
A warm welcome!
At our Buschenschank, the whole family lends a hand.



A glass of wine steeped in tradition

As early as the nineteenth century, in the Pöllau countryside, 
the farm at Winzendorf 37 was known as Fuchsmühl far and wide.

In 1901, the Almbauer name returned to the estate, 
and waterwheel and millstone served the owners’ fate.

Much grain was milled and timber sawn with care, 
while vines were tended on Schönauer Berg up there.

In 1960, the Rath family moved within these walls, 
and by 1962, wine was flowing through the halls.

In 1984, Helga and Karl became husband and wife, 
and once again a new name marked the farmstead’s life.

For thirty-five years, they shaped the place their way, 
until new owners came to take the reins one day.

Now Karl jr. and Elisabeth have made it their design, 
to focus on pigs, wood chips and, of course, their wine.

Much has changed in the sixty years gone by, 
since the four-sided farm stood beneath the Styrian sky.

Rath became Spindler, pigs replaced the cows, 
and even the taproom is far larger now.

Yet one thing has remained, whatever else may be: 
our guests still love a glass of wine, enjoyed in good company.



1 l wine 	 12,50

1/4 l wine 	 4,50

1/2 l wine 	 7,50

1/8 l wine 	 2,50

1 l wine spritzer Wine with soda	 8,20

1/2 l wine spritzer Wine with soda	 4,20

1/4 l wine spritzer Wine with soda	 2,20

1/4 l quality wine spritzer	 3,00

1/4 l Most spritzer Cider with soda	 2,00

1/2 l Most spritzer Cider with soda	 4,00

1/2 l Schnitt Cider with apple juice	 4,50

1/2 l summer spritzer 	 4,00 

1/4 l Hugo spritzer 	  3,50
A chilled summer spritzer with  
elderflower syrup, mint and fresh lemon.

1/4 l juice* with soda 	 2,00

1/4 l juice* undiluted	 3,00

1/2 l juice* with soda 	 4,00

1/2 l juice* undiluted	 5,00

1 l juice* undiluted	 8,00

1/4 l mineral water with lemon 	 2,00

1/4 l mineral water 	 1,10

1/2 l mineral water	 2,20

1 l mineral water 	 4,00

Refreshments Non-alcoholic

Our juices

Apfel	 Traube
Apple	 GrapeJohannisbeer	
Holunder
Blackcurrant	
ElderflowerHirschbirne	 Pfirsichnektar
Hirschbirne pear	 Peach 
nectarErdbeernektar
Strawberry nectar

When tap water is ordered without any other food or drink,  
a service charge may apply.



Weißburgunder (Pinot Blanc)
An elegant, full-bodied Pinot Blanc 
with a rounded finish and creamy 
fruit character

12.0% vol., dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
7,50

Scheurebe	
Pale straw yellow. A floral meadow bouquet 
with plenty of peach fruit; fruit-forward, 
gentle and harmonious on the palate

12.5% vol., dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
7,50

Welschriesling	

Fresh, youthful wine with fragrant apple 
notes and an enticing acidity

10.0% vol., dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
7,00

Schilcher	

Shimmering onion-skin red, with a grassy 
bouquet, lively acidity and aromas ranging 
from wild berries to blackcurrants

12.0% vol., dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
7,50

Spindler s’Uhudler	

Wine made from traditional direct-
producer grape varieties, with the 
characteristic fragrance of wild berries

11.0% vol., medium-dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
7,50

Our classic whites Rosé wines

Full-bodied white

Gelber Muskateller (Yellow Muscat)

A highly aromatic wine with notes of 
elderflower, citrus and nutmeg –  
ideal as an aperitif

12.5% vol., dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
8,00

Sauvignon Blanc	

Distinctive pepper notes with aromas of 
blackcurrants and elderflower

12.5% vol., dry, 2025

0.75 l

1/8 l

take-away

17,00
3,20
8,00 Chardonnay Barrique

A full-bodied wine with spicy notes  
of dried yellow fruit

13.5% vol., dry, 2023

0.75 l

1/8 l

take-away

21,00
4,00

10,50

Winzerbua & Winzerdirndl	

Ready-to-drink summer spritzers and 
Spindler s’Uhudler spritzers.

Available only for take-away!

Crate of 12 bottles: 20,00



Full-bodied reds and whites Sparkling wines

Zweigelt Blau	

A dense, elegant red wine with 
a fruity bouquet, velvety finish 
and notes of black cherry

13.0% vol., dry, 2024

0.75 l

1/8 l

take-away

17,00
3,20
7,50

Spindler s’Uhudler Frizzante	

A fruity sparkling wine with a gentle 
sweetness and the irresistible aroma 
of fresh wild berries

0.75 l

glass

take-away

18,50
3,50
9,50

Zweigelt Barrique	

A rich, velvety wine with soft tannins and 
typical aromas of vanilla and cherries

14.0% vol., dry, 2024

0.75 l

1/8 l

take-away

21,00
4,00

10,50
Muskateller Frizzante	

A fruity, sweet sparkling wine  
with the unmistakable flavour 
of Muskateller grapes

Winzersekt 1964

A dry, elegant sparkling wine made  
using the traditional bottle-
fermentation method

0.75 l

glass

take-away

0.75 l

glass

take-away

18,50
3,50
9,50

24,50
4,50

17,50

Erdperle	

Muskateller Frizzante with a dash of 
strawberry nectar

glass 3,50

Gewürztraminer	

A wonderfully aromatic Gewürztraminer 
with notes of roses, ripe fruit and citrus

13.5% vol., medium-dry, 2025

0.75 l

1/8 l

take-away

21,00
4,00

10,50



Brettljause 	 9,00
Smoked pork, pork loin, sausage, cheese,  
liver spread, smoked bacon spread and garnish

Feinschmeckerjause 	 10,50
Pork loin and roast pork neck, three kinds of cheese, butter and a 
generous garnish

Gustoplatte 	 10,50
Pork loin and cured ham with cheese,  
smoked sausage, fruit and garnish

Römerjause 	 10,50
Two slices of meat, smoked sausage, smoked bacon spread,  
pickled pepper, horseradish and a digestive schnapps

Gemischte Fleischplatte 	 9,00
Mixed meat platter: Smoked pork, pork loin, cured roast pork,  
roast pork, smoked bacon spread, garnish and butter

Schmankerlplatte vom 	 12,90 
Vulkanlandschwein
A selection of air-dried meats, smoked sausage,  
Grammelschmalz and scarlet runner beans

Portion Schweinsbraten 	 7,50
Two slices of roast pork (belly and neck) with mustard,  
horseradish and seasoned pork drippings

Portion Surbraten 	 6,50
Two slices of cured roast pork belly with mustard and 
horseradish

Selchwürstel mit Verhackert 	 5,00
Smoked sausage served with mustard, horseradish and one 
portion of smoked bacon spread

Stelze klein 	 7,50
Small smoked front pork knuckle with mustard and horseradish, 
without bread. Bread per person € 2,00

Stelze groß 	 8,50
Large smoked rear pork knuckle with mustard and horseradish, 
without bread. Bread per person € 2,00

Hearty Styrian Specialities

Gustoplatte Feinschmeckerjause

Small portion 	 -1,00
All dishes are also available as a small portion

Bread included in the price is intended for consumption on the 
premises only. For takeaway, we charge € 2.00 per portion.



Winzerbrot 	 6,50
Open sandwich topped with pork loin, smoked pork,  
Surbraten, roast pork and garnish

Belegtes Brot 	 6,50
Open sandwich with smoked pork and sausage, cheese and garnish

Selchkarreebrot 	 6,50
Open sandwich with smoked pork loin, butter and garnish

Surbratenbrot 	 6,50
Open sandwich with cured roast pork belly and garnish

Fleischbrot	 6,50
Open sandwich with smoked pork and garnish

Schweinsbratenbrot 	 6,50
Open sandwich with roast pork neck or belly, mustard and garnish

Rohschinkenbrot 	 6,50
Open sandwich with cured ham and garnish

Speckbrot 	 6,50
Open sandwich with matured streaky bacon and garnish

Gemischte Brötchen 	 7,00
Four small open sandwiches with cheese, pork loin,  
smoked pork and pumpkin-seed spread

Kässtangerl / Kornspitz garniert  	 6,50
Cheese roll or Kornspitz filled with smoked pork,  
cheese, egg and gherkin

Fitnessstangerl 	 7,00
Kornspitz filled with smoked pork, cheese, lettuce, 
tomatoes and bell pepper

Small portion	 - 0,50

Tasty open sandwiches with meat

Belegtes Brot Gemischtes Käsebrot Fitnessstangerl Winzerbrot



Saure Platte 	 8,90
Marinated platter with extrawurst, cured pork, Presswurst, 
beans, onion and garnish, dressed with pumpkin seed oil

Bauernsalat 	 8,50
Marinated sausage with beans and sweetcorn, cured pork, 
lettuce and garnish, dressed with pumpkin seed oil

Fitnesssalat mit Frischkäse 🌱 	 8,50
Salad with lettuce, beans, tomatoes, bell pepper,  
sweetcorn, cucumber and cream cheese, dressed  
with pumpkin seed oil  (Vegan on request)

Steirerplatte 	 8,90
Marinated cured pork platter with cream cheese  
and beans, dressed with pumpkin seed oil

Wurstsalat 	 7,20
Marinated sliced Extrawurst, cheese, bell pepper,  
onion and garnish

Spindlers Salatschüsserl 	 8,90
Salad with lettuce, beans, tomatoes, pickled peppers,  
sweetcorn, cucumber, cream cheese, sliced Extrawurst  
and cured pork, dressed with pumpkin seed oil

Saures Surfleisch 	 7,20
Marinated cured pork, onion and garnish,  
dressed with pumpkin seed oil

Saure Presswurst	 7,20
Homemade Presswurst, onion and garnish,  
dressed with pumpkin seed oil.

Saure Wurst 	 7,20
Marinated sliced Extrawurst, onion and garnish,  
dressed with pumpkin seed oil.

Extra portion of cream cheese	 3,00

Small portion	 -0,50
All dishes are also available as a small portion

Something tangy with styrian pumpkin seed oil

Bauernsalat Fitnesssalat Spindlers Salatschüsserl Marinated platter



Marinated platter

Cheese platter 	 10,50
Cheese platter with three kinds of cheese, Liptauer, butter and 
garnish

Mixed cheese open sandwich 	 7,20
Open sandwich with butter, hard cheese, soft cheese and garnish

Cheese open sandwich 	 6,50
Open sandwich with cheese, butter and garnish

Vitality open sandwich 🌱	 7,00
Open sandwich with Liptauer, lettuce, egg and vegetables  
(Vegan on request)

Whole grain roll 	 7,00
Kornspitz with Liptauer, cheese, lettuce and cucumber

Marinated scarlet runner beans 	 4,50
Scarlet runner beans and onion, dressed  
with pumpkin seed oil

Portion of vegetables 	 3,50

Portion of bread 	 2,00

Vegetarian meals

Aufstrichteller 	 6,00
Mixed spreads platter: Liver spread, Liptauer, pumpkin-seed 
spread and smoked bacon spread

Leberaufstrichbrot 	 3,50
Open sandwich with liver spread

Verhackertbrot 	 3,50
Open sandwich with smoked bacon spread

Grammelschmalzbrot 	 3,50
Open sandwich with crackling lard

Schmalzbrot 	 3,00
Open sandwich with lard

Bratlfettbrot 	 3,50
Open sandwich with seasoned pork drippings

Kürbiskernaufstrichbrot	 3,50
Open sandwich with pumpkin seed spread

Liptauerbrot	 3,50
Open sandwich with liptauer spread

Butterbrot	 3,00
Buttered open sandwich

Open sandwiches with spreads

Small portion	 - 0,50
All dishes are also available as a small portion

Special requests or changes to dishes 
may incur an additional charge.



George 	 5,00
Cheese roll with butter, Extrawurst and egg

Dino 	 5,00
Small sausage salad without onion

Peppa Pig 	 3,50
Small open sandwich with butter and Extrawurst

Tasty treats for our young guests

Schnapps 	 2,00
Hirschbirne pear, Williams pear, plum, apricot or hazelnut

Likör 	 2,00
Blueberry, sour cherry, stone pine or walnut liqueur

A little digestif

Pringles from the vending machine	 2,00

Sweet treats	 3,20 each

Nusszopf
Braided sweet pastry filled with nuts

Strauben
Traditional Austrian fried pastry, dusted with icing 
sugar

Apfelschlankerl
Sweet pastry filled with spiced apples

Schaumrollen
Crisp pastry horns filled with light meringue cream



1 l Styrian pumpkin seed oil 	 19,50

0,5 l Styrian pumpkin seed oil 	 11,00

0,25 l Styrian pumpkin seed oil	 9,00

We offer our homemade products – including smoked 
meats, sausages, spreads and pumpkin seed oil – as well as 
our quality wines to take away.

Styrian pumpkin seed oil (homemade)

Takeaway products

Visit our self-service farm shop 
 
Our self-service shop is located directly beside our 
Buschenschank, allowing you to buy our products even 
outside regular opening hours.

It offers a flexible way to purchase our high-quality products, 
including a hand-picked selection of our own wines, delicious 
pumpkin seed oil and other regional specialities. 

Thanks to self-service, the farm shop is open daily from 
7:00 am to 10:00 pm. 

Drop by and enjoy the variety of our regional delicacies 
whenever it suits you.

 open daily 
from

 7:00 am to 
10:00 pm



We are particularly proud to serve our guests mainly with 
delicacies produced on our own farm.

As a traditional Buschenschank, we use only pork in our 
meat dishes, as the pigs are raised here on the farm.  
The meat is prepared and processed with the utmost  
care and many years of experience. This means that all 
our meat, sausage and smoked specialities come  
from our own butchery.

The meat from our Vulkanland pigs naturally is certified 
with the AMA quality seal.

Born and processed on the farm – a sustainable  
circular system. Our philosophy: What grows here has value.

Our grapes grow on Schönauer Berg and in the 
vineyard right beside the Buschenschank. Short 
distances, careful work and state-of-the-art cellar 
technology, combined with expert craftsmanship, 
form the basis for the sustainable production of our 
quality and sparkling wines.

Just as with our own production, we also look for 
honest quality and regional sourcing when choosing 
our suppliers.

Products from our own farm

Made with love, responsibility and tradition



Our playground and two indoor play areas give children 
plenty of room to have fun while their parents can sit 
back and relax. 

	» Plenty of highchairs are available beside the play areas.

	» A baby-changing and breastfeeding room is available 
in the accessible restroom.

	» The latest highlight for younger guests is the digital 
play table in our newly built indoor playroom, located 
directly beside the playground.

A family-friendly Buschenschank

An experience for young and old



Our partner businesses
Schützenhöfer family (cream cheese)

Thaller, Schmid, Kröpfl and Wiesenhofer families (schnapps)

König family (juices)

Nöhrer, Gotthardt and Felber families (baked goods)

Fuchs and Wiesenhofer families (eggs)

Seidl and Haas families (beans)

Raser family (vegetables)

Käfer and Derler families (pastries and desserts)

The Spindler family would like to 
thank you for your visit. We look 

forward to seeing you again!

Allergens
Please ask our service team for 
information about allergens 
in our food and drinks.

Cold platters and buffets
For celebrations of all kinds, we are happy to prepare mixed 
platters or a cold buffet with advance notice. These can be 
enjoyed here or ordered to take away.

Receipts
To help protect the environment, we print receipts only on 
request. Please collect your receipt at the counter.

Should you have any suggestions, questions or requests, we 
would be pleased to discuss them with you personally.

If you enjoyed your visit, we’d 
be very grateful if you left us a 
review on Google.

„Please spread the word!“


