 
country since 1910. Both innovative and committed to tradition, they have 
largely spearheaded the boom of Riesling, Sylvaner & Co. Today, the 
vintners regard as their main task to bring forth the ultimate expression of 
their vineyards. Together with the vintners of the Federation of Traditional 
Austrian Winemakers (ÖTW), they want to demonstrate in a tasting 
conducted by Master of Wine Caro Maurer, which style-defining wines of 
origin are sourced from their premium sites (for media, the wine and 
hospitality industry, and traders).

SPECIAL OFFER AT VIEVINUM:  
LIEBHERR COOLING APPLIANCES & STÖLZLE STEMWARE
Following VieVinum, our sponsor, allectric, will offer the Liebherr cooling 
appliances used (for 3 days) at the fair for sale at a special discount. Bonus 
discounts will be available for early orders until April 30, 2016. For further 
information, please call +43 1/ 4797 127 10 or write to office@allectric.com. 
Also this year, Stölzle Lausitz glasses from the series “Experience“ will again 
be available at a discount. The glasses can either be purchased during the fair 
directly at the glass counter or subsequently ordered at  
office@mac-hoffmann.com.
 
VIEVINUM MENU – PLEASURE WILL BE REWARDED
From May 2016 on, restaurants and inns all over Austria will offer a VieVinum 
Menu, thus anticipating the coming event. A pleasure, for which guests will be 
rewarded with a voucher for a reduced entry to VieVinum of € 29.- instead of 
€ 40.-. The menus will be devoted to different wine topics and will provide 
insight into the personal preferences of the respective chefs and sommeliers. 
Detailed information on the participating restaurants and inns and VieVinum  
menus is available at www.vievinum.com.

JULIUS MEINL AM GRABEN –  
OPEN EVEN ON SUNDAY DURING VIEVINUM
If you want to have a bite at Meinls Restaurant prior to VieVinum, or chill out in 
a relaxed atmosphere at Meinls Weinbar after a visit to VieVinum, these two 
places will also open on Sunday, 5th June, 2016, as an exception for VieVinum. 
At Meinls Restaurant, which will open its doors at 12:00 pm, you can enjoy 
Vienna’s most beautiful view of Graben and Kohlmarkt. Meinls Weinbar will 
open at 1 pm.  
Reservations Restaurant: 
+43/1/532 33 34 6000 or restaurant@meinlamgraben.at 
Reservations Weinbar:
+43/1/532 33 34 6100 or weinbar@meinlamgraben.at 
www.meinlamgraben.at

CITY BRANDING
A large number of selected shops, wine stores, restaurants and hotels  
will jazz up the cityscape with enological themes and special activities. 
Beginning in May, VieVinum will thus also be visually omnipresent in the 
surrounds of the Vienna Hofburg. The list of the CITY Brand Partners is 
growing every day – a current overview will be found at www.vievinum.at
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SATURDAY 4th JUNE 2016

14.00-15.15
CHARACTER WINES –  
WINES OF THE RENOWNED WINERIES OF BURGENLAND
An increasing number of products in the world of wine are tailored to the tastes 
of a large wine-drinking audience. Wines with special notes and finesse are 
still popular with connoisseurs, but they are not bestsellers. Winegrowers are 
thus faced with the decision whether to go for the mass market or adopt an 
individual approach. The Renowned Wineries of Burgenland have always 
refused to follow the dictates of the market but rather cultivated distinctive 
wines that bear the hallmarks of the vintage, microclimate and soil. It is not 
enough to describe a wine in simple terms like “terroir” or “mineral”.  
The personality of the winegrower must also come through. This wine-tasting will 
showcase wines with character reflecting the very personal style of each vintner.

SATURDAY 4th JUNE 2016

11.30-12.45
VIENNA GRAND CRU VERTICAL
Vienna is a very old and traditional winegrowing region. It is the only capital 
city in the world with such a huge area under vine and highly interesting sites 
on both sides of the Danube. Bisamberg to the north, on the western side of 
the Danube, and Nussberg to the northwest of the city, on the eastern side of 
the Danube, boast the largest vineyard areas. In the south, Oberlaa and 
Mauer border the Viennese viticultural area. Some 700 hectares on very 
narrow space feature different soils and microclimatic conditions, which is 
exactly what will be addressed during this tasting. We, the WienWein Group, 
want to show these differences through selected wines from special vineyards 
in order to demonstrate the huge variety of Viennese wine and give a little 
insight into the development of the upcoming vintage classification.

SCHATZKAMMERSAAL 
Free entrance 
Registration required:
welcome@wienwein.at

KLEINER REDOUTENSAAL 
Entrance: 60 Euro per person
Simultaneous translation into 
English included.
Limited number of participants; 
event begins promptly. 
Registration required: 
office@vinea-wachau.at

12.30-14.00
WACHAU RIESLING VINTAGE 2006
After a season marked by relatively late budding, sufficient moisture and  
a dry, sunny fall, this vintage will go down in recent history as one of 
Wachau’s best. The wines are already approachable, delivering plenty of 
fruit and an abundance of subtle notes suggesting long aging potential.  
But can this vintage meet the high expectations set for it? Vinea Wachau 
proudly presents a selection of the finest Riesling representatives from the 
2006 vintage after an aging period of 10 years. The commented tasting
will feature some of the best known single vineyards, including Singerriedel, 
Achleiten and Kellerberg.

15.00-16.15
ICE AGE OR SUMMER OF THE CENTURY – 
WAGRAM’S SINGLE VINEYARD VELTLINERS IN THE  
INTERACTION BETWEEN VINTAGES
One Veltliner. One vineyard. One vintner. Two vintages. 
Once from a cold vintage, once from a warm vintage. 
Are the vagaries of nature a blessing or a curse? How do wines of the same 
regional origin, from the same vineyard, produced by the same vintner, 
differ in vintage? What chances do vintners have, with all their experience 
and sensitivity, to develop wines that are typical of the region, either despite  
of or because of the different vintages? How do vintners make their own 
individual style recognizable? The members of the “Weingüter Wagram”  
will consider this quandary by personally presenting one wine each from a 
colder and a warmer vintage. The main focus of the tasting session will  
be classic Grüner and Roter Veltliners from the best vineyards of Wagram.

SCHATZKAMMERSAAL 
Free entrance 
Registration required: 
office@rwb.at

15.00-16.00
VINEYARDS OF WORLD RENOWN | GOING ON RECORD ABOUT  
GERMAN WINE CULTURE BY DANIEL DECKERS, EDITOR,  
FRANKFURTER ALLGEMEINE ZEITUNG
A survey of German wine culture from the origins of vineyard classification, 
through the days of the vintners’ plight and the Holocaust, up to the 
“Riesling Renaissance.” Including historical sample.

BURGRAUM 
Free entrance
Registration required: 
s.eckel@vdp.de

KÜNSTLERZIMMER 
Free entrance
Registration required: 
office@dialogium.at
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12.00-13.15
AUSTRIA ADVANCED LEVEL –  
THE GREAT WINES FROM THE THERMENREGION: 
MASTERCLASS & GRAND TASTING
Interested in learning about one of Austria‘s original wine regions and its exciting 
varieties? Join us for an exploration of the Thermenregion, located in the heart 
of the Austrian wine country, with its outstanding mesoclimate and terroir. This 
region is renowned for two of Austria’s noblest and historically most important 
white varieties: Zierfandler and Rotgipfler. Journey through the evolution of these 
unique, native varieties from their origins to the current wines of extraordinary 
quality and character. Discover the distinctive terroir of the Thermenregion‘s 
signature reds: Pinot Noir and St. Laurent. Broaden your Austrian wine expertise 
and come for a fascinating and insightful workshop with Master of Wine Josef 
Schuller, and the leading winemakers of the region.

SCHATZKAMMERSAAL 
Free entrance 
Registration required: 
c.schefbeck@mac-hoffmann.com

SUNDAY 5th JUNE 2016

11.00-12.15
WEINVIERTEL DAC RESERVE. GREAT WINES, GREAT BOTTLES.
The great Gruners from the Weinviertel are strong representatives of their origin, 
the best bearing the name of Weinviertel DAC Reserve. They will display vigor, 
expressiveness and aging potential to the optimum degree when matured in 
magnum bottles. They will then inherently reflect both in the glass and on the 
palate what makes them so distinctive. Their striking character is defined by 
climate and origin, by cool breezes blowing over the expansive wine landscape 
of rolling hills, and by the geological compositions of different soils on which they 
thrive. Master of Wine Caro Maurer will take you on an exciting trip through one 
of Austria’s oldest and most traditional winegrowing regions. Learn more about 
the Weinviertel. Through great wines from great bottles. A great experience.

KLEINER REDOUTENSAAL
Further information
office@wine-partners.at

SATURDAY 4th JUNE 2016

16.00-17.30
A MASTER OF SUBTLETY – 
THE UNRECOGNIZED TALENTS OF PINOT BLANC
While Pinot Noir is celebrated as the world’s red wine darling, its white 
counterpart remains underestimated or, indeed, largely overlooked. But 
whoever attends to Pinot Blanc a.k.a. Weissburgunder will discover a grape 
variety that in its sensitivity to terroir, stylistic malleability, adaptability to 
cuisine and aging potential need fear no comparison. Perhaps Pinot Blanc 
has been overlooked not just due to a perplexing German synonym but 
precisely because of its subtlety. It never shouts, never overpowers, and 
tolerates no exaggerated handling. It speaks with a distinctive, unmistakable 
voice capable of seduction and fascination. It is that voice which will guide 
us through a tasting of Pinot Blancs from twelve Austrian winegrowing 
regions, presented by an international panel led by American wine critic 
David Schildknecht.
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SUNDAY 5th JUNE 2016

9.30-12.00
UNITED BY BLAUFRÄNKISCH
It makes for a unique and unparalleled vertical tasting when wine producers 
from Germany, Hungary and Croatia, together with their colleagues from
Romania and Austria convene in order to present this great Central European
grape variety. Some 50 estates will be presenting their finest Lemberger/
Blaufränkisch/Kékfrankos, each wine from three vintages. This tasting session 
will provide the stage setting for visitors to explore the many variants of 
Blaufränkisch, examining substantial differences in nuance and exploring the 
various terroirs of this indigenous grape variety. It will also offer material for 
discussion and animated conversation with the individual winegrowers concerning  
their particular visions, their passions and their interpretations of the variety. This 
presentation takes place exactly at a time when the borders within Europe have 
once again become a living issue and a central topic of discussion – this tasting 
also serves as a sign of the amicable and transnational collaboration between 
winemakers.

KÜNSTLERZIMMER 
Free entrance
Registration required: 
office@weinvierteldac.at 
or +43 2245 82 666
Further information: 
www.weinvierteldac.at

SCHATZKAMMERSAAL 
Free entrance
Language: 
German and English
Registration required:
info@weinland-thermenregion.at



SCHATZKAMMERSAAL 
Free entrance
Registration required: 
office@stagard.at

SUNDAY 5th JUNE 2016

13.00-14.15
MEET NEW EUROPE WINES
Speakers:
Master of Wine Jo Ahearn, wine consultant
Saša Špiranec, wine writer, regional specialist
Being aware of the increasing interest in wines and the varieties of Hungary, 
Slovenia, Croatia, Serbia, Macedonia and Bulgaria, this masterclass will give you 
an overview of the authentic wine stiles from these six countries.

All the wines are unique representatives of their local heritage, but at the 
same time ultimately delicious and modern. Join us and we will take you to  
an encounter with sparkling wine from the Thracian region (Bulgaria), dry 
Furmint from the Tokaji region, refreshing Sauvignon blanc from Štajerska 
Slovenia, extremely mineral white blends from the Slovenian region, Brda, and 
indigenous Malvazija Istriana (Croatia). We will also present Vranec, a most 
prominent variety of Macedonia and Montenegro, Cabernet sauvignon from 
the very special terroir of Negotin in Serbia and red blends from Villany in 
Hungary. This masterclass will further introduce you to Plavac mali, an iconic 
red from the Dalmatia region in Croatia, Mavrud and other indigenous 
Bulgarian reds as well as aromatic and sweet wines from Pannonian Danube 
and Graševina trockenbereenauslese from the Kutjevo region in Croatia.

KÜNSTLERZIMMER 
Free entrance
Registration required: 
irinabanster@gmail.com
irina@vinart.hr

SUNDAY 5th JUNE 2016

15.00-16.15
THE CLASSIFICATION OF THE BEST SITES IN GERMANY AND AUSTRIA
VDP.GROSSE LAGEN MEETS ÖTW.ERSTE LAGEN
Master of Wine Caro Maurer will conduct a guided tasting of wines from top sites 
in Germany and Austria. The seminar will be held at 3:00 pm on Sunday, 
5th June, 2016 in the Künstlerzimmer at Hofburg Palace. The origin-based 
classification concept will be laid out using examples from VDP.GROSSE 
LAGEN and ÖTW.ERSTE LAGEN; the hands-on insights will form the 
conceptual framework for understanding an international origin-oriented
classification system for the German-speaking world. The tasting isn‘t about 
Riesling vs. Grüner Veltliner. It‘s about recognizing the characteristic
expression of a site. After all, each vineyard has a specific variety that can 
best unlock its full potential. VDP and ÖTW winegrowers work with the finest 
vineyards of their respective regions, drawing on a wide range of soil 
compositions to produce wines that present their terroir distinctively. The 
event will provide a curated selection. Limited to trade and press members 
only. Please register: s.eckel@vdp.de

14.00-15.15
JUNGE WILDE WINZER – “BLOOD, SWEAT & TEARS” 
The Young Guns of Austrian Winemaking are back with a new selection of 
wines made with “blood, sweat & tears”. Wines with character, authenticity 
& individuality, harvested by hand and vinified without compromises. Wines 
that are fun to drink, with flow and substance, vigor and depth. Wines that 
combine their origins with the trademark signature of their makers. And last 
but not least, wines that fully exploit the potential of their grape varieties 
and tell bluntly and puristically about the peculiarities of their terroirs – from 
the terraces of South Styria to the most northern vineyards of the 
Weinviertel. The event will be moderated by German winemaker and cult 
blogger Dirk Würtz.

KÜNSTLERZIMMER 
Free entrance 
Registration required: 
s.eckel@vdp.de

16.00-17.15
AUSTRIA VS. GERMANY WINE MATCH FOCUSED ON REDS
Although Austria may just be moving up to the leading world players in football, 
when it comes to wine it is already on top – and not just with white wines ... 
Similar applies to the football world champion Germany: besides Riesling, also 
German red wines have gained in importance. That’s reason enough to organize 
a new round of the already traditional ‘international match’ under the auspices of 
VINUM, the European wine magazine. Red wines will compete with one another 
on Sunday, 5th June, in the Schatzkammersaal. The starting whistle will be 
blown at 4 pm, at which instant the two team captains, Walter Kutscher 
(Austria) and Rudi Knoll (VINUM’s Germany Editor-in-Chief), will each have 
chosen their eleven in a comprehensive pre-selection process. The result will be 
determined by a team of referees with equal rights from Germany and Austria. 
The public may participate in the tasting, but has no right to vote.

SCHATZKAMMERSAAL 
Free entrance 
Registration required: 
c.schefbeck@mac-hoffmann.com

KÜNSTLERZIMMER 
Free entrance
Registration required: 
wein@leithaberg.at

16.45-18.00
LEITHABERG AND ITS VINEYARD SITES PRESENTED IN WHITE AND RED
Limestone and mica-shist, Lake Neusiedl and the Leithaberg, and traditional  
grape varieties are the perfect conditions for great single-vineyard wines from 
the Leithaberg. Get to know the region with its famous wines like Goldberg, 
Tannenberg, Gritschenberg, ... during a set tasting held by Master of Wine  
Anne Krebiehl. Convince yourself of the best Leithaberg offerings featuring 
Blaufränkisch, Chardonnay, Grüner Veltliner, Pinot Blanc  
and Neuburger.



KÜNSTLERZIMMER 
Entrance: 15 Euro per person
Registration required: 
info@oesterreichsekt.at

11.45-13.00
STYRIA’S GREAT SAUVIGNON BLANCS
When the international wine world is looking to Vienna these days, there  
is one wine that cannot be missed: Sauvignon Blanc. A wine with notes 
ranging from young and fruity to exquisite and varied taste compositions.  
A wine that perfectly suits the Styrian climate and receives international 
recognition. Within the past twenty years, Styrian Sauvignons have 
managed to secure themselves a place on the wine lists of the world’s 
leading restaurants and in the shelves of the most knowledgeable wine 
merchants. Our status as Austria’s stronghold of Sauvignon Blanc is beyond 
debate. Over 50 percent of the entire Austrian area under vine is located in 
Styria. Slaty, sandy, volcanic and chalky soils provide Styrian Sauvignons 
with an elegant minerality. Besides, they profit from the cooler climate in 
our regions, yet are also cherished by the Styrian sun. In order to reach the 
goal of high drinking pleasure, it requires knowledge, time, devotion, 
patience, and skills … Let us pay homage to the king of Styrian wines.

SCHATZKAMMERSAAL 
Free entrance 
Registration required: 
weinsteiermark@
steirischerwein.at

MONDAY 6th JUNE 2016

13.00-14.15
DEMETER – HOLISTIC BIODYNAMIC
The Demeter International certification for wines is only granted if the entire 
process, a holistic method of production, meets the highest requirements 
from soil to bottle. The philosophy behind this agricultural concept is based  
on the teachings of the Austrian philosopher, Rudolph Steiner (1861-1925).  
It requires a unity of soil, plant, human and animal, which is inextricably bound 
up with spiritual concepts. And it is this unity which led to the idea of organic 
agriculture, the need for creating a sustainable world, of man in harmony with 
nature. This connected chain of production requires a linkage between each 
element involved in the creation of wine, from earth to animal to human to the 
wine itself. The Demeter International certification was established in 1928 
and is not easily granted. Once awarded, it is carefully monitored and annually 
renewed to ensure that the level of quality, based on the production methods, 
is maintained. It remains a unique challenge for any winemaker.

KÜNSTLERZIMMER 
Free entrance
Registration required: 
wein@demeter.at

14.15-15.30
THE UNIQUE DAC-RED-WINE CHARACTER OF BLAUFRÄNKISCHLAND 
An exceptional amount of sunshine, and soil formations featuring calcareous 
clay and sand or loam and lime layers, together with the grape variety 
Blaufränkisch constitute the constant aspect within Blaufränkischland. The 
variables are the annual growing conditions and the vintners’ hallmarks. This 
commented tasting will show you how vineyard-designated wines of different 
vintages like 2009 and 2012 will present themselves and how the unique 
terroir will run like a golden thread through the wines.

SCHATZKAMMERSAAL 
Free entrance
Languages: German and English
Registration required:
werk@grosswerk.com

15.30-17.00
DEL FABRO PRESENTS: IT IS TIME FOR WINE! 
There may be no more important year in the history of aged Austrian wine than 
1997. The belief in home-grown wine was back at last, and with the recognition 
of its unique qualities came the idea for aging - a trend that has constantly 
grown from that point on. However, there is still room for further improvement: 
the appreciation of aged wines cannot be emphasized enough. Together with 
Wirt+Winzer, Del Fabro will organize a time travel in four flights featuring Grüner 
Veltliner, Riesling, bouquet grape varieties, Blaufränkisch and others. The time 
travel will take you from 2009 back to the legendary year of 1997. Discover the 
great aging potential of indigenous, traditional Austrian wines in a tutored tasting.

KÜNSTLERZIMMER 
Entrance: 49 Euro per person
Languages: German and English
Registration required:
marketing@delfabro.at

MONDAY 6th JUNE 2016

10.30-11.45
AUSTRIAN SPARKLING WINE: THREE STEPS TO THE TOP 
The Austrian Sparkling Wine Committee presents a tasting along the three 
steps of the newly established quality pyramid for Austrian sparkling wines 
of protected origin:
Klassik – Reserve – Grand Reserve.
During this guided tasting, trade visitors will get an insight into this new 
pyramidal quality system and a perspective on products of the three levels. 
You can also visit the Austrian Sparkling Wine Committee at its own 
Sparkling Wine Bar on the “Platzl” directly at the end of the grand staircase. 
Discover and enjoy the wide variety of Austrian bubblies. Watch out for the 
label “Austrian Sparkling Quality” in the catalogue and ask for sparklers at 
the stands of the respective exhibitors.



M.A.C. Hoffmann & Co. GmbH
Hofburg Schweizertor, PF 22
1016 Wien
office@mac-hoffmann.com

www.vievinum.at
www.facebook.com/vievinum
www.mac-hoffmann.com

We would like to cordially thank our sponsors whose support has considerably 
contributed to the success of VieVinum 2016!
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Venue 
Hofburg Vienna, Entrance Heldenplatz

Date
Saturday – Monday, 4th – 6th June, 2016

Opening Hours
Sat – Mon 12 pm – 6 pm 
Sat – Mon 9 am – 12 pm, trade professionals and press

Entrance fee
Day Pass   40 Euro 
Permanent Pass   70 Euro  
Advance Booking, www.vievinum.at/tickets  30 Euro  
Reduced Entrance (with coupon, for trade buyers,  
restaurant owners and participants in the event program) 29 Euro

Catalogue
„VieVinum-Guide“ listing all exhibitors  
whose wines are marked with a QR-code as well 
floor plans. It is available at the entrance.  5 Euro 

Event Program
Closing date for the event program:  
1st June, 2016

Organizer
M.A.C. Hoffmann & Co. GmbH  
Hofburg Schweizertor, PF 22 
1016 Wien 
www.mac-hoffmann.com 
office@mac-hoffmann.com 
www.vievinum.at 
www.facebook.com/vievinum 

Children and young adults under the age of 16 are not admitted to VieVinum!
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