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  Bilingualer Fachunterricht an Berufsbildenden Schulen 
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[image: image7.jpg]



Berufsfeld:  
Ernährung/Hauswirtschaft
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Restaurantfachleute




Hotelfachleute
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Objectives:
wines from the two most easternly winegrowing regions of Europe
Benefits:

overview on growing wine in Germany in general and in the Saale-Unstrut and Saxony areas in detail 
Teaching module: 

Growing wine on the rivers Saale, Unstrut and Elbe

This lesson unit is not meant to extensively cover the topic, rather it is meant to refresh knowledge about German wine for those who are returning to the subject, for those hoping to deepen existing general knowledge, or those interested in the two most  easternly winegrowing regions in Germany.

Options for using this unit in the classroom

· Use the general facts about winegrowing in Germany to refresh existing knowledge (focus on climate and soil, location of wine producing areas) and for non-native speakers to work with the topic  

· Compare  the features of the growing areas Saale - Unstrut and Saxony with other regions in Germany and Europe

· Learn about the work of a wine grower over the course of a year through text and pictures, develop an understanding of typical duties

· Work with the photos (comment on duties, months, etc.)

· Learn about the work of a hobby winegrower through a video

· Use the suggested tasks located at the end of the material

Wine growing regions on the rivers Saale, Unstrut and the Elbe
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What is wine?

Wine is a drink which is produced by fermenting the must (with white wine) or the mash (with red wine) of fresh grapes.  It must have a minimum alcoholic content of 5 percent by volume and an air pressure of 1 bar.

Wine contains between 80 and 85 water and 15 to 20 percent other ingredients, including different types of alcohol, sugars, acids, vitamins, minerals and trace elements.  The ratio and consistency of these ingredients are determined by the soil type, the climate/microclimate, the grape varieties, the degree of ripeness of the grapes and the manner of wine production.  

Conditions for growing wine
Just like any plant, wine grapes also require certain soil and climate conditions to be able to thrive.

· Climate

Temperature as well as the amount of sunshine and precipitation affect the biological and biochemical processes that occur within plants. 
The climactic minimum requirements of the vines amount to:

· 1,300 hours of sunshine per year 

· a minimum average yearly temperature of 9°C

· an average minimum of 18°C during the vegetation period 

· a minimum of 15°C during the blossoming time and ripening of the grapes

· at least 400 ml of precipitation. 

Germany is the most northerly winegrowing region of the world, since the climactic conditions for cultivation can still be fulfilled. For this reason, however, the winegrowing areas are mostly only possible on the south or southwesterly slopes of sheltered valleys (e.g. the Rhine River and its tributaries, and the Saale, Unstrut, and the Elbe Rivers).  In elevations over 300 meters and in areas not protected from the wind, winegrowing is hardly possible.   

· Soil

Winegrowing is possible in almost all types of soil, (except humus soil), as long as it is sufficiently thick and there is enough concentration of fine soil. In order to have a good harvest, the soil must be well aerated and permeable.  During the cultivation of the soil, the winegrower can add minerals, for example through fertilization, in order to ensure a balanced ratio of potassium, calcium, phosphoric acids, nitrogen, and magnesium.  

According to the kind of stone and the minerals contained within it, 4 main soil types can be differentiated:

· Volcanic soil – produces filling, rich, fiery wines

· Slate soil – produces pure, savory, tangy wines

· Shell limestone soil - produces hearty and robust wines

· Loess and bentonite soil - produces rich and flavourful wines.

Winegrowing regions in Germany 

As mentioned above, winegrowing areas in Germany are only found in regions protected from the wine and on south and southwest slopes of river valleys from the Rhine River and its tributaries, the Saale, Unstrut, and Elbe rivers.

Over the centuries, more than 3,000 names of sites have developed. Therefore, in 1871 a system was introduced to test the quality and origin of wines.  German quality wines may only come from a certain 13 growing areas, which are subdivided into 38 districts and ca. 2,600 sites (collective and individual).  

Regions producing quality wine

	Name


	Size in Hectares
	Ratio white/red

wines in %

	Rheinhessen
	26,333
	78.5 : 21.5

	Pfalz
	23,422
	68.9 : 31.1

	Baden
	15,866
	62.1 : 37.9

	Württemberg
	11,336
	33.7 : 66.3

	Mosel – Saar – Ruwer
	10,392
	94.2 : 5.8

	Franken
	  6,040
	89.0 : 11.0

	Nahe
	  4,387
	83.0 : 17.0

	Rheingau
	  3,205
	85.1 : 14.9

	Saale – Unstrut
	     651
	78.6 : 21.4

	Mittelrhein
	     526
	88.6 : 11.4

	Ahr
	     519
	14.5 : 85.5

	Hessische Bergstrasse
	     456
	87.9 : 12.1

	Sachsen
	     446
	86.5 : 13.5


[image: image2.jpg]E |
=
3

40d

61

Wo die deutschen Weine wachsen

>
3

Baden
Franken

Hessische Bergstrafie
Mittelhein

Mosel-Saar-Ruwer ﬁ
Nahe <

Plaiz

Rheingau

Aheinhessen

Saale-Unstrut Rostock

Sachsen

Wittemberg Harrbog

Bremen .
Liineburg

L]
Oldenburg

Hannover
.

Potsdam
Magdeburg S
L]

Miinster~ \ Spree
e Cottbus @
Dessau
Halle

® Leipzig

Dresdm

.
Chemnitz

A
Grenze der Bund
republik Deutschland

Grenze der
Bundeslander

o
Niirnberg

Regensburg





The winegrowing regions of Saale – Unstrut and Saxony


Saale – Unstrut

Climate:

· Continental climate, microclimates are utilized

· Short vegetation period

· Driest area in Germany (ca. 500 mm/year)

· Ample sunlight (1600 hours/year)

· Unfavorable: to some extent, harsh winters

· Average July temperature: 18°C

Soil:  

· Shell limestone 

· Coloured sandstone
· Bentonite and loess soil 

· Slate

Grape varieties:

· White wine (80%): Gutedel, Müller-Thurgau, Silvaner, Weißburgunder,         


Riesling, Kerner, Traminer, Ruländer, Bacchus, Morio – Muskat,

                      Ortega, Scheurebe, Grauburgunder, Kernling, Faberrebe, Hölder,

                      Elbling, Orsay Oliver

· Red wine (20%): Portugieser, Spätburgunder, Dornfelder, Lemberger, André, Blauer Zweigelt, Regent, Schwarzriesling  

· Yields are low in comparison to other producing regions 

· 97% dry wines

· 3% medium dry wines

· Care is predominantly manual

Geographical location:

· Situated on the 51st parallel, on the warm slopes next to the Saale and Unstrut rivers, that merge together near Naumburg

· The vineyards are between 100 and 250 meters above sea level.

History:

· 10th and 11th centuries:  the first evidence of Saale -Unstrut wine vineyards on the basis of the bestowal certificate to the monastery Memleben in the year 998.

· 16th century: unimaginable zenith with ca. 10,000 hectares winegrowing area

·  1887: Wine pest catastrophe:  only few hectares of growing area survived

· After 1960: gradual regeneration through intensive planting of new vines, but private, or rather hobby winegrowers, obtained vines from the whole of Europe that could not be found in the earlier GDR.  This is also the reason for the variety of grapes that can be found today. 
· End of the 1980s: harsh winter frosts caused froze the vines, causing a reduction in cultivation
· Today: Growing surface ca. 650 hectares, 2 districts, 4 collective vineyard sites (Höhnstedter Kelterberg, Freyburger Schweigenberg, Großjenaer Blütengrund, Naumburger Göttersitz), 20 individual sites
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Saxony

Climate:

· 1,750 hours of sunshine, but with very little precipitation, relatively heavily affected by the continental climate, microclimate due to terraced slopes, reflection of light/warmth from the quarry stone wall and reflection from the Elbe River 

Soil:

· Granite and gneiss

· Bentonite, loess, and sandstone 

Grape varieties:

· Müller – Thurgau, Riesling, Weiß- and Grauburgunder, Traminer, Elbling, Goldriesling

Geographical Location:

· Small, north-east growing region—beginning on the 51st parallel

· Elbe River valley (and adjacent valleys)

· 55 km down the Elbe River from Pirna through Radebeul und Meißen reaching Diesbar – Seuslitz, as well as the area of the Elster River Valley 

Geschichte:

· Middle Ages: first evidence of the wine region

· During the time of August the Strong: ca. 1.500 hectares of growing area and establishment of the first wine growing school in Europe in Meißen. 
· Up until 1950: The growing area was reduced to approximately 70 hectares due to war and vine pest

· After 1950: intensive replanting  of ca. 350 hectares 

· After 1990: The EU allows for another 100 hectares of growing are.

· Today: ca. 450 hectares, structured into 2 districts, and 4 collective and 16 individual sites

[image: image6.png]



The work in the vineyard

Throughout the whole year there is different work which must be carried out on the vineyards including training and pruning the vines, soil care, foliage treatment, as well as harvesting the grapes.  

In January and February, the old wood is pruned away by hand and the vines are thinned. This influences the yield and also the later quality, since the number and the length of the canes play an important role. The vine prunings are normally chopped or crushed with machines and then worked back into the ground soil.  

Early spring (March and April) is a labour-intensive time on the vineyard as the vines must be trained. Before the vines begin to grow at a fast pace, the young canes are bent and tied to retain their form. After that, caring for the soil begins including mechanical plowing, seeding, as well as adding organic nutrients such as manure, straw, compost, and minerals like magnesium, calcium, or phosphate.

In order to avoid potentially damaging pests and fungus, vines are typically sprayed between 4 and 7 times during the vegetation period between May and August, depending upon the weather. 
After the blossoming period occurs in June, another labour-intensive time begins for winegrowers. The winegrower prunes away unwanted shoots in order to promote better growth and improve the quality of the harvest.   

Between July and August the shoots are tied and bound in order to keep the shape of the thick leaves which have developed by this point. Through leaf pruning, some of the leaves are cut away-mostly done by machines - in order to improve the aeration and the amount of sunlight. This also regulates the vine’s height. Furthermore, during this time, some of the pea-sized berries are removed to thin the vines out. This thinning process affects the quality and the quantity of the grapes. Around mid-August, the berries have clearly begun to ripen, as the sugar formation within the grapes rapidly increases and the amount of acid (particularly malic acid) is reduced.

Depending on the summer weather, harvesting the grapes begins in mid- to late September. The beginning of the harvest depends on the individual kinds of grapes and sites as well as the ripeness of the grapes. The winegrower is responsible for recording in a book, the amount harvested, the origin, grape variety, and the sugar content of the must.  

So called „Prädikate“(categories) show the ripeness of the grapes.
Spätlese: „Late harvest“, no sugar added, natural alcohol above 12%, usually dry but can be sweet

Auslese: „Selection“, no sugar added, minimum sugar content 106° Oechsle, can be dry, is usually sweet

Beerenauslese: „Grape selection“, no sugar added, minimum sugar content 127° Oechsle, naturally sweet

Trockenbeerenauslese: „Dry berry selection“, the sweetest of them all, minimum sugar content 156° Oechsle

Eisweinlese: „Ice wine“, made from naturally frozen grapes, minimum sugar content 127° Oechsle

Legislators require that a report of the year’s total harvest be turned in by December 15th, therefore oversees that the amount produced stays within the amount permitted.

The wine preparation and production occurs in various stages 

1. Crushing und Pressing

2. Must treatment and chaptilization (enrichment)

3. Fermentation 

4. Maturation 

5. Aging and bottling.

However, these stages mostly take place outside of the vineyard.  
The vineyard in Pillnitz
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Hello,

My name is Wolfgang Winn. I have worked here at the Pillnitzer Königlichen vineyard as a hobby winegrower since 1996. The vineyard recently celebrated its 600th year anniversary. The vineyard was first acknowledged in 1403 and was founded under August the Strong on the southern banks of the Elbe River, near Dresden. It is part of the smallest wine producing regions of Germany, the Saxonian, and is overseen and cared for by about 80 hobby winegrowers. You most likely want to take a look around the whole vineyard to get an idea about the dimensions of the individual sites which are between 500 and 2,000 square meters. Here on the grounds we have Ruländer, Spätburgunder, Traminer and Müller - Thurgau. 

In 1998/99 we planted the Spätburgunder, whereas we have cultivated the Ruländer for many years.  Well, that’s enough for now, let’s go into the vineyard.
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Video:

Outlook for the Future

Wine is one of humanity’s oldest cultural goods.  As long as sufficient nourishment was available, there was also the possibility to plant grapes and produce wine. 

That’s the way it was, and that’s how it will stay.

Only general predictions can be made about how winegrowing will develop in Germany in general, in a winegrowing region, and on collective and individual sites.    What can be done, however, is to look back to the past year, in order to recognize development trends and to react to them.

For detailed statistical information please visit www.deutscheweine.de
The following things can be said about Wine Year 2002:

· The per capita consumption of wine and champagne increased to 24.5 liters 

· There was an increase in the consumption of still wine by a half liter, while champagne consumption declined slightly.

· Almost a third of the money spent on alcoholic drinks in private households was spent on wine.

· After years of declining white wine consumption, an increase was seen in 2002.

· There was a small reduction in winegrowing for red wine; however the growing surface for red wine has increased from 11.4% to 31.5% since 1980. 
· For years, the export amount has remained constant at over 2 million hectoliters.  

Based on these facts, we can look optimistically into the future while enjoying a good glass of wine.

Cheers!  

Attachment

The following group of tasks can be carried out within the framework of reading comprehension, in private study, as well as for use in the classroom.

· Supplemental Tasks

a. Name continents, regions, and countries which produce wine.  Which similarities and differences are there?

b. Where are white and red grapes grown? Try to find an explanation for this.

c. Which possibilities do you know of to produce acceptable wine from a bad harvest?
d. Which kinds of drinks are often either confused with wine or are equated with wine?
· Tasks based on the text

1. How does climate affect where vineyards are situated?          

2. Compare the regions of Saxony and Saale - Unstrut in terms of size, climactic conditions, and grape varieties.

3. Make a flow chart of the monthly jobs which must be carried out on the wine vineyard.  Note the most labour-intensive months.

· Tasks based on the video

1. Which period of time (months) is covered in the video?

2. Which tasks/jobs and tools are shown?

3. Look for the location of the vineyard in a wine atlas and determine its longitude and latitude.

· Tasks based on the pictures

1. Look at pictures and give information regarding the following areas:

· Jobs

· The (supposed) month

· Tools used

2. Put the pictures in a chronological order.

Wordlist Wine
	English
	German

	A
	

	acids
	Säuren

	adjacent valleys
	angrenzende Täler

	aerated
	durchlüftet

	affect
	beeinflussen

	ample
	ausreichend

	B
	

	be bent and tied
	biegen und anbinden

	be thinned
	ausdünnen

	bentonite soil
	Lehmböden

	bestowal certificate
	Schenkungsurkunde

	blossoming time
	Blütezeit

	C
	

	calcium
	Kalzium

	canes
	Fruchtruten, Ruten

	chaptilization, enrichment
	Anreicherung

	climate
	Klima

	collective site
	Großlage

	coloured sandstone
	Buntsandstein

	consistency
	Zusammensetzung

	crush
	maischen

	D
	

	degree of ripeness
	Reifegrad

	district
	Bereich

	E
	

	elevations
	Höhen

	establishment
	Errichtung

	evidence
	Nachweis

	F
	

	ferment
	fermentieren, gären

	fertilization
	Düngung

	fiery
	feurig

	filling
	füllig

	foliage treatment
	Schädlingsbekämpfung

	G
	

	gradual
	allmählich

	grape
	Traube

	H
	

	harsh
	streng

	harvest
	Ernte, ernten

	I
	

	individual site
	Einzellage

	intensive planting
	intensives Aufreben

	M
	

	malic acid
	Apfelsäure

	manure
	Stallmist

	mash
	Maische

	maturation
	Reifung

	merge
	zusammenfließen

	must
	Most

	must treatment
	Mostbehandlung

	N
	

	nitrogen
	Stickstoff

	O
	

	obtain
	besorgen

	P
	

	parallel
	Breitengrad

	permeable
	durchlässig

	phosphoric acids
	Phosphorsäure

	plowing
	Lockerung (des Bodens)

	potassium
	Kalium

	precipitation
	Niederschlag

	press
	pressen, keltern

	pruning the vines
	Rebschnitt

	pure
	reintönig

	Q
	

	quarrystone wall
	Bruchsteinmauer

	R
	

	ratio
	Verhältnis

	retain the form
	in Form bringen

	S
	

	savoury
	pikant

	seeding
	Einsaat von Begrünung

	shell limestone
	Muschelkalk

	sheltered valleys
	geschützte Täler

	site
	Lage

	slate
	Schiefer

	slope
	Hang

	soil
	Erde

	straw
	Stroh

	T
	

	tangy
	spritzig

	thick
	dick, mächtig

	trace elements
	Spurenelemente

	training the vines
	Reberziehung

	U
	

	unimaginable
	unglaublich, nicht vorstellbar

	V
	

	vines
	Weinrebe

	vineyard
	Weinberg

	volcanic soil
	Vulkanböden

	W
	

	wine pest
	Reblaus

	Y/ Z
	

	yield
	Ernte(ertrag)

	zenith
	Zenit, Höhepunkt


Wortliste Wein

	Deutsch
	Englisch

	A
	

	allmählich
	gradual

	angrenzende Täler
	adjacent valleys

	Anreicherung
	chaptilization, enrichment

	Apfelsäure
	malic acid

	ausdünnen
	be thinned

	ausreichend
	ample

	B
	

	beeinflussen
	affect

	Bereich
	district

	besorgen
	obtain

	biegen und anbinden
	be bent and tied

	Blütezeit
	blossoming time

	Breitengrad
	parallel

	Bruchsteinmauer
	quarrystone wall

	Buntsandstein
	coloured sandstone

	D
	

	dick, mächtig
	thick

	Düngung
	fertilization

	durchlässig
	permeable

	durchlüftet
	aerated

	E
	

	Einsaat von Begrünung
	seeding

	Einzellage
	individual site

	Erde
	soil

	Ernte(ertrag)
	yield

	Ernte, ernten
	harvest

	Errichtung
	establishment

	F
	

	fermentieren, gären
	ferment

	feurig
	fiery

	Fruchtruten, Ruten
	canes

	füllig
	filling

	G
	

	geschützte Täler
	sheltered valleys

	Großlage
	collective site

	H
	

	Hang
	slope

	Höhen
	elevations

	I
	

	in Form bringen
	retain the form

	intensives Aufreben
	intensive planting

	K
	

	Kalium
	potassium

	Kalzium
	calcium

	Klima
	climate

	L
	

	Lage
	site

	Lehmböden
	bentonite soil

	Lockerung (des Bodens)
	plowing

	M
	

	Maische
	mash

	maischen
	crush

	Most
	must

	Mostbehandlung
	must treatment

	Muschelkalk
	shell limestone

	N
	

	Nachweis
	evidence

	Niederschlag
	precipitation

	P
	

	Phosphorsäure
	phosphoric acids

	pikant
	savoury

	pressen, keltern
	press

	R
	

	Reberziehung
	training the vines

	Reblaus
	wine pest

	Rebschnitt
	pruning the vines

	Reifegrad
	degree of ripeness

	Reifung
	maturation

	reintönig
	pure

	S
	

	Säuren
	acids

	Schädlingsbekämpfung
	foliage treatment

	Schenkungsurkunde
	bestowal certificate

	Schiefer
	slate

	spritzig
	tangy

	Spurenelemente
	trace elements

	Stallmist
	manure

	Stickstoff
	nitrogen

	streng
	harsh

	Stroh
	straw

	T
	

	Traube
	grape

	U
	

	unglaublich, nicht vorstellbar
	unimaginable

	V
	

	Verhältnis
	ratio

	Vulkanböden
	volcanic soil

	W
	

	Weinberg
	vineyard

	Weinrebe
	vines

	Z
	

	Zenit, Höhepunkt
	zenith

	zusammenfließen
	merge

	Zusammensetzung
	consistency
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