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Abstract: By the end of the former century there were less than 10 commercial vintners
producing wine in Denmark. There was widespread acceptance of the view that commercial
production of wine in the most northern parts of Europe was impossible. However, the number of
commercial wine growers in Denmark grew to more tha 60 at the end of 2009 and the
Association of Danish Winegrowers now counts more than 1400 members. Denmark can no
longer be seen as a non-wine producing country! Formally, the transformation of Denmark to a
wine producing country took place in year 2000 when Denmark was accepted as a commercial
wine producing nation within the European Union. Based on a remarkably detailed micro data set
this paper first gives a description of wine production in Denmark and thereafter we address the
question whether vineyard characteristics are important for the quality of the wine and/or whether
individual characteristics of the wine grower are important. Using a hedonic model the focus is
especially on the importance of general factors like the type of soil, slope, geography, grape
variety etc. in relation to the awards obtained by the respective vineyards.

--------We thank Jean Becker, The Association of Danish Winegrowers for data access and
participants at the annual VDQS meeting held in Namur, May 2009 and participants at the
annual AAWE meeting held in Reims, June 2009 for constructive and helpful comments.

1. Introduction
According to the international alcohol statistics Denmark belongs to the group of
countries that have a relatively high consumption level of wine. In 2007 the total
consumption of wine in Denmark amounted to 168 million litres which corresponds
to nearly 33 litres per capita. Thus, next to wine producing countries like e.g. Italy,
France and Greece, Denmark belongs to the very top of wine consuming countries.

However, according to history Denmark has not been a wine producing country. Of
course besides tradition the main reason is sub‐optimal climate conditions. No one –
maybe except for ambitious Danish winemakers ‐ recognize Denmark as a potential
wine country. Still, at all times there were in fact private persons who produced wine
in small quantities for their own consumption and some wines were of relatively good
quality. Moreover, during the latest decade more and more people have established
small wine fields and bought facilities to produce wine in a more professional way.
Climate changes, i.e. better weather in August and September combined with milder
winters and less risk of frosty periods in the spring has caused an increasing interest
for wine production in Denmark. Furthermore, the development of grape varieties
which are more suitable for production of wine in cool climate areas also boosted the
interest for a more widespread wine production. Due to pressure from the Danish
Government the August 2000 revision of the EU Wine Regulation made it legal also to
produce wine on a commercial basis in Denmark (the same was decided for Sweden
and Ireland). Thus, Danish commercial wine growers got acceptance to produce ‘vin
de table’ without geographical origin on the label. At the same time Danish regulative
rules were implemented. Consequently a new wine producing country was born.
However the Danish producers didn’t get access to the EU subsidy system like the old
wine producing countries.

Since 2000 the Danish wine industry has increased rapidly and by now the Association
of Danish Wine Producers has more than 1400 members. Furthermore, due to the
rapid development of production Denmark asked for permission to produce ‘vin de
table’ with a geographical indication on the label, which means that year of harvest
and grape variety could be announced on the label. The EU commission accepted this
request in 2007 and hereafter Danish wines can carry the label ‘regional wine’ from
Jutland (the mainland), Funen (an island), Zealand (an island) or Bornholm (a small
island in the Baltic Sea).

The aim of this article is twofold. Firstly, we give an introduction to Danish wine
production. Thus, in the following section we illuminate production landscape and the
legal framework for wine production as seen from the input side. Secondly, we look at
the output and discuss which factors are of importance for obtaining high quality in a
newborn wine country. Thus, attention is put on wine growers characteristics and
factors like terroir, grape varieties, field and row orientation, steepness of the
vineyard, soil and harvest conditions etc. Using a hedonic model set up the chances
for awards at the yearly Danish Wine Contest is tested against the natural hypothesis
that in a newborn industry unobserved characteristics may be dominant for the
performance of the producers.

2. Wine production in Denmark
The most important factor for producing wine in the northern regions of the EU is the
climate conditions. Thus, a sufficiently long season from opening to harvest is critical
and at the same time a long warm period up to harvest is crucial. Normally opening
takes place in the first part of June and harvest is in the middle of October. Figure 1
gives the overall temperature for the weather in Denmark in June‐September since
1970. It is easily seen that the growing conditions vary significantly from year to year,
obviously with good conditions in e.g. 2002 and 2006. On the other hand 1987
illustrates that in some years wine production seems hardly possible at all.

Figure 1. Average temperature June‐September, Denmark 1970‐2008.

Source: Statistics Denmark

Of course, sunshine hours from June to September are highly important. Again
significant variation to the rule appears, e.g. in 2005 the average monthly number of

sunshine hours was 199 but in 2006 it increased to 230. June‐September in 2007 was
not only cold but gave only 181 sunshine hours and again it rose to 217 in 2008. Thus
it is clearly seen that Denmark is a cool climate area with huge variation in growing
conditions. Traditional grape varieties cannot mature. As an example Spätburgunder,
which does well as northern as Sachsen in Germany can hardly mature in Denmark.
Therefore special varieties are used, see below. As a consequence, the micro climate
and location of the wine fields is very important in Denmark, see below.

2.1 Regulation
In line with other wine producing countries there are strict regulation for commercial
wine production in Denmark, see The Danish Agricultural Ministry (2008).

Commercial wine producers are only allowed to use grape varieties which have been
accepted, see Box 1. And furthermore only a few basic‐wines are accepted for grafting.
Moreover, in order to start selling wine on a commercial basis the growers must have
an EU‐passport for all their wine‐stocks.

BOX 1. Grape varieties approved for use in Denmark (ordered alphabetically), 2009.
Akolon (N), Bianca (B), Blå Donau (N),Castel 19637 (N), Don Muscat (N), Dunkelfelder (N),
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(B), Eszter (B), GF.GA 48‐12 (B), GF.GA 64‐170‐1 (N), GM 4‐46 kl 10 (B), GM
6493‐2 (Rs), GM 6495‐3 (B), GM 7932‐1 (B), Goldriesling (B), Huxelrebe (B), Kerner (B),
Kernling(B), Léon Millot (N), Madeleine Angevine 7672 (B), Madeleine Sylvaner (B), Merzling
(B), Nero (N), Optima (B), Orion (B), Ortega (B), Phoenix (B), Précose de Malingre (B), Reflex
(B), Reform (B), Regent (N), Regner (B), Rondo (N), Siegerrebe (Rs), Sirius (B), Solaris (B), Tidlig
Blå Burgunder (N), Zalas Perle (B), Bacchus (B), Chardonnay (B), GM 8221‐3 (N), Malvasie (N),
Maréchal Foch (N), Pinot Auxerrois (B), Pinot Blanc (B), Pinot Meunier (N), Pinot Noir (N).
B = Blanc, Rs = Rosé, N = Noir

Furthermore, each commercial wine grower must report total field size, grape varieties,
harvest information, production and stocks of wine. These rules are in accordance with
the EU regulation, which has been implemented in order to supervise wine production
in Europe. In addition, Denmark has a number of exemptions from the EU rules because
Danish wine producers are not accepted for EU subsidies. The most important is the
exemption rule concerning use of saccharose. Due to climate conditions this is rather
vital for Danish wine production.

2.2. Location of wine producers in Denmark
Danish wine growers are organized in the Association of Danish Wine Producers. By
the end of 2008 there were 1389 members out of which 58 were commercial
producers (in 2000 the corresponding number was 8).1 The wine growers are located
in all areas of Denmark. Figure 2 shows that there is no central region for wine
production in Denmark even though the micro climate varies considerably.

Figure 2. Members in The Association of Danish Winegrowers, by region, Nov. 2008.

Source: The Association of Danish Winegrowers, 2009.

Thus location close to coastal areas have less risk of frosty nights in May, more sunny
conditions during the summer, but at the same time colder temperatures during the
summer because of the sea, i.e. the sea temperature is normally around below 18‐19
degrees Celsius. In the middle of Jutland (the green region) cold nights are quite
normal in April and May and in some years even with frost in the last part of May.

1

By August 1. 2009 the number of commercial growers had grown to 63.The Danish Wine Growers
Association expects this number to increase by 10 during the next year, see Vinpressen no6, 2009.

2.3 Production
Because of reporting rules, there are no formal statistics on all wine production in
Denmark as is the case for e.g. other agricultural products. Non‐commercial
producers do not have to report on their production to the authorities, which means
that the wine statistics is incomplete, i.e. underreporting is present.

Figure 3. The harvest of grapes, 2005‐2007 (kilo/m2) by size of reported field (m2).

Source: The Association of Danish Winegrowers, 2009. The figure includes only producers reporting to
the annual harvest statistics of the association.

Therefore, the figures for the overall Danish wine production depend on how many
producers actually give harvest information in a particular year. Thus, in 2005 the
reported harvest was 24.400 kg., in 2006 71.000 kg and in 2007 45.900 kg., which
reflects that the weather conditions in 2006 were really good, i.e. harvest in 2006 did
benefit from optimal weather conditions especially in August/September and with a
dry sunny period in October, where the harvest took place. In addition, in less good
years the incentive to report is lower, which also is reflected in the figure. For 2008
the estimated production is around 75.000 bottles of wine. Figure 3 gives the yield
(kg/sqm) by size of producer.

Firstly, it is easily seen that the size distribution of Danish wine growers is highly skew,
with a significant amount of small garage producers.

Calculating a Herfindahl

concentration index based on the field size distribution in figure 2 we get H2005 is
0.19; H2006 is 0.17 and H2007 is 0.08. Again, the latter is highly influenced by bad
climate conditions which caused some of the larger producers to be highly selective in
their harvest. Recalculated into number equivalents the Herfindahl indices correspond
to a hypothetical situation with 6, 6 and 12 producers of equal size within the three
years. Consequently, wine production in Denmark is relatively concentrated.

Looking at the yield in nearly all fields, the yield is less than 2 kg per square meter
irrespective of the year looked at. Given the variation in harvest condition this of
course reflects selection of grapes. There is a clear tendency that micro‐producers get
the highest yield which most likely is caused by better suited location of their plants.
Larger producers have open wine fields which of course makes the yield more
dependent on general weather conditions.

Except for one producer all larger

producers (>1000 sqm.) obtain a yield below 1 kg per square meter.

Figure 4 gives an overview of the importance of various grape varieties. The most
important grape variety is Rondo, which is used for producing single grape red wine
and also the basic component in blends. Rondo is really suitable for the Danish
weather conditions. It does not need a long summer for maturing and it is rather
resistant to plant diseases like fungous attacks. The grapes Leon Millot and Regent,
which are well known old grape varieties in Germany too, are second most important.
Still new sorts are introduced, e.g. Cabernet varieties, which seem to do pretty well
too in the wine experiments performed until now.

Figure 4. The Danish winegrowing area distributed by grape variety, 2005‐2007.
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Source: The Association of Danish Winegrowers. The figure includes only producers who contribute to
the annual harvest statistics.

2.4 Danish Wine Contest and awards
Despite the fact that the Danish wine industry is new born, several wine growers have
participated in international wine contests and some have managed to win awards in
traditional blind tastings. One example is the Danish Domaine Skærsøgård who actually
got a silver medal in 2007 and 2008 for their ‘DON’s Pink’ at the French sparkling
contest, Effervescents du Monde. DON’s Pink is a sparkling wine made by the ‘Methode
Traditionelle’. At the contest it was up against 31 champagnes, the most well known
houses in this class were Nicolas Feuillatte and Jacquart.

At the domestic level The Danish Association of Wine Growers arrange the annual
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Danish Wine Contest, which is held in the same tradition as concurs in France etc.
Furthermore, professional referees are included in the panel of blind tasters and like
elsewhere the wines are rewarded by a 0‐20 point system. The evaluation takes into
account colour, nose and of course taste. At the 2008 contest 211 wines coming from
20 commercial wine growers and 76 private non‐commercial producers were
submitted for evaluation. Box 2 shows the distribution of points. Note that in order to
be included in the contest at least 8 points are needed. 45 wines did not pass this
threshold. The average score was 11 points.

Box 2. The annual wine contest of Danish wines, 2008.
45 wines did not pass the minimum conditions. (Grade < 8.00 points)
63 wines were acceptable (Graded between 8.00 and 9.99 points)
50 wines got the character accepted with praise (Graded between 10.00 and 12.49 points)
30 wines got a bronze medal (12.50 - 13.99 points)
12 wines got a silver medal (14.00 - 14.99 points)
11 wines won gold (over 15 points)
Source: The Association of Danish Winegrowers. The figure includes producers who contribute to the
annual harvest statistics.

Moreover, 6 out of the 11 gold winners were non‐commercial ‘garage‐producers’ but
in the opposite end of the scale the same group counted 35 of the 45 wines which did
not pass the contest. As expected, the non‐commercial wine growers split into two
groups, i.e. wine production in the very high quality/high skill segment and a segment
in the other end of the scale, i.e. the low quality. Naturally, in a new born wine
industry such differences are to be expected.
Figure 5 presents the point distribution for wines at the 2008 contest. It is clearly seen
that taste is the most important factor behind the total score. Thus, there is only
minor variance in assessment for nose and colour, i.e. most wines obtain between 2
and 3 points.

Figure 5. Grading of wines (points) at the 2008 Danish wine contest.

Source: Association of Danish Wine Growers. The figure includes producers who contribute to the
annual harvest statistics.

3. Which factors determine quality – chances for awards?
Wine production at the commercial level is relatively new in Denmark and obviously
the quality and rankings of the Danish wines attract much attention. Consequently, it
is imprtant to evaluate which factors that are important for producing good wine.
Consequently, it is interesting to analyse the factors behind wine quality. In line with
other studies, see e.g. Ashenfelter et al. (2001) we set up a hedonic model for wine
quality where terroir factors, the grape composition of the wines and wine growers
characteristics are included. The wine quality is approximated by the number of
points received at the annual Danish wine Contest, which results in the following
model (P equal to log(points) )

(1) P = a + b∙X + c∙Z + d∙Y + f∙S + e

where X is a vector of grape variety characteristics, Z denotes terroir factors, Y stands

for growers characteristics. S is the sugar content (Oecsle) and finally e is an error
term assumed to be NID. In a newborn wine industry certain varieties are expected to
perform better than other types of grapes. Therefore, a number of dummy variables
for the type of grape used in producing the specific wines are included in the model.
Most important is Rondo which is the dominating grape in Danish wine production,
see above. It is expected that wines made out of Rondo, which is the most suitable
grape for making wine in Denmark, obtain more points than other wines.
Furthermore the grape dummies include control for white and red wines.2 The main
terroir variables are field direction (south) and the steepness of the vineyard. More
steepness and southern direction of the wine field (rows) is expected to give higher
quality. Furthermore, control is made for plant intensity, i.e. the more plants per
square meter the lower quality is expected and furthermore high yield per square
meter is expected to give poorer quality trough less thorough selection of grapes.

Finally grower characteristics must be included in the model. In particular experience
seems important because wine production demands high skill and knowledge on e.g.
the correct harvesting time, producing the wine and the ropes and tricks of making
the final product where time lags of several months exist before the final results can
be evaluated. The data set gives information on the age of the year of establishing the
wine fields which is assumed to approximate the experience of the wine grower. Thus,
longer experience is assumed to influence the wine quality in a positive direction. In
addition, we add the size of the producer. Larger producers are expected to produce
better wines because of large scale advantages in both production and accumulation
of knowledge. Note that Danish wine growers are very small as compared to other
countries, where you may also expect that smaller growers produce excellent wine
(e.g. garage producers). In Denmark this mechanism may be at work too, due to the
fact that some micro producers especially non‐commercial producers produce high
quality wines simple because no economic considerations on time use and use of
other resources spent in making the wines are really taken into consideration by this
group.

2

Due to the number of observations the data set includes both red and white wines.

(2) S = α + β∙X + γ∙U + δ∙V + ε

The grape sugar content, S (Oecsle) is of special interest because of the cool climate
growing conditions. Furthermore higher content of natural sugar is an indicator of
superior growing conditions and therefore the Oecsle measure is included as a
separate factor in equation (1). Therefore the sugar content itself is of particular
interest and in equation (2) the Oescle measure is explained by grape varieties (X),
field characteristics (U) and the length of the growing season (V).

4. Empirical results
The data used in the analysis comes from the annual harvest report of Danish wine
growers 2007, which has been merged with the results from the Annual Danish wine
Contest (2008). Table 1 gives means statistics for selected variables.

Table 1. Mean statistics for selected variables.
Observations
Points at the Danish wine
contest (max=20)
Yield (kg/sqm)

Sample mean

Std. error,
(Sample mean)

Std. error,
(Overall)

53

11.42

0.3258

2.372

53

0.561

0.047

0.347

Sugar content (oecsle)*

53

75.56

1.076

7.836

Experience (year)

53

7.283

0.764

5.565

Field Steepness (Degrees)

53

3.241

0.672

4.897

*Difference in weight between 1 liter grape juice and 1 liter of pure water (gram).

The average score was 11 among the 53 wines in the sample. This score corresponds
to ‘accepted with praise’ which is the category just below ‘bronze’. The overall
standard error suggests that there is significant variation in the points in order to test
the award model. The same is the case for the sugar content, which is measured by
the standard Oecsle‐figure and for experience and steepness of the field, all of them
sample means significantly different from zero and with a notable standard error.

4.1 Empirical results ‐ sugar

Prior to estimating equation (1) focus is put on the sugar content in the grapes
because a quite important factor behind producing wines of superior quality is the
sugar content of the grapes at harvest, i.e. the Oecsle figure. Higher sugar content in
the grapes means better opportunities for optimal macuration and it will give
stronger wines, which is the basic challenge for producers in Denmark to produce.
Naturally, compared to the traditional wine countries it is relatively difficult to
produce full matured grapes with high natural sugar content in Denmark.
Furthermore, until now Danish produced wines are not really suitable for storing and
therefore the acidity of the wines is relatively less important than in the classical wine
countries where high sugar content and a correct balance between sugar and acid in
the grapes is the prerequisite for producing full bodied and at the same time long‐
lasting wines. Table 2 gives an impression of the important factors for the sugar
content.

The model, which includes the significant factors after using an elimination technique,
gives a quite satisfactory degree of explanation, i.e. more than 50%. Furthermore, in
accordance with prior knowledge it is easier to obtain a higher sugar content in the
grapes by using Rondo (red wine), which is the preferred grape in Denmark and it
seems that Solaris (green), which partly comes from the German grape Merzling.
Solaris is known for early maturing, which of course is necessary for a high content of
sugar. Oppositely, Phoenix is a tricky and demanding green grape in the muskat
tradition which for the moment hardly seems to be suitable for the growing
conditions in Denmark unless the local growing conditions allow a late harvest.

Table 2. Regression models of the sugar content of grapes (Oecsle) in award winning
vines, 2008.
Model 1

Model 2

1.342
(1.330)

1.014
(1.409)

Grape: Rondo

0.054*
(0.024)

0.044**
(0.025)

Grape: Solaris

0.165*
(0.042)

0.157*
(0.044)

Grape: Phoenix

‐0.302*
(0.077)

‐0.311*
(0.082)

Constant

Soil: sand

0.143*
(0.055)

Yield per m2

‐0.047*
(0.022)

‐0.046**
(0.024)

Growing season (length)

0.675*
(0.311)

0.754*
(0.329)

0.56
53

0.51
53

R2
Observations

* indicates significance at the 5 per cent level, ** at the 10 per cent level.

Naturally, the length of the growing season is of importance (note that this variable is
reported for each field at the producer’s level in the harvest report). And furthermore
low yield gives higher sugar, which is of course not surprising and in accordance with
experience in the old wine countries.

Finally, the model shows that sandy soil in itself results in higher sugar contents.
However, soil conditions are correlated with the growing season and therefore the
model is presented without ‘sand’ included in column 2. As expected the parameter
for ‘length of growing season’ increases as compared to column 1, where soil type is
included.

4.2 Empirical results ‐ awards

According to the discussion earlier the chances of winning an award at the wine
contest depends on several groups of explanatory factors. First of all grape varieties
must be included, next producer experience, thirdly wine fields characteristics and
finally the natural content of sugar assumable is an appropriate indicator of the basic
quality of the grapes.

Table 3 gives the results of various specifications of equation (1).3 Column 1 presents
the simple model just including the content of grape sugar at harvest, which clearly
has a significant and positive influence on the number of points. Thus a 1 point
increase in the Oecsle measure assumable results in a 0.5% increase in the points
granted. Column 2 brings in producers and grape characteristics. Being a commercial
grower and having more experience has a positive influence on points though this
influence is not significant. As expected Rondo grapes gives an additional chance –
besides the higher sugar content – of winning awards at the contest, while this extra
effect is non‐existent for Solaris. On the other hand using Phoenix grapes enhances
the chances for more points, which is an indicator of the potential (taste) of this
grape. Finally, it should be noticed that the isolated influence of the Oecsle increases
when including grape characteristics into the model, which of course is an indicator of
collinarity between these variable. Still, instrumenting the sugar variable does not
seem to have a noteworthy influence on the results.

Focussing on field characteristics in columns 3 and 4 there seems to be no extra effect
on the number from the type of soil points – besides the indirect influence via sugar
content. Of course taste differences based on terroir are expected to affect the
number of points, but in order to isolate this influence more detailed information on
the soil is needed.

3

In the experimental phase of the computations the sugar content was instrumented by use of equation (2),
however with mixed results.

Table 3. Regression models of awards at the Danish wine contest 2008 (Log of
points, 53 wines).
Model 1

Model 2

Model 3

Model 4

0.1370
(1.102)
0.527*
(0.255)

‐1.428
(1.282)
0.846*
(0.295)

‐1.563
(1.394)
0.885*
(0.321)

1.899
(1.156)
0.948*
0.311)

Experience (year of
establishing
the oldest field of the
vineyard)

0.060
(0.041)

0.070
(0.053)

0.110*
(0.055)

Commercial producer

0.077
(0.053)

0.071
(0.053)

0.071
(0.059)

Grape: Rondo (red)

0.121*
(0.057)

0.133*
(0.063)

0.198*
(0,068)

‐0.099
(0.110)

‐0.084
(0.118)

‐0.005
(0.120)

0.470*
(0.221)

0.510*
(0.240)

0.602*
(0.235)

0.060
(0.166)

‐0.303
(0.200)

Soil: Mixed

‐0.073
(0.127)

‐0.151
(0.129)

Soil: Clay

‐0.042
(0.132)

‐0.143
(0.137)

Constant
Sugar (in grape at harvest)

Grape: Solaris (green)
Grape: Phoenix (green)
Soil: Sand

0.016*
(0.008)

Field slope (degrees)

R2
Observations

0.06

0.18

0.18

0.20

53

53

53

53

* indicates significance at the 5 per cent level.

According to the experiments field direction and the steepness of field did not have
any significant influence on the Oecsle figure due to the fact that these characteristics
are partly included in the yield and length of the growing season. However, field slope
does affect the number of points granted at the annual contest itself. Thus steeper
wine fields result in wines of better quality, which of course is a´priori expected.

Finally it should be noted that producer size does not affect quality (not shown),

which indicates that e.g. learning effects caused by large scale production for the
moment seem not to be present. But the experience of the grower is correctly signed
(positive) and significant in the full model (column 4) indicating that longer
experience tends to increase the wine quality. Thus, at this stage of wine production
in Denmark unobservable characteristics of fields and producers are important. This is
partly reflected in the overall degree of explanation. Including more explanatory
variables adds to the R2 ending up with 0.20 for the full model.

5. Conclusion
Denmark is an emerging nation of wine production. Climate changes and innovation has
already made it possible to produce wines in cool climate areas with relatively short
growing seasons. Moreover the future global heating and the development of new
varieties is expected to be even more favourable to Danish wine production. By now the
number of commercial wine growers in Denmark is around 80 and the Association of
Danish Wine Growers now counts more than 1400 members. Furthermore Denmark has
been accepted as a commercial wine producing nation within the European Union.
Consequently, this paper first gives a description of wine production in Denmark. Based
on a rich micro data for Danish wine growers we furthermore address the question
whether vineyard characteristics are important for the quality of the wine and/or
whether individual characteristics of the growers are important. Wine quality is
approximated by the awards obtained at the annual Danish wine contest. Thus,
estimation of a hedonic model for points at the contest suggest that sugar content,
steeper fields, choice of grape variety and experience of the growers affect the number
of points granted to the wine at the annual Danish Wine Contest positively. Still un‐
observables count for 80 percent of the variation in the granted awards, which of course
is non‐surprising in a new born wine industry like the Danish.

Literature

Ashenfelter, O. & K. Storchman (2001): The quality of vineyards sites in the Mosel
valley of Germany. Unpublished Working Paper, VDQS.net.
Lecocq, S. and Visser, M., (2006), "What determines Wine Prices: Objective vs. Sensory
Characteristics?", Journal of Wine Economics, Volume 1. Spring 2006, pp. 42‐56.
Landon, S. and Smith, C.E., (1998), "Quality Expectations, Reputation and Price",
Southern Economic Journal 64(3), pp. 628‐47.
Schamel, G., (2000), Individual and Collective Reputation Indicators of Wine Quality, CIES
Discussion Paper 0009, Centre for International Economic Studies, Adelaide University.
Schamel, G. and Anderson, K., (2003), "Wine Quality and Varietal, Regional and
Winery Reputations: Hedonic Prices for Australia and New Zealand", The Economic
Record, Vol. 79, No. 246.
The Association of Danish Wine Growers, www.vinavl.dk
Vinpressen several issues, The magazine of The Association of Danish Wine Growers
The Danish Agricultural Ministry (2008)
The Danish Climate Institute

Department of Economics:
Skriftserie/Working Paper:

2008:
WP 08-1

Sebastian Buhai, Miguel Portela, Coen Teulings and Aico van
Vuuren: Returns to Tenure or Seniority
ISBN 9788778822826 (print); ISBN 9788778822833 (online).

WP 08-2

Flora Bellone, Patrick Musso, Lionel Nesta et Frédéric
Warzynski: L’effet
pro-concurrentiel
de
l’intégration
européenne : une analyse de l’évolution des taux de marge dans
les industries manufacturières françaises
ISBN 9788778822857 (print); ISBN 9788778822864 (online).

WP 08-3

Erdal Yalcin: The Proximity-Concentration Trade-Off under
Goods Price and Exchange Rate Uncertainty
ISBN 9788778822871 (print); ISBN 9788778822888 (online)

WP 08-4

Elke J. Jahn and Herbert Brücker: Migration and the Wage
Curve: A Structural Approach to Measure the Wage and
Employment Effects of Migration
ISBN 9788778822895 (print); ISBN 9788778822901 (online)

WP 08-5

Søren Harck: A Phillips curve interpretation of error-correction
models of the wage and price dynamics
ISBN 9788778822918 (print); ISBN 9788778822925 (online)

WP 08-6 Elke J. Jahn and Thomas Wagner: Job Security as an
Endogenous Job Characteristic
ISBN 9788778823182 (print); ISBN 9788778823199 (online)
WP 08-7 Jørgen Drud Hansen, Virmantas Kvedaras and Jørgen UlffMøller Nielsen: Monopolistic Competition, International Trade
and Firm Heterogeneity - a Life Cycle Perspective ISBN 9788778823212 (print); ISBN 9788778823229 (online)
WP 08-8 Dario Pozzoli: The Transition to Work for Italian University
Graduates
ISBN 9788778823236 (print); ISBN 9788778823243 (online)

WP 08-9 Annalisa Cristini and Dario Pozzoli: New Workplace Practices
and Firm Performance: a Comparative Study of Italy and Britain
ISBN 9788778823250 (print); ISBN 9788778823267 (online)
WP 08-10 Paolo Buonanno and Dario Pozzoli: Early Labour Market
Returns to College Subjects
ISBN 9788778823274 (print); ISBN 9788778823281 (online)
WP 08-11 Iben Bolvig: Low wage after unemployment - the effect of
changes in the UI system
ISBN 9788778823441 (print); ISBN 9788778823458 (online)
WP 08-12 Nina Smith, Valdemar Smith and Mette Verner: Women in Top
Management and Firm Performance
ISBN 9788778823465 (print); ISBN 9788778823472 (online)
WP 08-13 Sebastian Buhai, Elena Cottini and Niels Westergård-Nielsen:
The impact of workplace conditions on firm performance
ISBN 9788778823496 (print); ISBN 9788778823502 (online)
WP 08-14 Michael Rosholm: Experimental Evidence on the Nature of the
Danish Employment Miracle
ISBN 9788778823526 (print); ISBN 9788778823533 (online)
WP 08-15 Christian Bjørnskov and Peter Kurrild-Klitgaard: Economic
Growth and Institutional Reform in Modern Monarchies and
Republics: A Historical Cross-Country Perspective 1820-2000
ISBN 9788778823540 (print); ISBN 9788778823557 (online)
WP 08-16 Nabanita Datta Gupta, Nicolai Kristensen and Dario Pozzoli:
The Validity of Vignettes in Cross-Country Health Studies
ISBN 9788778823694 (print); ISBN 9788778823700 (online)
WP 08-17 Anna Piil Damm and Marie Louise Schultz-Nielsen: The
Construction of Neighbourhoods and its Relevance for the
Measurement of Social and Ethnic Segregation: Evidence from
Denmark
ISBN 9788778823717 (print); ISBN 9788778823724 (online)
WP 08-18 Jørgen Drud Hansen and Jørgen Ulff-Møller Nielsen: Price as an
Indicator for Quality in International Trade?
ISBN 9788778823731 (print); ISBN 9788778823748 (online)

WP 08-19 Elke J. Jahn and Thomas Wagner: Do Targeted Hiring Subsidies
and Profiling Techniques Reduce Unemployment?
ISBN 9788778823755 (print); ISBN 9788778823762 (online)
WP 08-20 Flora Bellone, Patrick Musso, Lionel Nesta and Frederic
Warzynski: Endogenous Markups, Firm Productivity and
International Trade: Testing Some Micro-Level Implications of
the Melitz-Ottaviano Model
ISBN 9788778823779 (print); ISBN 9788778823786 (online)
WP 08-21 Linda Bell, Nina Smith, Valdemar Smith and Mette Verner:
Gender differences in promotion into top-management jobs
ISBN 9788778823830 (print); ISBN 9788778823847(online)
WP 08-22 Jan Bentzen and Valdemar Smith: An empirical analysis of the
relationship between the consumption of alcohol and liver
cirrhosis mortality
ISBN 9788778823854 (print); ISBN 9788778823861(online)
WP 08-23 Gabriel J. Felbermayr, Sanne Hiller and Davide Sala: Does
Immigration Boost Per Capita Income?
ISBN 9788778823878 (print); ISBN 9788778823885(online)
WP 08-24 Christian Gormsen: Anti-Dumping with Heterogeneous Firms:
New Protectionism for the New-New Trade Theory
ISBN 9788778823892 (print); ISBN 9788778823908 (online)
WP 08-25 Andrew E. Clark, Nicolai Kristensen and Niels WestergårdNielsen: Economic Satisfaction and Income Rank in Small
Neighbourhoods
ISBN 9788778823915 (print); ISBN 9788778823922 (online)
WP 08-26 Erik Strøjer Madsen and Valdemar Smith: Commercialization of
Innovations and Firm Performance
ISBN 9788778823939 (print); ISBN 9788778823946 (online)
WP 08-27 Louise Lykke Brix and Jan Bentzen: Waste Generation In
Denmark 1994-2005
An Environmental And Economic Analysis
ISBN 9788778823953 (print); ISBN 9788778823977 (online)

WP 08-28 Ingo Geishecker, Jørgen Ulff-Møller Nielsen and Konrad
Pawlik:
How
Important
is
Export-Platform
FDI?
Evidence from Multinational Activities in Poland
ISBN 9788778823984 (print); ISBN 9788778823991 (online)
WP 08-29 Peder J. Pedersen and Mariola Pytlikova: EU Enlargement:
Migration flows from Central and Eastern Europe into the
Nordic countries - exploiting a natural experiment
ISBN 9788778824004 (print); ISBN 9788778824028 (online)

2009:
WP 09-1

Tomi Kyyrä, Pierpaolo Parrotta and Michael Rosholm:
The
Effect
of
Receiving
Supplementary
UI
Benefits on Unemployment Duration
ISBN 9788778824035 (print); ISBN 9788778824042 (online)

WP 09-2

Dario Pozzoli and Marco Ranzani: Old
European
Couples’
Retirement Decisions: the Role of Love and Money
ISBN 9788778824165 (print); ISBN 9788778824172 (online)

WP 09-3

Michael Gibbs, Mikel Tapia and Frederic Warzynski:
Globalization, Superstars, and the Importance of Reputation:
Theory & Evidence from the Wine Industry
ISBN 9788778824189 (print); ISBN 9788778824196 (online)

WP 09-4

Jan De Loecker and Frederic Warzynski: Markups and FirmLevel Export Status
ISBN 9788778824202 (print); ISBN 9788778824219 (online)

WP 09-5

Tor Eriksson, Mariola Pytliková and Frédéric Warzynski:
Increased Sorting and Wage Inequality in the Czech Republic:
New Evidence Using Linked Employer-Employee Dataset
ISBN 9788778824226 (print); ISBN 9788778824233 (online)

WP 09-6

Longhwa Chen and Tor Eriksson: Vacancy Duration, Wage
Offers, and Job Requirements – Pre-Match Data Evidence
ISBN 9788778824240 (print); ISBN 9788778824257 (online)

WP 09-7

Tor Eriksson, Valérie Smeets and Frédéric Warzynski: Small
Open Economy Firms in International Trade: Evidence
from Danish Transactions-Level Data
ISBN 9788778823861 (print); ISBN 9788778823878 (online)

WP 09-8

Dario Pozzoli and Marco Ranzani: Participation and Sector
Selection in Nicaragua
ISBN 9788778823885 (print); ISBN 9788778823892 (online)

WP 09-9

Rikke Ibsen, Frederic Warzynski and Niels Westergård-Nielsen:
Employment Growth and International Trade: A Small Open
Economy Perspective
ISBN 9788778823908 (print); ISBN 9788778823915 (online)

WP 09-10 Roger Bandick and Holger Görg: Foreign acquisition, plant
survival, and employment growth
ISBN 9788778823922 (print); ISBN 9788778823939 (online)
WP 09-11 Pierpaolo Parrotta and Dario Pozzoli: The Effect of Learning by
Hiring on Productivity
ISBN 9788778823946 (print); ISBN 9788778823953 (online)
WP 09-12 Takao Kato and Pian Shu
Peer Effects, Social Networks, and Intergroup
Competition in the Workplace
ISBN 9788778823984 (print); ISBN 9788778823991 (online)
WP 09-13 Sanne Hiller and Erdal Yalcin: Switching between Domestic
Market Activity, Export and FDI
ISBN 9788778824004 (print); ISBN 9788778824028 (online)
WP 09-14 Tor Eriksson and Mariola Pytlikova: Foreign Ownership Wage
Premia in Emerging Economies: Evidence from Czech Republic
ISBN 9788778824035 (print); ISBN 9788778824042 (online)
WP 09-15 Astrid Würtz Rasmussen: Family Structure Changes and
Children´s Health, Behavior, and Educational Outcomes
ISBN 9788778824059 (print); ISBN 9788778824066 (online)
WP 09-16 Tor Eriksson: How Many Danish Jobs Can (Potentially) Be
Done Elsewhere?
ISBN 9788778824073 (print); ISBN 9788778824080 (online)
WP 09-17 Lorenzo Cappellari, Claudio Lucifora and Dario Pozzoli:
Determinants of Grades in Maths for Students in Economics
ISBN 9788778824103 (print); ISBN 9788778824110 (online)

WP 09-18 Yingqiang Zhang and Tor Eriksson: Inequality of Opportunity
and Income Inequality in Nine Chinese Provinces, 1989-2006
ISBN 9788778824127 (print); ISBN 9788778824134 (online)
WP 09-19 Ricard Gil and Frederic Warzynski: Vertical Integration,
Exclusivity and Game Sales Performance in the U.S. Video
Game Industry
ISBN 9788778824141 (print); ISBN 9788778824165 (online)
WP 09-20 Christian Gormsen: Intransparent Markets and Intra-Industry
Trade
ISBN 9788778824172 (print); ISBN 9788778824189 (online)
WP 09-21 Jan Bentzen and Valdemar Smith: Wine production in Denmark
Do the characteristics of the vineyards affect the chances for
awards?
ISBN 9788778824196 (print); ISBN 9788778824202 (online)

