
 

Copyright © Olivier Humbrecht MW 

Domaine Zind-Humbrecht 4 Route de Colmar  68230 Turckheim, France 1 

 

 

 

 

 

DOMAINE ZIND-HUMBRECHT 

The 2001 Vintage 
 
Zind 2001 

Bottling date: 2/2003; Alcohol: l2.9° alc; Residual sweetness: 9 gl; Yields: 55 hl/ha; Optimum 
drinking period : 2003-2010; Average age of the vines : 19 years; Surface : 3.5 ha; Indice 2 
 

This is a classic blend of Auxerrois (50%), Pinot Blanc (15%) and Chardonnay (35%), from the usual 

vineyards of Rotenberg, Herrenweg and Clos Windsbuhl. Unfortunately, the Chardonnay grape is 

only allowed for the production of sparkling wines in Alsace and is now definitely forbidden for the 

production of still wines. Our choice was either to pull out our vines (no way!), make sparkling wine 

(bof), sell the base wine or grapes to someone making sparkling wine (sell Windsbuhl grapes?!) or 

declassify everything into the Vin de Table category. Having planted Chardonnay in 1989 in the 

Windsbuhl in order to increase the complexity and ageing potential of our blend, we chose the last 

solution. Because there is no Vin de Pays classification in Alsace, I can only use the very basic Vin de 

Table classification, which forbids us to write the vintage, grape varieties and any indication of origin 

on the label. We chose to name the wine ‘ZIND’. The 2001 vintage produced a rich wine, high in 

maturity. Like most of the 200ls, the grapes were harvested very healthy with a good balance in 

acidity. The Rotenberg (Auxerrois) vineyard was the smallest production. in general, the Auxerrois 

grape variety did very well in 2001, resulting in good ripeness with the necessary balance in acidity 

(which is rare). 

 

The wine has a strong nutty mineral flavour, very intense on the nose at this young age. The palate is 

powerful, but balanced with a crisp acidity and long aftertaste. Even if this wine never saw new oak 

(only classic old casks), it seems that the calcareous vineyards and extensive lees contact give some 

toasty character to this wine. A wine for plenty of occasions, from fish to white meat. 1/2003 

 

 

Riesling Herrenweg de Turckheim 2001 

Bottling date: 2/2003; Alcohol: 13.2% alc; Residual sweetness: 7 g/l; Yields: 47 hl/ha; Optimum 
drinking period : 2003—2012; Average age of the vines : 26 years; Surface : 3.2 ha ; Terroir : 
gravelly soil/silt ; Indice 1 
 

The Riesling vineyards in the Herrenweg are located in the area where the gravelly soil is covered 

with some loess. Loess is a recent deposit of silt originating from the wind, often quite rich but also 

poor in high quality clay, responsible for the mineral character in wines. The warmth and precocity of 

this type of soil helped to produce in 2001 grapes that were ripe and healthy, but also very aromatic 

on the taste. Beside mildew that was quite aggressive in this vineyard in July, it was relatively easy to 

obtain high quality grapes. The slightly higher than usual acidity also made the fermentations last 

longer (12 months) but the yeasts were capable to finish to transform all the sugars, thanks to the 

absence of botrytis. This wine is at the opposite style of the 2000. The nose is very developed at this 

early stage and shows all the purity of the Riesling grape variety: light minerality enhanced by floral 
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notes, typical from Herrenweg vineyard. The mouth is a surprise. The nose would falsely indicate that 

the wine is sweet, when in fact it is quite strict and well-focused for a gravely soil. The aromas are 

very fruity on the palate and the finish is dry but not acidic. Even though this wine fermented for a 

year, it doesn’t show the classic lees characteristic one would expect on such a young wine. This wine 

will age well, but I personally keep thinking that this vineyard should be drunk in its youth. 1/2003 

 

 

 

Riesling Heimbourg 2001 

Bottling : 2/2003; Alcohol: 13.2° alc; Residual sweetness: 11.6 g/l; Yields: 43 hl/ha; Optimum 
drinking period: 2004-2015; Average age of the vines: 7 years; Surface : 1.06 ha; Terroir : 
Oligocene calcareous, facing south-southwest, steep slope.  Indice 2 
 

This vineyard is located on the steepest part of the Heimbourg vineyard (50ù) and is facing south; 

south-west. Surprisingly, this vineyard is capable of reaching high ripeness without any botrytis. The 

cool dry winds from the valley blow every night on this vineyard, stopping the development of noble 

rot. For this reason, we try not to harvest above 14% potential alcohol in order to avoid too many 

residual sweetness in the wine. Despite the young age of the vines, the high density of plantation and 

small yields are responsible for a good concentration. 

 

The grapes are always very coloured and quite small in this vineyard, producing concentrated wines 

and slightly grapey on the nose. The mouth is powerful and purists might detect some roundness on 

the finish, that will quickly disappear through the ageing, thanks to a good acidity and alcohol level 

for this grape variety. This wine is already quite open and aromatic and will reach its apogee only in 

some years. 1/2003 

 

Riesling Rangen de Thann Clos-Saint-Urbain 2001 

Bottling date : 9/2002; Alcohol: 12.6 ° alc; Residual sweetness: 12 g/l; Yields: 35 hl/ha; Optimum 
drinking period : 2004-2020+; Average age of the vines : 39 years; Surface: 2.1 ha; Terroir : 
Sedimentary volcanic, facing south, very steep slope. Indice 2 
 

Riesling is a grape variety which has thicker skins than the pinot-gris. This might explain why it has a 

greater botrytis resistance and also why the pinot—gris was heavily botrytised in 2001 and the 

Riesling harvested perfectly healthy. We took only the oldest vines (planted in 1963) to produce this 

wine. The fermentation, at the opposite of all the other Rieslings, was much faster (3 months) but was 

able to finish completely dry, keeping some small amount of residual sweetness. 

 

The volcanic soil gives strong peaty, smoky or even flinty character to the wines of the Rangen. The 

Riesling is capable of keeping in 2001 all its elegance and delicacy. The nose is typical, strongly 

mineral, almost austere. The palate is refined and elegant, and doesn’t show the powerful structure 

often obtained in the warm vintages where the botrytis can be important. The finish develops strong 

minerality, the classic Rangen bitterness and ripe acidity, which balances the residual sweetness. 

1/2003 

 

Pinot-Gris Herrenweg de Turckheim 2001 

Bottling date .· 9/2002; Alcohol: 13.7° alc; Residual sweetness: 17 g/l; Yield: 45 hl/ha; Optimum 
drinking period : 2003-2012; Average age of the vines : 10 years; Surface: 0.8 ha; Terroir : gravelly 
soil on valley floor. Indice 2 
 



 

Copyright © Olivier Humbrecht MW 

Domaine Zind-Humbrecht 4 Route de Colmar  68230 Turckheim, France 3 

Pinot-Gris in the Herrenweg vineyard are located near our cellars. This vineyard is precocious in the 

ripeness and quite warm, despite its location on a valley floor, and the soils absorb lots of sun 

energy, thanks to an excellent drainage and deep water level. This vineyard is regularly one of the 

first to be harvested every year, with often lots of botrytis, but not in 2001. 

This wine shows a classic balance. The residual sweetness is very well integrated and is not the first 

element the palate can detect. The aromas on the nose show some minerality, which is quite rare in 

this vineyard, as well as some typical smokiness. The wine is powerful on the palate with a relatively 

lively attack and structured finish, thanks to good acidity balance. Unusually, l think this wine will 

benefit some ageing. 1/2003 

 

Pinot—Gris Rangen de Thann Clos-Saint-Urbain 2001 

Bottling date : 2/2003; Alcohol: l3.6° alc; Residual sweetness: 30 g/l; Yields: 36 hl/ha; Optimum 

drinking period : 2005-2018+; Average age of the vines : 32 years; Surface : 2.91 ha; Terroir : 

Sedimentary volcanic rocks. South facing, very steep slope. Indice 3 

 

The very favourable climate during the 2001 harvest helped to the development of high quality 

botrytis in the Rangen vineyard, but only for the Pinot-Gris. An SGN was produced in the vines 

nearest to the river Thur, the remaining vines produced this wine. lf the terroir dominates in the wines 

from the Rangen, it doesn’t ripen the same way the Pinot-Gris and the Riesling in 2001. Despite a 

long fermentation, this wine still has some sweetness. 

The nose shows typical Rangen aromas : flintstone, peat, smokiness...which are also strongly 

influencing the palate. Quite unusually for this vineyard, it is already quite open, with intense exotic 

fruit at this early stage. I expect the mineral flinty character to overpower this \Vll1c in a few years. 

The structure is imposing on the palate, with significant sweetness. The balance will evolve with time 

towards a drier style. 1/2003 

 

Gewürztraminer Wintzenheim 2001 

Bottling date: 9/2002; Alcohol l4.5° alc; Residual sweetness: 2 g/l; Yields: 55 hl/ha,· Optimum 

drinking period: 2003-2010; Average age of the vines: 44 years; Surface: 2.4 ha; Terroir : gravely 

soil and calcareous marls; Indice 1 

 

The Gewürztraminer Wintzenheim is partly coming from a very old vineyard located on a gravely soil 

and partly from young vines (20years old) located in the Hengst vineyard. The blend of those two 

different soils results in an interesting balance. As the Turckheim, the fermentation was vigorous and 

this wine finished totally dry. 

The nose has strong spicy, peppery flavours. The palate shows a racy structure with a very dry finish, 

but without bitterness. This wine is always less showy in its youth, but does have a balance that will 

tunable him to age slightly better. 1/2003 

 

Gewürztraminer Goldert 2001 

Bottling date: 9/2002; Alcohol: l5° alc; Residual sweetness: 21 g/l; Yields: 49 hl/ha; Optimum 

drinking period : 2006-2018+; Average age of the vines .· 18 years; Surface .· 0.6 ha; Terroir : 

Oolitliic calcareous facing East. Gentle slope. Indice 2 

 

The Goldert vineyard was one of the last vineyards to be harvested (November 5th), with relatively 

little botrytis, but very ripe. The grapes are always incredibly perfumed in this vineyard. The facing is 

not spectacular, the slope is very gentle, but the pure calcareous mother rock always give a great 

ageing potential to this vineyard. 
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The fermentation was incredibly vigorous. This wine did transform most of the sweetness into alcohol, 

to end up with a powerful balance, where the residual sweetness is almost not palatable. On the 

nose, the rose aromas are mixed with more smoky, earthy even dry meat flavours. This wine is long 

and powerful on the palate, finishing quite strict. It will definitely evolve towards a much drier style 

quite quickly. 1/2003 


