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CONTACT INFORMATION 
 

 

ADVANTAGE AUSTRIA TORONTO                  For more information about the  

Austrian food industry and its exhibitors 

at SIAL please contact: 

 

Austrian Trade Commission / Consulate 

General of Austria – Commercial Section 

 Mr. Gregor Postl, Austrian Consul and 

Trade Commissioner 

30 St. Clair Avenue West, Suite 1402 

 T +1 416 967 3348 | F +1 416 967 4101 

 E toronto@advantageaustria.org 

 W www.advantageaustria.org/ca 

 

Your contact at SIAL 

Ms. Manuela Windischbauer,  

Trade Relations Officer  

Ms. Christiane Boeck,  

Trade Relations Officer  

 

 

ADVANTAGE AUSTRIA VIENNA  For any queries relating to Austrian 

Pavilions at trade shows in this sector 

please contact: 

 

 Ms. Marion Tschernutter 

food | retail | consumer goods 

 Wiedner Hauptstrasse 63 

 A-1045 Vienna, Austria 

 T +43 5 90 900-3500  

 E marion.tschernutter@wko.at 

 W www.advantageaustria.org 

 

                                                                                           #foodaustria2023 

                                                                                           #austria@SIAL2023 

 

 

MARKETPLACE AUSTRIA 2023 

Oct. 4, 2023, Vienna/Austria 

➢ REGISTER & INFO 
 

 

 

https://food2023.b2match.io/
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GREETINGS 
 

 

 

 
Today’s consumers want foods that are not only 

fresh and locally sourced, but also healthy. For 

more than a decade, Austria’s food industry has 

become the European leader for natural and 

innovative products. The Austrian Food industry is a 

great example of an international success story, 

which does not involve large multinationals. 

Austria’s strengths lie in the high quality of the 

produce and staple foods from organic agriculture. 

26% - that’s the highest rate in Europe - of 

Austria’s agricultural land is farmed organically: that means that approximately one farm 

out of four is producing organic products. Austrian producers have enjoyed considerable 

success in the global market. As many as two out of every three Austrian produced foods 

are exported.  

Austria is a country known for culture and nature, and for its high-quality gourmet 

products – in both the food and the beverage sector. Although it is a small country in size, 

Austria has managed to position itself in more than 180 export markets worldwide. 

Thanks to CETA, Austria and its products have been getting increasingly interesting for 

Canadian Buyers as well. 

 

At this year´s Austrian group booth #2027, hosted by ADVANTAGE AUSTRIA / Austrian 

Trade Commission in Canada, producers from Austria will present their products at the 

Canadian market. Meet the producers, from delicious cheeses to fine jams, chutneys, 

sauces for cheese and pickles, non-alcoholic sparkling wine, organic granola and granola 

bars, a cooler made of wine and tonic as well as a caffeinated beverage, and more. Make 

sure to also taste Austrian cheese products at the Europe Home of Cheese booth #2233. 

 

We are looking forward to seeing you at the show!  It´s a great place to meet and taste the 

products and discuss opportunities for doing business with Austrians. 

 

 

 

Gregor Postl  

Austrian Consul and  

Trade Commissioner in Toronto 
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HALL | SHOW MAP  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

➢ GET THE MAP 
Scan QR Code 

 

 

  

https://sial.expoplanner.com/expomap/index.cfm?fuseaction=homev2.mapnew&event_id=34
https://n2a.goexposoftware.com/events/sial22/goExpo/floorPlan/viewFloorPlan.php?ei=133&zb=2515
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COMPANY | BOOTH  
 

 

 

ADVANTAGE AUSTRIA / AUSTRIAN TRADE COMMISSION 

INTERNATIONAL PAVILION 

BIOLOGON GMBH #2027 

FURORE / ALPDRINKS GMBH #2027 

GURKENPRINZ GMBH #2027 

MIIND GMBH #2027 

RUPP GMBH #2027 

STAUD’S GMBH #2027 

VINTONIC GMBH #2027 

  

EUROPE HOME OF CHEESE   

CHEESE PAVILION 

AMA GESMBH #2233 

BERGLANDMILCH EGEN. #2233 

DIE KÄSEMACHER GMBH #2233 

FURORE GMBH #2233 

SULZBERGER KÄSEREBELLEN GMBH #2233 

RUPP GMBH #2233 
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BOOTH #2027, INTERNATIONAL PAVILION 

 

 

 

BiologoN GmbH 

Genußstraße 1, 6395 Hochfilzen, Austria 

T +43 5359 24174 | F +43 5359 24174 49 

E office@biolifestyle.at 

W www.biologon.at 

 

Export Contact: Ms. Katja Rattin 

M + 43 699 1760 27 40  

E k.rattin@biologon.at 

 

 

 

 

 

We are a Tyrolean family business that 

specialises in the production and 

refinement of high-quality foods of 

controlled organic cultivation. 

Our core competencies lie in gently hand-

mixed muesli and traditionally rack-oven 

baked crunchies and mueslis. Through this 

we can meet our clients wishes regarding 

roasting-degree size of cluster and more. 

We sell high-quality and affordable organic 

foods that are produced in harmony with 

nature. Artificial flavours, colouring agents, 

nutrients, and preservatives are a no-go. 

Our products are audited and certified and 

are produced according to the international 

food standards.  

Our in-house product- and technic-

development is constantly searching for 

innovative products and solutions. 

As a company that loves nature, we 

partnered with organisations like respACT, 

UN Global Compact, climatePartner and 

Ökoenergie Tirol and are currently 

preparing for the EMAS-Certification. 

Some of our products: 

• Muesli, crunchy, porridge, granola, 

muesli bars 

• Organic, vegan, glutenfree and 

soyfree 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.biologon.at/
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furore GmbH 

Hans-Berchtold Strasse 52 

6840 Goetzis, Austria  

T +43 5574 58029 | F +43 5574 90840 

E sales@furore.at 

W www.furore.at 
 

Export Contact: Mr. Christian Gerhalter 

M + 43 699 1800 06 94  

E sales@furore.at 
 

 

 

 

In our small factory, we develop and 

produce since 1999 delicious spreads – the 

perfect companion to cheese. furore offers 

a wide range of classic fruity – and new 

organic spreads. Only the best ingredients 

will be carefully filled in glasses. Cheese 

loves our companions, if hard or soft, blue 

or red washed, it has always been 

important to us to create something that 

simply accompanies, rather than 

overpowers, their inherent flavors. The 

assembly of these ingredients takes you on 

a journey in a world of lush pastures, spicy 

cheese, plumb berries, and fragrant herbs. 

 

Since the very beginning we have also been 

happy to offer PRIVATE LABEL service to 

the industry. Available at specialty cheese 

counters, airlines and cruise ships around 

the world, the furore cheese companion 

is the perfect accompaniment for your 

cheese plate.  

 

Unique sweet intensively aromatic taste of 

fruity and spicy spreads in organic quality. 

 

no preservatives, free from colorants, 

gluten-free, lactose-free, vegan, 

vegetarian, organic 

BOOTH #2027, INTERNATIONAL PAVILION 

BOOTH #2233, CHEESE PAVILION 

http://www.furore.at/
mailto:sales@furore.at
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BOOTH #2027, INTERNATIONAL PAVILION 

  

 

 

Alpdrinks GmbH 

Hans-Berchtold Strasse 52 

6840 Goetzis, Austria 

T + 43 5574 489830 

E  office@alpdrinks.at 

W www.alpdrinks.at 
   

Export Contact: Mr. Christian Gerhalter 

M +43 699 1800 06 94 

E c.gerhalter@alpdrinks.at 
 

 

  
   

Inspired by the spirit of the time and the 

desire for high quality, we have developed 

the Alpine sparkling wines. The elegant, 

complex, and varied sparkling wines 

present themselves non-alcoholic. They 

are made for those who want to enjoy their 

tingling moments without alcohol. A gentle 

dealcoholization process through vacuum 

distillation removes the alcohol from the 

wine, so that the fine aromas, unique flavor 

and all the beneficial active ingredients are 

preserved. 

The Alpen Rosé is a fine sparkling Rosé 

and convinces with its exotic spicy fruit and 

aromas of apricot, nutmeg, and ripe 

grapes. It presents its elegance in fruity 

pale pink. 

Alpen Rosé ORGANIC is made from grapes 

from organic farming. It is fruity and 

sparkling on the palate. The organic 

sparkling wine was elected as product of 

the year 2022 by the audience jury of 

Corpus Culinario e.V. 

The Alpen Blanc – sensitive balance and 

fine perlage show up in clear and sparkling 

straw yellow. It scores with its aromas of 

ripe apples and pears and is exotic and 

animating on the finish. 

The Alpen Rosé and Alpen Blanc are made 

from Austrian Welschriesling wine. 

mailto:office@alpdrinks.at
http://www.alpdrinks.at/
mailto:c.gerhalter@alpdrinks.at
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BOOTH #2027, INTERNATIONAL PAVILION 

 

 

 

GURKENPRINZ Burgenland GmbH 

Wiener Straße 18, 7551 Stegersbach, Austria 

T +43 3326 52 355 0 

E office@grukenprinz.at 

W www.gurkenprinz.at 

 

Export Contact: Ms. Agnes Haider 

M +43 664 2115 233 

E qs@gurkenprinz.at 

 

 

 

 

Welcome to the world of GURKENPRINZ 

 

The GURKENPRINZ brand has been deeply 

rooted in Burgenland, Austria's easternmost 

province, for decades. It has always 

specialised in the production of fine sour 

vegetable delicacies, which are now 

available throughout Austria and beyond.  

 

GURKENPRINZ lives the partnership with 15 

selected farmers in the region and in 

Eastern Austria. The long-standing and 

reliable cooperation enables sustainability 

and offers security in terms of quality. 

These close collaborations make it possible 

to guarantee regional procurement security, 

traceability, harvesting of fresh products, 

short processing chains, and originality. 

 

  

 

mailto:office@grukenprinz.at
mailto:qs@gurkenprinz.at
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BOOTH #2027, INTERNATIONAL PAVILION 

  

 

 

MIIND GmbH 

Kaisitzberg 1, 3262 Wang, Austria  

T +43 7488 93081 

E office@miind.at 

W www.miind.at 

 

Export Contact: Mr. Lukas Windbrechtinger 

M + 43 676 8521 672 10 

E l.windbrechtinger@miind.at 

 

 

 

 

 

Welcome to MIIND, an Austrian soft drink 

company that produces and distributes 

premium beverages made with the finest 

ingredients. Our refreshing drinks come in 

classic (lemon-balm) and innovative 

(grape-mint) flavors, perfect as a 

postworkout refreshment or meal 

accompaniment.  

 

Join our community of 

satisfied customers worldwide and 

experience the #refreshingmoment that 

MIIND provides. Choose MIIND for a 

delightful taste of Austrian quality that 

will leave you feeling energized and 

renewed - because at MIIND, we believe 

that every sip is a moment to enjoy. 

 

• Low calorie 

• Natural caffeine 

• Austrian spring water 

• 100% vegan 

 

 

 

http://www.miind.at/
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Rupp Austria GmbH 

Kruezastrasse 8, 6912 Hoerbranz, Austria 

T +43 5573 808 50 | F +43 5573 808 5152 

E cheese@rupp.at 

W www.ruppcheese.at 

 

Export Contact: Mr. Bernd Hofer 

M + 43 664 25 42 492  

E bernd.hofer@rupp.at 

 

 

 

 

A passion for cheese that has been burning 

since 1908, passed down through 

generations and so strong, that it drives 

Rupp forward to this day. As a result, Rupp 

is one of Europe’s leading global processed 

cheese producers and the preferred 

supplier of some of the largest dairy firms 

in the world. 

The company specializes in producing all 

types of speciality cheeses. Both branded 

products and private labels are offered 

from a single source and delivered to well-

known reference customers in more than 

60 countries. 

 

Product range: 

• Processed cheese: individual wrapped 

slice (IWS), triangles, blocks, 

sausages, portions, spreadable in cups 

& various snacks 

• Natural cheese: blocks, portions, 

slices and shreds 

• Cream cheese: larger sizes for food 

service industry 

• Dried grated cheese: shakers, sachets 

• Vegan: slices, portions, spreads, 

shreds 

 

BOOTH #2027, INTERNATIONAL PAVILION 

BOOTH #2233, CHEESE PAVILION 

mailto:bernd.hofer@rupp.at
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BOOTH #2027, INTERNATIONAL PAVILION 

BOOTH # 2027, INTERNATIONAL PAVILION 

 
 

 

 

STAUD´S GmbH 

Hubergasse 3, 1160 Vienna, Austria 

T +43 1 406 8805 | F +43 1 406 8805 12  

E office@stauds.com 

W www.stauds.com 

 

Export Contact: Mr. Nico Perz 

M +43 664 2115 222 

E sales@stauds.com 

 

  

Delicate Temptation from Vienna 

 

It all started in 1971 with apricot compote 

and pickled gherkins: Today, STAUD’S 

traditional Viennese sweet and sour 

delicacies are available in the best hotels 

and gastronomic establishments all around 

the globe, from New York to Tokyo. Based on 

a 1883 wholesaler’s business, Hans Staud 

founded STAUD'S Vienna in the 1970s and 

began refining fruit and vegetables in the 

heart of Vienna’s Ottakring. 

From the beginning, the company has led 

respectful relationships with suppliers, 

cared for the right treatment of nature, 

while honing the spirit of innovation.  

Around 300 varieties are being produced 

according to traditional craftsmanship and 

state-of-the-art technology. The selected 

fruits and vegetables come mainly from 

Austria or are sourced from where they 

thrive best. The products are free of gluten, 

lactose, or chemical preservatives and – 

except for our organic honeys – are also 

vegan. Thus, STAUD’S carries only the best 

taste from Vienna into the world. 

 

 

mailto:sales@stauds.com
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BOOTH #2027, INTERNATIONAL PAVILION 

 

 

 

 

VinTonic GmbH 

2033 Dürnleis 11, Austria 

T +43 676 4 66 77 88 

E office@vintonic.com 

W www.vintonic.com 

 

Export Contact: Ms. Bettina Ernst 

M +43 677 6310 75 71 

E bettina.ernst@vintonic.com  

 

 

 

 

 

 

 

 

 

Two friends, one idea  

Reinhard Mattes is a winemaker - Thomas 

Voglsam produces fruit juices. What do 

they have in common? Not only a friendship 

that has existed for more than 15 years, but 

also very high-quality standards for their 

products. The idea to create a joint product 

had already existed for some time - the 

goal was to produce a new, stylish, 

unusual, and high-quality wine-mixed 

drink. After many attempts the two friends 

were finally satisfied with the result - 

VinTonic was born. 

The Aperitivo VinTonic makes a unique, 

distinctive, and refreshing drink. VinTonic 

is a fruity, spicy, and pleasantly light 

experience. A pleasure on many occasions! 

 

VinTonic fully meets the Aperitivo trend and 

combines the two worlds of wine and tonic. 

You will love VinTonic! 

 
• VinTonic Rosé 

• VinTonic Classic 
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BOOTH #2233, CHEESE PAVILION 

 

 

 

Agrarmarkt Austria Marketing GesmbH  

Dresdner Straße 68a, 1200 Vienna, Austria 

T +43 50 31 51 0 | F +43 50 31 51 499 

E office@amainfo.at 

W www.ama.global 

 

Export Contact: Ms. Julia Goeschelbauer 

M +43 664 8293147 

E julia.goeschelbauer@amainfo.at 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The campaign “Europe Home of Cheese” 

promotes cheeses from Europe and from 

Austria.  

From the high mountains that define 

Austria’s stunning landscape come some of 

Europe’s finest cheeses. Here, in the quiet 

outdoors far away from urban life, natural 

high-quality milk from small family farms 

is processed using protected production 

methods passed down over generations. In 

Austria, cheese makers are working with 

traditional methods. This reflects the 

unmistakable, incomparable taste and 

quality of today’s cheeses. Respect for the 

environment and the animals is a matter 

for Austrian farmers as intensive farming is 

impossible in the mountain areas. For 

nearly two decades, all Austrian milk 

farmers are voluntarily producing GMO-

free milk and cheese only.  

Nature is paramount in Austria. 

Unsurprisingly, Austria is a pioneer in 

organic farming. 26% of the agriculture is 

organic. That is the highest rate in the EU. 
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BOOTH #2233, CHEESE PAVILION 

 

 

 

Berglandmilch eGen 

Schubertstraße 30, 4600 Wels, Austria 

T +43 7476 77311-5330 | F +43 7242 46996 611 

E export@berglandmilch.at 

W www.berglandmilch.at 
 

Export Contact: Ms. Belma Buljubasic 

T +43 7476 77311 5520 

E Belma.Buljubasic@berglandmilch.at 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

Berglandmilch is Austria’s largest dairy 

producer and processes in the heart of the 

Alps milk from about 9,000 dairy farmers. 

100% GMO free production characterizes 

amongst other things the worldwide unique 

Austrian quality. 

 

People enjoy the wide and innovative range 

of products in over 50 countries worldwide 

under brand names like Schärdinger,  

Tirol Milch, Lattella, Alpi, Alpiland, and 

more. 

 

 

mailto:Belma.Buljubasic@berglandmilch.at
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BOOTH #2233, CHEESE PAVILION 

  

 

 

DIE KÄSEMACHER GmbH 

Europastraße 5, 3902 Vitis, Austria 

T +43 2841 80045 | F +43 2841 80045 51 

E office@kaesemacher.at 

W www.kaesemacher.at  

 

Export Contact: Ms. Diana Steiner 

M +43 664 548 62 15 

E Diana.Steiner@kaesemacher.at 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The company DIE KÄSEMACHER, located in 

the north of Austria, is acting as a niche 

player in the sheep and goat milk business 

with emphasis on 100% handmade 

production in Austria. 

After more than 30 years of existence, we 

became experts in the manual production 

of: 

• vegetables filled with fresh cheese 

• fresh cheese products 

• semi hard cheese 

• grated hard cheese  
    

DIE KÄSEMACHER offers a rich portfolio of 

premium products for those who love to 

enjoy delicious food. 

The vegetables for the popular antipasti 

specialties from DIE KÄSEMACHER, such 

as “peppersweet” and “sunnypepp”, we get 

from our own harvest. 

This is raised and managed by long-

standing partners in fields in Europe. After 

cultivating and growing the plants from our 

own seeds, each fruit is picked by hand in 

order to be able to guarantee a gentle 

harvest. Then the freshly harvested 

vegetables begin their journey to our 

warehouse.  

Many hard-working hands core the crunchy 

vegetables before they get filled with 

delicious fresh cheese by hand. 

 

http://www.kaesemacher.at/
mailto:Diana.Steiner@kaesemacher.at
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BOOTH #2233, CHEESE PAVILION 

 

 

 

Sulzberger Käserebellen Sennerei GmbH 

Dorf 2, 6934 Sulzberg, Austria  

T +49 8862 9801-44 | F +49 8862 9801-81 

E verkauf@kaeserebellen.com 

W www.kaeserebellen.com 

 

Export Contact: Mr. Johannes Bauer 

M +43 664 42 72 747 

E j.bauer@kaeserebellen.com 

 

 

 

 

 

 

 

 

 

 

 

 

The pure taste of 

mountain farmers' hay-milk 

The special mountain herbs of the Alpine 

flora give our cheese a uniquely rebellious 

aroma. Furthermore, due to the premium 

quality of the hay-milk, we can refrain from 

using any additives or preservatives in our 

cheese-making process, thus producing 

our cheese according to well-tried, 

traditional farming methods. 

 

• 100% mountain farmer`s 

hay milk TSG 

• Silage free feed 

• Loyalty to milk suppliers 

• Well-being of hay-milk cows 

• Well tried, traditional farming 

• The long natural ripening and the 

careful maintenance 

• GMO-free production 

 

 

 

mailto:j.bauer@kaeserebellen.com
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AUSTRIA X HUNGARY NIGHT 
B2B Reception, May 10, 2023 
 

 
 

Join us at the exclusive AUSTRIA x HUNGARY NIGHT. Enjoy delicious Austrian and 

Hungarian food, drinks and products while having fruitful conversations with Austrian 

and Hungarian company representatives and making meaningful connections. 

 

This invite-only networking reception takes place close to the Enercare Centre, in the heart 

of Liberty Village neighbourhood.  

 

➢ REGISTER 
Austria x Hungary Night 
May 10, 2023, 6 – 8pm 

 

 

Hosted by the Austrian Trade Commission, the Consulate General of Hungary in Toronto, 

and HEPA Hungarian Export Promotion Agency on the occasion of SIAL Toronto 2023. 

https://n2a.goexposoftware.com/events/sial22/goExpo/floorPlan/viewFloorPlan.php?ei=133&zb=2515
https://www.eventbrite.ca/e/austria-x-hungary-night-tickets-579526107187
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MARKETPLACE AUSTRIA – F&B 
B2B Hosted Buyer Event, October 4, 2023 
 

 
 

Meet Austrian producers of food and beverages in Vienna/Austria! 

 

Marketplace Austria – Food & Beverages is the exclusive opportunity for food and drink 

buyers in Canada and from around the world to meet suppliers and producers in Vienna 

and to get a taste of Austria. Places are limited, so register now!  

 

➢ REGISTER & INFO 
Marketplace Austria 2023 
https://food2023.b2match.io/ 

 

 

 

For questions, please contact Manuela Windischbauer or Christiane Boeck: 

E toronto@advantageaustria.org  

mailto:toronto@advantageaustria.org
https://food2023.b2match.io/
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STAY IN TOUCH 
 

For further information on Austrian companies check out the  

FRESH VIEW magazines. Current issues are available for download at 

www.advantageaustria.org/ca 
 

 
 

Want to get in touch with Austrian companies? 

Reach out to our team at  toronto@advantageaustria.org  

 

connect with us  powered by 

 

  

http://www.advantageaustria.org/ca
mailto:toronto@advantageaustria.org

