
Weingut Warga-Hack 

Biodynamic Sausal: steep slopes – high claims 

 

 

 

 

 

 

 

 

 

 

 

 

Jasmin Scheuer-Hack and Rainer Hack have been a couple for many years. They have 3 kids and share 
another big love – their biodynamic winery Warga-Hack near Kitzeck, in the unique terroir of the 
Southern Styrian Sausal region. Let’s listen to their story. 

JASMIN AND RAINER – HOW DID YOU GET TO BE A WINEGROWING FAMILY? 

 

Wilhelmshöhe, the beautiful place our house and winery are located upon and also our most important 
monopole vineyard, was acquired by Jasmin’s great-grandparents in 1921. Jasmin’s grandmother then 
sold the wine in a tavern and later leased some of the vineyards to Franz Hirschmugl. This man was 
one of the pioneers of Southern Styrian winegrowing. Already in the 80’s he strived for fruit-driven, 
light and dry wines and put great emphasis on taking care of the soils and vines – this was quite a 
revolution at that time.  



 

Jasmin and I moved to the 500 years old house at Wilhelmshöhe 13 years ago. We are very happy to 
continue building our biodynamic winery together. It’s a good thing to join forces as a family on our 
path to produce wines which picture the beauty of our home region! 

 

SPEAKING OF “HOME”. WHAT IS SO PARTICULAR ABOUT THE SAUSAL? 

The Sausal is located some 45 mins south of Graz in Southern Styria and is not only beautiful but indeed 
very unique, also with regard to all other Austrian wine regions! Some 400 million years ago, its hills 
remained above the level of the ancient sea and thus do not include any limestone. Instead, it’s the 
rare, old and barren phyllite (a fine-grained type of slate/schist) that shapes our soils and lends the 
wines unmistakable minerality and flavors.  

 

The layer of humus is very thin so the roots have to go deep. It takes a while for the plants to produce 
yield at all but once they have settled, they remain in balance no matter the climatic conditions. What’s 
more, our steep, often terraced slopes are some of the highest in altitude you’ll find in Austria – at 400 
to 650 meters, the microclimate is indeed a very special one. As our region is under alpine and 
Mediterranean influences alike, the diurnal temperature variation is huge. Luckily, our soils (and their 
exposure) store the heat of the day despite Sausal being the coolest region of Southern Styria. You can 
imagine that these factors reflect in the structure of our wines! 

 

 



 

 

 

 

 

 

 

        

 

 

 

 

HOW DO YOU CULTIVATE YOUR LAND? 

We have believed in the importance of healthy and living soils for many years. In fact, we have been 
working our land organically since 2004 and we were the first winery in Kitzeck to be certified organic 
in 2009. In order to further strengthen our land and the way we live and work on it, we joined the 
biodynamic Demeter association in 2017. This decision not only has had a huge impact on the 
winemaking and the style of our wine, but above all a great impact on our vineyards. Since the 
conversion, we see our vineyards as a habitat for countless plants and creatures and yes, also a 
beautiful playground for our three children. Besides the usual biodynamic preparations (horn manure 
500, horn silica 501) we also apply very effective teas and extracts: nettle, horsetail, yarrow, dandelion 
or willow bark. And as of next year, we will also use compost tea which will be wonderful tonic for our 
vines and soils, we’re sure! 

 

WILL CLIMATE CHANGE HAVE AN IMPACT ON YOUR WAY OF WORKING AND ON THE WINES? 

By working organically, we have reduced the alcohol levels gradually. We have less canopy, and the 
vines are not overproductive. Thus, the physiological ripeness has adapted to sugar ripeness and we 
can harvest balanced, healthy grapes at an early point of time. As for the varieties, Riesling and 
Welschriesling seem to adapt to those hot years very well and they will certainly gain in importance in 
the years to come. They ripen at a late stage, keep their acidity and the pH levels low. This is very 
important when it comes to fermenting our musts! 

 

IS IT FAIR TO SAY THAT WARGA-HACK PRODUCES UNTYPICAL WINES FROM TYPICAL VARIETIES? 

Of course, the grapes we grow are super typical for Styria: Sauvignon blanc, Welschriesling, Pinot blanc, 
Muskateller, Morillon (aka Chardonnay), Pinot gris or Zweigelt – and Riesling, which, in Styria, is almost 
exclusively grown in the Sausal. For us however, the most important thing is for our wines to show the 
character of the unique soils and climate of the Sausal without any excessive manipulations, light in 
alcohol yet with structure and freshness. Our biodynamic way of cultivation does not allow for high 





In general, we produce monovarietal wines in order to show the character of our Sausal varieties as 
authentically as possible. We have 3 main lines and all of them represent our grapes and soils in a 
unique way: 

The Schiefer (meaning schist or slate) range is the light-footed, fruit-driven line. The wines are vinified 
in stainless steel tanks, unfined and unfiltered (as all our wines), with minimum SO₂ levels and low 
alcohol, around 10 – 11,5 % vol. alc. Welschriesling, Weissburgunder, Morillon or Sauvignon blanc, 
they all display vivid fruit and great freshness. 

In the Quarzit line, the raw material stems from our best vineyards, such as Wilhelmshöhe. Some of 
these wines are also vinified in (used) oak barrels and they are allowed to mature for a longer time. 
You can expect even more structure and spiciness, as their personality is supported by a more tannic 
grip, despite remaining low in alcohol (around 12% vol). The Sausal specialty Riesling comes into play 
here as well: its interaction with slate yields a fascinating, long-lived example of the “queen of grapes”. 
Quarz is a component of our phyllite soils - its bright appearance is supposed to represent the cool 
climate and our low-intervention approach. 

The Phyllit range is, last but not least, our personal playground. The fruit is not meant to be in the 
foreground in our Sauvignon, Riesling, Muskateller or Grauburgunder, rather the true character of our 
unique terroir. The wines are fermented and aged in used oak barrels (also smaller sizes of 300 L) for 
an extended period of time, the influence from the skins is equally larger. Acidity meets spicy tannins, 
depth and a long aftertaste. We believe they are profound representants of our nature and philosophy!            

We also produce a juicy, easy-to-drink pair of wines, the GlouGlou line. In white (a blend) and red (a 
juicy Zweigelt), these lively, low-intervention wines offer immediate pleasure and yet represent our 
region and philosophy. 

 

BY THE WAY – WHAT’S THE MEANING BEHIND THOSE NUMBERS ON THE LABELS? 

 

 

 

 

It may look funny but is actually a nice source of information: the first number is the number of the 
plot the wine comes from. The second one shows you the steepest point in the vineyard in % and the 
last one is the altitude above sea level. Steep and high, that’s our Sausal! 

 

Info: 
Weingut Warga-Hack 
Rainer Hack, Jasmin Scheuer-Hack 
Höch 60 
8441 St. Andrä im Sausal 
biowein@warga-hack.at 
toa@live.at 
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