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Commercial production of wine has by EU law been allowed in Denmark since 2000. A large number of hobby growers had already started
wine growing in the early 1990’ies and established the Danish Vineyards Association (DVA) in 1993. 8 growers were fast to register as
commercial producers and an industry has been emerging since then with about 90 commercial producers in 2012. By 1 April 2012 the DVA
had 1430 members. Of these 41 are from the other Scandinavian countries and 1329 members are hobby growers. The 20 largest
producers have about 60% of the total area with the biggest ones having about 5 ha each and the remaining growers have mostly between
500 and 2000 plants. The production receive no EU or Governmental support.
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