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The vintage 2013 is characterized by a succession of very dry and very wet periods. November is a month 

where we usually appreciate drier weather conditions, which allow us to plough our vineyards and add compost 

without problems. However, at the end of 2012, we were not lucky as we had big rainfalls! Fortunately the 

relatively early end of harvest in 2012 permitted us to start these autumnal tasks earlier and allowed the vines to 

build up their reserves before the frost and snow instated an early dormancy in the beginning of November 

2012. January 2013 confirmed its status as the driest month of the year (a consequence of our semi-continental 

climate). 

 

A late winter pushed back bud-break to the end of April, making it one of the latest seen in recent vintages. A 

mediocre month of May also delayed the flowering to the second half of June. Certain later ripening areas in 

Alsace only finished flowering in early July. July saw the return of very warm and dry weather, which 

eventually led to the vines partially compensating for some of the delay caused by the late flowering. With the 

continuation of this warm weather into early August, some hydric stress could be seen on certain valley floor 

vineyards (sandy/gravelly soils).  

 

An important hailstorm, in Turckheim and parts of Wintzenheim, reduced anything from 10 to 40% of the 

potential crop on August 6
th

. Luckily, the very dry weather that followed this hailstorm helped to prevent the 

development of fungal diseases. The late flowering, lack of water and the stress caused by the hail delayed the 

change of colour (véraison) in the Herrenweg vineyard. We are fortunate that the hillsides of Turckheim (Brand, 

Clos Jebsal and Heimbourg) were considerably less affected. 

 

With the exception of a big rainfall early September, which was actually much needed by the vines, the period 

up to the start of the harvest was very pleasant. Just like 2012, the sugar content in the grapes in 2013 increased 

very slowly. The acidity levels were very high, similar to 2010, and the pH levels quite low. The grapes stayed 

very healthy in September. 

 

The official start of the harvest in Alsace was declared September 30
th

 for all the varieties except for Riesling 

and Gewurztraminer (October 7
th

). We started earlier (on September 26
th

) as we felt that our grapes showed 

perfect physiological ripeness and had already attained enough potential alcohol. Unfortunately, a big rainfall 

on October 5
th

 changed everything. We were able to harvest all our valley floor vineyards before the storm, 

because they do not have the same potential to resist heavy rains. From this moment, the climate was quite 

difficult, with dry sunny spells alternating with rainfalls every 3 or 4 days. Luckily, the temperatures dropped 

drastically (4°C on Saturday 12
th

 October!) which helped to slow down the development of botrytis, however it 

did not help with the increasing the sugar ripeness.  

 

The quality of the vineyard (exposition, slope, soil type) and viticulture (anything helping drainage, grass, lower 

yields…) made a big difference in achieving maturity earlier, thus not obliging the wine-grower to wait too long 

to harvest the grapes. Around October 15
th 

the grapes started to split, but the botrytis didn’t develop 

significantly. However, here we realized that it was time to finish the harvest. Some southerly winds helped to 

dry the grapes but achieving top late harvest potential ripeness was difficult. 

 

The earlier harvested grapes fermented quite quickly, but due to the climate and very high acidities most of the 

wines took a year to complete fermentation, especially the Rieslings. Most of our wines are dry to very dry 

(influence of the racy acidity) and very few keep significant residual sweetness, even amongst the richer 

varieties like Gewurztraminer. The musts running from the press showed beautiful freshness and were quite 

aromatic. The wines are elegant and racy, without any trace of a botrytis character. The crop will be very small: 

33hl/ha on average on the estate (22hl/ha in Grand Cru vineyards, 26hl/ha for the single vineyards) which also 

explain the complexity of the 2013 vintage wines. 



Pinot Blanc 2013 
 

Bottling date: 3/2015; Alcohol: 12.4° alc; Residual sweetness: 2.7 g/l; 3.7 g/l H2SO4, pH: 3.2; Yields: 41 hl/ha; Optimum drinking 

period: 2015/2021; Average age of the vines: 38 years; Terroir: Oligocene Calcareous and gravely soil. Indice 1. 

Our Pinot Blanc is produced from our usual Pinot Blanc and Auxerrois blend (35%/65%) originating from both 

Herrenweg vineyard (50%) and Rotenberg vineyard (50%). This combination works perfectly as the later ripening red 

limestone of the Rotenberg brings structure and acidity, whether the warm precocious alluvial Herrenweg brings richness 

and aromatics. Pinot Blanc will probably become more important as it keeps better acidity balance in warm vintages. In 

2013, there was no such concern and it was easy to obtain the perfect balance for a dry wine. 

3/2015: the nose shows elegant fresh citrus fruit with a delicate stony signature. Despite a long fermentation and early 

reductive nose, this wine is now open. The palate has medium power with a surprising long finish. Enjoyable and 

drinkable style! Very dry but with a classic round finish and good acidity. Easy food companion! 

 

 

Zind 2013 
 

Bottling date: 3/2015; Alcohol: 13.4° alc; Residual sweetness: 3.1 g/l; 4.1 g/l H2SO4, pH: 3.1; Yields: 45 hl/ha; Optimum drinking 

period: 2016/2028; Average age of vines: 24 years; Terroir: Muschelkalk calcareous (Jurassic) facing south & east. Indice 1. 

It seems that both the Auxerrois (35%) and Chardonnay (65%) grapes decided to have a break after two generous 

vintages. The stony Muschelkalk (seashell limestone) soil of the Windsbuhl produced lower yields in 2013, packing this 

Zind wine with lots of character and zesty acidity. The consequence was a long fermentation and we feared that it would 

keep some significant residual sweetness. However, having been able to harvest the grapes at perfect desired ripeness and 

very healthy, the wild yeast managed to ferment the wine dry. 

3/2015: delicate vanilla and spices on the nose (no new oak used!) and then opens up to more herbal, citrus aromatics. 

There is always a limestone mineral signature in the wines originating from this vineyard, easy to recognize on both nose 

and palate. The palate has a delicate mid power structure that opens up quickly. There is a juicy saline acidity increasing 

the finish and making this wine perfect with seafood. 

 

 

Muscat 2013 
 

Bottling date: 3/2015, Alcohol: 11.8° alc, Residual sweetness: 3.1 g/l; 3.9 g/l H2SO4, pH: 3.1; Yields: 64 hl/ha; Optimum drinking 

period: 2015-2018; Average age of the vines:  34 years; Terroir: Gravely/silt; 85% Muscat d’Alsace, 15% Ottonel. Indice 1.  

All the Muscat grapes used to make this wine originated from the alluvial Herrenweg vineyard in Turckheim, where the 

August hailstorm was the most violent. It explains why the yields are lower, as Muscat can be a relatively high yielding 

grape. Needless to say that Muscat is also a fragile grape and suffered much more than other grape varieties. The 

combined effect of a cooler August and understandable later physiological ripeness (due to the hail stress) explain the 

lower sugar ripeness. The high acidity came as a fantastic surprise in this wine and made it ferment very slowly and dry. 

3/2015: beautiful fruity and floral delicate nose. There is no excess so one could keep his nose for hours on this wine and 

just enjoy the subtle aromatics. The zesty acidity brings an amazing structure and focus on minerals. The palate is dry and 

tense with a light and fresh mid palate, dangerously easy to drink. Perhaps the best way to understand this wine would be 

to think of a Riesling/Muscat blend! 

 

 

Muscat Goldert Grand Cru 2013 
 

Bottling date: 3/2015; Alc: 12.6 ° alc; RS: 6.0 g/l; 4.1 g/l H2SO4, pH: 3.2; Yields: 35 hl/ha; Optimum drinking period: 2018-2028+; 

Average age of the vines: 26 years; Terroir: Oolithic calcareous, East gentle slope. 90 % Muscat d’Alsace, 10 % Ottonel. Indice 1. 

The Goldert GC is located north of the village of Gueberschwihr, on a late ripening deep limestone hillside. It is east 

facing on a gentle slope. These conditions have caused a slower ripening process and helped to keep an excellent acidity 

balance and healthier grapes at the beginning of the harvest. The Goldert is also a vineyard capable of resisting better to 

hydric stress, which explains why the grapes had no problem in ripening quickly during the warm June/July months. As 

usual, it fermented very slowly but the yeasts didn’t leave much sweetness in the wine. 

3/2015: classic mineral and more austere nose at this early stage. With some moderate aeration, the nose develops 

wonderful complex fruity Muscat aromas. The palate is dry and strict yet elegant, showing the classic Goldert acidity. 

Good structure with the limestone character developing on the finish. As many previous editions, this Goldert will need 

time but is already surprisingly flattering. 



Pinot Noir Heimbourg Rouge 2013 
 

Bottling date: 3/2015; Alcohol: 12° alc; Residual sweetness: <2 g/l; 3.8 g/l H2SO4, pH: 3.6; Yields: 19 hl/ha; Optimum drinking 

period: 2017-2023; Planted in 1995; Terroir: Oligocene calcareous, facing west, medium slope. 

Since 2009, the Heimbourg Pinot Noir is our only red wine produced on the domaine, on a small 0.3ha little vineyard 

located on the only west facing vineyard of Turckheim. The Heimbourg enjoys a long growing season.  The grapes stay 

healthy because of the frequent north winds that cross the valley and the rich, deep red marl guarantees perfect structure. 

The Pinot Noir is planted there at high density (9000 vines/ha) and are pruned very low above ground (20cm) but still can 

grow high as traditional in Alsace. The grapes are harvested in small vessels and the 2013 vintage was 80% destemmed. 

After a short cold maceration, the wine spent 2 weeks fermenting with the grapes in an open oak cask, and then was 

racked in small used oak barrels for another 18 months. Bottling is done without filtration. 

3/2015: deep red colour with lighter rims. The nose shows classic varietal expression of fruits. The palate is elegant and 

delicate. With a slightly lower alcohol, the acidity and tannins seem firmer. The finish shows that this wine should 

definitely spend more time in the bottle. Aeration/decanting are necessary to reveal strong red fruits.  

 

Riesling 2013 

 
Bottling date: 3/2015; Alcohol: 11.7° alc; Residual sweetness: 5 g/l; 4.7 g/l H2SO4, pH: 3.0; Yields: 28 hl/ha; Optimum drinking 

period: 2015-2018; Average age of the vines: 40 years; Terroir: gravely/silt on valley floor; Indice 1. 

In 2013, after the early August hailstorms, we decided to blend all the vineyards from the Herrenweg into this varietal 

Riesling. The Herrenweg is an early ripening gravelly valley floor vineyard that enjoys long sunshine hours. The hail was 

early enough so the grapes could heal but the stress delayed the ripeness and explains the lower alcohol level. For once we 

didn’t have to worry about harvesting grapes too high in potential alcohol! The grapes were harvested very healthy and 

the fermentation went easily to the end.  

3/2015: the nose has a delicate fruity profile, showing citrus fruits and some exotic aromas. The palate is light and elegant, 

with crystalline structure. The wine taste dry with an excellent acidity and without any sharpness. It is a very easy 

drinking wine and a perfect representation of a fresh Riesling. 

 

Riesling Terroir d’Alsace 2013 
 

Bottling date: 3/2015; Alcohol: 12.6° alc; Residual sweetness: 3.3 g/l; 4.1 g/l H2SO4, pH: 3.2; Yields: 48 hl/ha; Optimum drinking 

period: 2016-2025; Average age of the vines:  30 years; Terroir: granite; Indice 1 

We started to produce this wine in 2008 and in priority for the French market, hence the ‘vin sec’ on the label. The grapes 

can be sourced from any Riesling vineyard on the estate, but it is usually from the Herrenweg and Brand in Turckheim. 

Just like in 2012, but for other reasons, in 2013 it all comes from the younger vines of the granitic Brand vineyard. We 

give special attention at harvest to the ripeness of the grapes and absence of noble rot, even in small quantities, because 

we want this wine to be dry. Riesling is usually a very slow fermenting grape variety and it doesn’t take much interference 

to make it keep some residual sweetness. Especially with wild yeasts… 

3/2015: very tight and mineral stony expression at this early stage on the nose, still under the strong influence of the lees. 

With time, the nose opens up to a more complex fruity expression. There is a real sense of ripeness and weight, which is 

not deceived by the first impression on the palate: dry with great volume. The granitic origin is also obvious with a 

beautiful ripe acidity that brings salivation. This will be a long lasting wine and a fabulous food companion. 

 

Riesling Thann 2013 
 

Bottling date: 3/2015; Alcohol: 11.8° alc; Residual sweetness: 2.7 g/l; acidity 4.3 g/l H2SO4, pH: 3.1; Yields: 41 hl/ha; Optimum 

drinking period: 2015-2023; Average age of the vines: 30 years; Terroir: Sedimentary volcanic rocks, facing south, very steep slope. 

Indice 1. 

After some intense heat in July, the Rangen vineyard went through a much colder period in August and September. 

Despite its extreme slope and solar exposition, the grapes took a long time to build up alcohol power and we decided to 

separate the younger vines (planted between 1978 and 1986) from the older (planted in the early 60s) in 2013. The grapes 

were very healthy and had excellent acidity. We notice in most vintage that the grapes from this vineyard tend to ferment 

quicker, and that was the case with this wine that became dry before any other Riesling in 2013. 

3/2015: elegant delicate nose with obvious volcanic origin: light smoke and flint. Probably still closed as it should 

develop more intensity with time. Flavorful mouth with good length for such a delicate structure. This show how lower 

alcohol can be compensated with lower yields in not losing density on the palate. The finish is very aromatic and dry. The 

acidity is crisp and juicy and underlay the minerals. Another great food companion. 



Riesling Calcaire 2013 
 

Bottling: 3/2015; Alcohol: 12.3 °alc; Residual sweetness: 7.8 g/l; 4.6 g/l H2SO4, pH: 3.0; Yields: 59 hl/ha; Optimum drinking period 

2015-2028; Average age of vines: 39 years; Terroir: Limestone/calcareous/siliceous, facing East and South. Indice 1. 

Our different limestone vineyards on the domaine (Hauserer, Heimbourg and Windsbuhl) could eventually supply grapes 

for this wine; however, most of it actually comes from the village of Gueberschwihr. These vineyards are all located on a 

common marl-limestone base in a cooler area of Alsace. Usually the Calcaire Riesling shows good acidity and that typical 

mid palate weight that can be found in richer and deeper soils. The 2013 Calcaire shows good ripeness and was harvested 

healthy, but faithful to its style, it kept just a little bit more residual sweetness, but would still be considered as dry. 

3/2015: light gold colour. The nose is intense and flavourful, boasting powerful fruity aromas despite some residual lees 

reduction character (some people call it complex reduction!). Both nose and palate are classic limestone expression (wet 

stones, herbs, ripe citrus…). The palate is long, big with a firm acidity and finishes with a definite volume. The wine 

tastes dry, with only a small hint of roundness. It will age superbly and should open much more. 

 

Riesling Heimbourg 2013 
 

Bottling date: 3/2015; Alcohol: 12.7° alc; Residual sweetness: 3.6 g/l; 4.6 g/l H2SO4, pH: 3.1; Yields: 32 hl/ha; Optimum drinking 

period: 2017-2033+; Planted in 1994; Terroir: Oligocene calcareous, facing south, southwest, steep slope. Indice 1. 

The Heimbourg is a small vineyard (7.5ha and the domaine Zind-Humbrecht owns 4.15ha) located just east of the Brand 

in Turckheim. It enjoys a relatively later ripening climate, due to the valley winds, on a steep south to west facing. The 

Oligocen marl-limestone soil usually brings great acidity balance and the wines can age very well. This is the only 

vineyard in Turckheim of its kind and explains why the wines are so different. This vineyard can sometimes reach high 

ripeness levels, sometimes hard to predict, so sugar ripeness has to be followed precisely in order not to harvest too ripe. 

In 2013, there was no problem and like many other Riesling in 2013, this wine finished bone dry. 

3/2015: the nose is still tight and mineral, with complex citrus fruits and a lingering light reduction (quite common in 

2013 on many wines). Every year, this vineyard reaches more complexity in the expression of its mineral potential. The 

palate is intense and powerful. Very dry and strict but so inviting and generous. A fine salivating acidity brings extra 

layers on the finish. This is a Riesling to keep! 

 

Riesling Clos Häuserer 2013 
 

Bottling: wine still in cask, bottling later in 2015; Alcohol:  (11.5°) alc; Residual sweetness: (31 g/l); 5.2 g/l H2SO4, pH: 3.0, Yields: 

29 hl/ha; Optimum drinking period: 2017-2033; Vineyard planted in 1973; Terroir: Calcareous Marl (Oligocene period). Very gentle 

slope. Indice (3). 

The Clos Häuserer is located at the bottom of the Hengst hillside in the village of Wintzenheim. This little Clos was 

created by my father Léonard in 1973, the year he replanted this vineyard. Not being able to give it the real name of the 

area (because part of the GC Hengst), it was named after the small road adjacent to the vineyard: Häusererweg (the ‘road 

to the houses’). The Clos Häuserer enjoys big climate variations (hot and cold) which are only slowly transferred to the 

roots, as the soil is very deep and rich in marl. The first wine was produced in 1975 from young vines, and since then this 

Clos has been extremely consistent in quality. The 2013 fermented very slowly, due to some high acidity and higher 

ripeness. It kept more sweetness than usual for a longer time and today (March 2015) we are not sure it is finished to 

ferment! 

3/2015: the nose shows ripe white fruit aromas. Quite intense with a slightly more straw yellow colour than many other 

Rieslings in 2013. The palate shows great acidity, and the sweetness only really shows on the mid palate. There is a clear 

mineral cold limestone mouthfeel that gives a powerful structure but also great elegance. One could almost forget the 

sweetness! There is an immediate attractiveness in this wine, but, with no doubt, it will age very well.  

 

Riesling Clos Windsbuhl 2013 
 

Bottling date: 3/2015; Alcohol: 12.4° alc; Residual sweetness: 8 g/l; 5.2 g/l H2SO4, pH: 3.0; Yields: 34 hl/ha; Optimum drinking 

period: 2018-2038+; Average age of the vines: 39 years; Terroir: Muschelkalk calcareous (Jurassic), facing southeast, medium/steep 

slope. Indice 1. 

The Clos Windsbuhl is located on top of a small hill attached to the Vosges forest, just above the village of Hunawihr. Its 

location explains the late ripening climate, enhanced by the calcareous (Muschelkalk) soil. This is a rare example of 

vineyard that can be at its best with many different grape varieties. The history of the vineyard goes back to the 14
th
 

century when the Windsbuhl was property of the Habsburgs (Alsace was then part of the Austro-Hungarian empire). 

Through history, this vineyard was renowned for the longevity of its wines, mostly due to their tight structures. Every 

vintage since 1988, when the domaine became the owner of this great vineyard, we could witness the influence of the soil 

and climate on the wines. The 2013 Riesling clearly shows this textbook character after a yearlong fermentation. 

3/2015: the nose shows racy aromas: fruits, wet stones and is already very elegant. There is no extra weight and the palate 

feels razor sharp, with a mineral acidity that is unique to this vineyard. The finish is very long, but it is more the 



complexity of the calcareous showing in the wine that makes it remarkable than the sheer weight of the wine. There are 

some residual sugars, so says the analysis, but I still have to find them! Great ageing potential.  

 

Riesling Brand Grand Cru 2013 
 

Bottling date: 3/2015; Alcohol: 13.1 ° alc; Residual sweetness: 5.1 g/l; 4.2 g/l H2SO4, pH: 3.1; Yields: 22 hl/ha; Optimum drinking 

period: 2017-2033+; Average age of vines: 63 years; Terroir: Biotite granite, facing south. Steep slope. Indice 1. 

Like most previous vintages, we only used the two oldest vineyards (located in the Steinglitz and Schnekelsbourg part of 

the Brand) to produce the 2013 vintage. Brand is a very solar vineyard. It benefits from exceptional sun exposure (steep 

south facing slope) and warm well drained granite soil that bring richness and maturity. The black mica (biotite granite) is 

responsible for interesting minerals that get trapped in the clay deep into the soil crevasses. Unfortunately, the vines must 

be old (above 30 years at least) to benefit from the regularity and mineral influence of this soil. 2013 was very dry and hot 

until late July and then saw more rainfalls in August. No problem for these old vines having roots out of reach of these 

brutal climatic variations. The 2013 also fermented perfectly dry. 

3/2015: the nose shows pure fresh lime/citrus aromas. There is a definite sense of ripeness and maturity. The Brand 

always expresses powerful and inviting flavours, yet remains elegant and complex. The palate is rich and voluptuous but 

does remain dry with classic granite acidity. Perhaps almost a strict Brand in comparison to some previous vintages. Long, 

velvety but very dry finish, showing again a complex array of white fruit aromas. It takes some serious oxygenation to 

allow the more mineral flavours to develop.  

 

Riesling Rangen de Thann Clos-Saint-Urbain Grand Cru 2013 
 

Bottling date: 3/2015; Alcohol: 12.5° alc; Residual sweetness: 5 g/l; acidity 4.7 g/l H2SO4, pH: 3.0; Yields: 9 hl/ha; Optimum 

drinking period: 2018-2038+; Average age of the vines: 51 years; Terroir: Sedimentary volcanic rocks, facing south, very steep slope. 

Indice 1. 

Despite its southern location, the Rangen is a very late ripening vineyard. Both altitude (350m to 450m) and proximity of 

the Vosges Mountains make it regularly the last vineyard to be harvested. Most years, the dark rocky volcanic soil 

combined to the extremely steep south facing help the vineyard to catch up late in the season and acquire astonishing 

physiological ripeness. In 2013, the climatic conditions made it difficult for the younger vines, so we only kept the oldest 

plantations in the Rangen. Yields were extremely small, even smaller than 2012 and the result is a vineyard concentrate 

Rangen wine. It was one of the fastest to finish fermentation, which was surprising because usually the later the harvest, 

the longer the fermentation. 

3/2015: the nose shows intense mineral rock influence. There is no denying of the origin here. Still tight and dense, it also 

boasts strong smoky aromas, typical of this vineyard. Lots of gunflint and smoke again on the palate which is racy and 

elegant. The small yielding vines have produced a concentrated wine but not exuberantly powerful. One could almost say 

that there is a nice austerity, almost expected in this style of wine. Long lasting finish with great structure, ripe tannins and 

acidity. Deserves some time in the glass in order to fully open up and show all its potential. Please keep! 

 

Pinot-Gris Thann 2013 
 

Bottling date: 3/2015; Alcohol: 13.6° alc; Residual sweetness: <2 g/l; 4.9 g/l H2SO4, pH: 3.4; Yields: 45 hl/ha; Optimum drinking 

period: 2016-2025; Average age of the vines: 29 years; Terroir: Sedimentary volcanic rocks. South facing, steep slope. Indice 1. 

The late ripening character of the 2013 vintage made us choose to separate some parts of the Rangen (planted in the late 

70s and 80s and mostly on the top part of the Clos). The strong character of the vineyard is still present in this wine, so we 

chose to bottle it apart despite the very small volume (14hl). The Rangen is always fighting between its very solar 

exposition/warm soil and its cool late ripening climate. It is always a wonder to see how well it can ferment, despite the 

later picking, especially if the wild yeasts are not annoyed by some noble rot presence. 

3/2015: pale straw, yellow colour. Intense aromatics which oscillate between fruit (quince), spices (pepper) and smoke 

flavours. Very dry yet elegant mid palate. Pinot Gris offers interesting tannin extraction possibilities when the stems and 

grapes show perfect ripeness. This wine definitely shows how a white wine can be close to a red wine in structure. Quite 

powerful finish with good acidity that bring freshness. Not at all the classic easy Pinot-Gris but a great food friendly wine. 

 

Pinot-Gris Herrenweg de Turckheim 2013 
 

Bottling date: 9/2014; Alcohol: 13.0° alc; Residual sweetness: 4.7 g/l; 4.2 g/l H2SO4, pH: 3.3; Yields: 25.9 hl/ha; Optimum drinking 

period: 2015-2021; Average age of the vines: 22 years; Terroir: gravely soil on valley floor. Indice 1. 

All Pinot-Gris in the Herrenweg were planted in the early 1990s. The vines are still young in behavior and it explains big 

stylistic variations from vintage to vintage and also why it is often declassified in Alsace Pinot-Gris. Herrenweg is also an 

extremely precocious vineyard. The gravely valley floor warms up quickly and needs more rainfall than any other 

vineyards on the estate. Despite the early August hail, this variety performed very well in 2013. We were lucky that the 

hail impact on the grapes healed quickly and didn’t cause any quality problems, but only some crop reduction. The Pinot-

Gris is also planted east/west and these rows were also less affected. The grapes took longer to ripen and achieved lower 



than usual sugar maturity, so the wine was also able to finish dry in 2013. All this motivated us to declare this wine as 

Herrenweg in 2013. 

3/2015: light elegant perfumed nose, showing some toasty nutty aromas and surprising stony elements. Light fresh palate, 

quite unexpected, with a dry clean finish. This is a very pure nice Herrenweg and hopefully a good example of the future. 

 

Pinot-Gris Calcaire 2013 
 

Bottling date: 3/2015; Alcohol: 13.6° alc; Residual sweetness: 9 g/l; 4.1 g/l H2SO4, pH: 3.2, Yields: 16 hl/ha; Optimum drinking 

period: 2017-2025; Average age of the vines: 23 years; Terroir: Muschelkalk calcareous, south/southeast facing. Medium slope. 

Indice 2. 

Pinot-Gris is a grape variety that becomes complex and can age only if grown in vineyards that can retain good acidity 

balance and allow perfect physiological ripeness. Pinot-Gris is also a grape variety, like its cousin Pinot-Noir, that loses a 

lot of its potential if over-cropped. As much that it is possible to find fine examples in different soil types, calcareous 

hillsides would be our preferred type of vineyards for Pinot-Gris. At the exception of Herrenweg and Rangen (a notorious 

exception to the rule), we only planted this grape on marl or limestone. The Calcaire Pinot-Gris can be a blend from 

multiple vineyards, however, in 2013, only younger vines from the Windsbuhl were used to produce this wine. Harvested 

earlier than the old vines, the grapes here were also very healthy. 

3/2015: still closed on the nose with classic limestone influence (nuts, spices, chalk…). Fresh and elegant mouth. The 

palate shows some discreet roundness which is quickly overpowered by a fine acidity. Smoke and herbal aromas develop 

on the finish which eventually also shows the classic toasty character of this vineyard. This wine does change for the 

better with air allowing the minerals and salinity to develop nicely, pairing with the extract and acidity. If you like this 

wine, imagine the old vines… 

 

Pinot-Gris Vieilles Vignes 2013 
 

Bottling date: 9/2014; Alcohol: 12.7° alc; Residual sweetness: 15 g/l; 3.2 g/l H2SO4, pH: 3.5; Yields: 23 hl/ha; Optimum drinking 

period: 2015-2018+; Average age of the vines: 66 years; Terroir: gravely soil on valley floor. Indice 2. 

This wine originates from two little vineyards adjacent to the Herrenweg in Turckheim. They were the two first Pinot-Gris 

vineyards planted by my grand-father Emile Zind just after WW2. The vines were bought from a cousin who had a small 

nursery back then. I don’t know how they did it, but they selected extraordinary plants which are now very hard to find: 

one cluster/shoot, small clusters and no wings. It means that it is impossible to produce high yield with these vines, but 

they can ripen perfectly and produce beautiful Pinot-Gris. We select there, every year, the buds that we need for our new 

plantations. Volumes are small, so we can’t always declare this wine every vintage. We often see noble rot or high 

maturity, so this wine will often show some sweetness. 

3/2015: pale gold colour. Fruity nose, elegant and inviting, which is textbook ripe Pinot-Gris. The light sweetness is well 

integrated in the delicate structure of the wine. Having slightly lower alcohol definitely helps. There is nothing excessive 

in this wine, but also nothing that is unnecessary. There is a clear mineral presence on the finish, only obtainable with very 

low yields and old vines in this vineyard. 

 

Pinot-Gris Heimbourg 2013 
 

Bottling date: 3/2015; Alcohol: 13.8° alc; Residual sweetness: 6.9 g/l; 4.0 g/l H2SO4, pH: 3.1; Yields: 14.5 hl/ha; Optimum drinking 

period: 2016-2028; Average age of the vines: 28 years; Terroir: marl-calcareous, facing west. Indice 1. 

Some vineyards have the capacity to produce, with the same grape variety, multiple styles of wines when it comes to 

richness and sweetness. Heimbourg is one of them. When the climate is favourable and the grapes can be harvested later, 

obtaining a late harvest isn’t a problem in the west facing poor limestone hillside. However, as the vines are slowly getting 

older, botrytis develops early less and less frequently and it is more possible to aim for a drier style Pinot-Gris. Of course, 

Pinot-Gris becomes expressive with over ripeness, so drier Pinot-Gris should be produced on low yielding vines and 

complex rocky soils, like here in the Heimbourg. Long fermentation though in 2013, but it went far enough. 

3/2015: the nose is still discreetly complex and strongly influenced by the long lees contact. There is a welcoming 

austerity on the palate, which feels dense and rich but finishes dry. Very elegant structure! After some time, herbal aromas 

and light spicy flavours develop. The limestone influence is clearly showing through the saline acidity that makes this 

wine also an excellent food companion. 

 

Pinot-Gris Rotenberg 2013 
 

Bottling date: 3/2015; Alcohol: 14° alc; Residual sweetness: 5.3 g/l; 4.0 g/l H2SO4, pH: 3,2; Yields: 17.5 hl/ha; Optimum drinking 

period: 2017-2028; Average age of vines: 32 years; Terroir: Oligocene calcareous. West to northwest facing. Steep slope. Indice 1. 

Rotenberg used to produce a lot of sweet wines in the past, and will certainly produce some exceptional VTs or SGNs in 

the future. However, the ageing vines, bio-dynamic farming, lots of changes in the canopy management have allowed us 

to be able to also harvest these grapes earlier, aiming for more elegant and drier style Pinot-Gris. The natural ability of the 



Rotenberg to produce low yields also helps the wine to acquire complexity and density without sugar. Facing west, on a 

poor rocky red calcareous mother rock, the Pinot-Gris feels at home here. 

3/2015: pure limestone influenced nose. There is almost a citrus influence there after some aeration. There is definitely a 

sensation of austerity and a lean mineral character on the palate. However, the wine develops slowly and does show its 

potential and great structure. Please take enough time to understand this wine and there will be no regrets. The finish is 

dry, but the acidity is enveloped in a velvety saline salivation. Needs ageing and great food! 

 

Pinot-Gris Clos Windsbuhl 2013 
 

Bottling date: 3/2015; Alcohol: 14.5° alc; Residual sweetness: 10 g/l; 4.0 g/l H2SO4, pH: 3.4, Yields: 20 hl/ha; Optimum drinking 

period: 2017-2033; Average age of the vines: 44 years; Terroir: Muschelkalk calcareous, south/southeast facing. Medium slope. 

Indice 2. 

What we call the ‘old vines’ in the Clos Windsbuhl are the vines which were planted in 60s and 70s, old enough to be 

planted with good massal selections and higher vine density. The Clos Windsbuhl has the capacity to retain acidity, slow 

down the ripening process for more flavours and bring the vigour down, mostly because of its higher location and poor 

rocky limestone soil. It is hard for a vineyard to express clearly its difference, but there is no ambiguity here. In 2013, we 

didn’t aim for too much noble rot development (the climate wasn’t helping at the end of harvest anyway) so it was 

possible for the yeasts, after a full yearlong fermentation, to achieve a drier wine than usual. 

3/2015: bright yellow colour, giving away the ripeness of the grapes, but perhaps wrongly influence on the style of the 

wine. The nose also shows rich, intense honey aromas, herbal notes and fruity flavours. This isn’t a shy nose! The palate 

comes then as a total surprise. Where the taster expects roundness and VT like sweetness, there are minerals, fierce 

acidity, chalky aromatics and a characterful palate. Long finish, there is obviously some discreet sweetness there, but well 

hidden in this big wine. 

 

Pinot-Gris Rangen de Thann Clos-Saint-Urbain Grand Cru 2013 
 

Bottling date: 8/2014; Alcohol: 13.4° alc; Residual sweetness: 12.9 g/l; 3.7 g/l H2SO4, pH: 3.4; Yields: 20 hl/ha; Optimum drinking 

period: 2017-2038+; Average age of the vines: 50 years; Terroir: Sedimentary volcanic rocks. South facing, steep slope. Indice 2. 

The Rangen is the most southerly Grand Cru in Alsace. It is located on a rare volcanic sedimentary formation, only visible 

in this part of Alsace and the Rangen is the only place where viticulture is possible. Most southerly also means much 

higher in altitude (350m-450m) and therefore later ripening. However, the extreme south facing slope (90%) and dark 

rocky soil help to compensate the cooler climate, so high ripeness isn’t rare here. The immediate proximity of the river 

Thur also helps some botrytis development. In 2013, the cooler climate and later flowering didn’t allow for extreme 

ripeness, so the Pinot-Gris grapes were harvested healthy and the wine is drier than usual. 

3/2015: yellow clear colour. The nose shows immediate and obvious flinty/smoky aromas. It is actually quite intense at 

this early stage and the volcanic influence is unmistakable. The palate demonstrate how elegant a wine can be if harvested 

a very low yield, yet still carrying obvious ripeness elements, like a small roundness on the middle palate. The acidity, 

noble bitterness and strong mineral character make the finish drier than expected. This wine is showing very well at this 

early stage and should definitely age well. 

 

Pinot-Gris Clos Jebsal 2013 
 

Bottling date 8/2014; Alcohol: 12.7° alc; Residual sweetness: 68 g/l; 4.2 g/l H2SO4, pH: 3.4; Yields: 18 hl/ha; Optimum drinking 

period: 2018-2038+; Vineyard planted in 1983; Terroir: Grey marls and gypsum. South facing, very steep slope. Indice 5. 

This small 1.3ha vineyard was reconstructed by my father Léonard after he managed to gather small pieces from 6 

different vineyard owners. Abandoned after WW2, mostly due to its severe slope and very small size, it was planted in 

1983 with Pinot-Gris. The deep, rich marl gypsum soil has the capacity to remain cool and fresh and the vines would 

never suffer from drought in this precocious and warm vineyard in Turckheim. Pinot-Gris ripens very well there and is 

regular like a clock in producing last harvest style wines. How foolish were we not to think that was the case in 2013 

when we harvested this vineyard, because now we cannot claim VT status for this wine, which obviously tastes like one! 

3/2015: bright yellow colour. The nose is very characteristic of noble rot and there is an immediate sense of over-ripeness: 

intense honeyed aromas, exotic fruits, quince… The palate is unctuous and very round. The sweetness isn’t shy and 

present right to the finish. Excellent acidity and minerals bring structure and freshness. This is a very expressive wine, but 

there is no exaggeration. The rich marl in the Jebsal soil brings the cooling element necessary to this type of wine, so there 

is no sense of heaviness. Please treat this wine like a proper Vendange Tardive. 



Gewurztraminer 2013 
 

Bottling date: 9 /2014; Alcohol: 13.5° alc; Residual sweetness: 7.3 g/l; 3.3 g/l H2SO4, pH: 3.4; Yields: 41 hl/ha; Optimum drinking 

period: 2015-2020; Average age of the vines: 44 years; Terroir: gravely soil on valley floor; Indice 2 (but close to 1!). 

Due to the production conditions of the vintage 2013 (hectic bud-break and early August hail), we harvested a very small 

crop in the Herrenweg vineyard in Turckheim. The climate during harvest didn’t allow for the richer style we often get in 

the older vines of this gravelly vineyard, so in 2013 we took the decision to declassify everything in our classic varietal 

label, which explain why the average age of vines has increased for this wine. The grapes were harvested very healthy 

after a long maturation period, but just like in 2012, sugar levels were not high in 2013. This wine fermented relatively 

quickly (one month) and finished almost dry. 

9/2014: pale and bright yellow colour. The nose is fresh and very delicate. Clearly the 2013 vintage has a strong 

influence. Far from the intense floral style, this wine exhibits a great delicacy and shows more citrus aromas on the nose. 

Only on the palate, and after some aeration, it is possible to detect some floral notes of old English roses. With now a year 

of ‘elevage’ on the lies, the wine has firmed up on the palate and the initial light sweetness is showing much less. It could 

probably be labeled Indice 1 for many people. It has a harmonious finish with a medium length. This is a very easy 

drinking wine that can be used with much type of foods (light Asian/spicy, white meat, mixed salads, smoked fish…). 

 

Gewurztraminer Vieilles Vignes 2013 
 

Bottling date: 9/2014; Alcohol: 13.9° alc; Residual sweetness: 5.8 g/l; 2.7 g/l H2SO4, pH: 3.8; Yields: 39 hl/ha; Optimum drinking 

period: 2016-2028; Average age of the vines: 66 years; Terroir: gravely soil on valley floor; Indice 1. 

This wine comes from a vineyard planted in 1947 by my grand-father. It is located west of Wintzenheim on an alluvial 

gravelly soil. Needless to say that at this time, the massal selection of Gewurztraminer used was very interesting. We still 

select buds from this vineyard for our current plantations. Yields can be quite low and grapes always achieve perfect 

ripeness. Until 2011, this wine was part of our ‘Wintzenheim’ blend, but since then we are now bottling it separately. 

When most years it produces a relatively rich style, in 2013 the grapes were healthy and the fermentation went to the end. 

3/2015: powerful and severe spicy nose. It almost feels like this wine originates from a limestone vineyard. It takes a long 

time for the aromas to develop revealing bacon, smoke, pepper… Some floral character will certainly open up as the wine 

ages, but it will take time. The palate feels very dry. There is a strong presence of tannins in this wine as well, giving an 

almost red wine structure. The finish becomes gradually more gentle and velvety. This is a typical Gewurztraminer to go 

with spicy/peppery food or anything smoked. Forget the aperitif!  

 

Gewurztraminer Calcaire 2013 
 

Bottling date: 9/2014; Alcohol: 13° alc; Residual sweetness: 28 g/l; 3.6 g/l H2SO4, pH: 3.4; Yields: 28 hl/ha; Optimum drinking 

period: 2016-2028+; Average age of vines: 32 years. Terroir: Oligocene calcareous, facing east, severe slope. Indice 3. 

This wine comes from our Gueberschwihr little Gewurztraminer vineyard (near the Goldert) and another vineyard located 

in the Hengst in Wintzenheim (planted in 1985). Both are located on east facing slopes and rich marl limestone. The 

growing season is usually slower and the ripeness of the grapes can be quite high. In 2013 there was little noble rot and as 

the late season wasn’t favorable for late harvest style, we preferred to harvest this vineyard early October. We were quite 

surprised by the ripeness though and naturally the wine kept some sweetness.  

3/2015: at first it is almost difficult to tell that this Gewurztraminer. The combination of strong limestone influence and 

some lees reduction effect have closed the nose and only discreet spicy (pepper) and bacon smoke give some indication. A 

few hours of aeration at this early stage will allow some ripe fruit aromas to develop. The mid palate is moderately sweet 

and has a typical limestone acidity balance. One can find the classic tannic structure of the vintage on the finish that also 

helps to balance the sweetness and vice-versa. It needs more bottle ageing and will be perfect with intense spicy dishes. 

 

Gewurztraminer Goldert Grand Cru 2013 
 

Bottling date: 3/2015; Alcohol: 14.4° alc; Residual sweetness: 20 g/l; 3.1 g/l H2SO4, pH: 3.6; Yields: 31 hl/ha; Optimum drinking 

period: 2017-2033+; Average age/vines: 30 years; Terroir: Oolithic calcareous facing East. Gentle slope. Indice 2. 

In the past, a wine grower from Gueberschwihr would only be considered if he owned some vineyard in the Goldert, 

planted in Gewurztraminer – the pride of the village – and some Muscat. The old Roman church tower (build early 12
th

 

century) should be visible from the vineyard. Nothing to do with some superstitious stories, but the Goldert is mostly 

facing east, with a slight south slope on its southern end, where the tower is visible. Obviously these vineyards enjoy a 

slightly better exposure and less shade from the mountains above. The rich deep calcareous rock allows for late ripeness 

and intense flavours in the grapes. The Goldert was amongst the richest wine harvested in 2013. 

3/2015: beautiful gold colour, indicating some potential richness. The nose is intense, very open and aromatic developing 

mesmerizing complex rose and floral aromas with no excessive perfumed character. Eventually the nose moves to more 

spicy and ripe fruits aromatics. Powerful and intense palate. There is no doubt on the origin of the wine and the Goldert 

signature is clear here. Velvety palate, some roundness on the finishes, but the overall impression is of an almost dry/crisp 

and elegant style. As we say in French: an iron hand in a velvet glove. 



Gewurztraminer Clos Windsbuhl 2013 
 

Bottling date: 3/2015; Alcohol: 13.1° alc; Residual sweetness: 34g/l; 3.7 g/l H2SO4, pH: 3.5; Yields: 35 hl/ha; Optimum drinking: 

2016-2033+; Average age: 43 years; Terroir: Muschelkalk calcareous, southeast facing. Medium slope. Indice 4. 

The Windsbuhl was created in the 14
th
 century while belonging to the Habsburg (Austrian-Hungarian Empire). It was part 

of large hunting estate. The vineyard lies on top of the village of Hunawihr on a small calcareous hill (6.5ha) with a facing 

that turns from east to south on a medium to steep slope. The Windsbuhl is characterized by a late ripening climate which 

explains the usual good acidity balance and delicate texture of the wines, reinforced by the rocky limestone soil. 

Gewurztraminer wasn’t an obvious choice here, and probably without the presence of old vines already planted when we 

acquired this Clos in 1987, we wouldn’t have guessed how successful it can be. The 2013 was harvested with little noble 

rot but good ripeness/acidity balance. The fermentation left some sweetness in the wine. 

3/2015: elegant fresh and exotic nose (a combination of citrus, litchi fruits and floral aromas). No excess and complex. 

Only a great vineyard can achieve this level of intensity for Gewurztraminer without making the wine taste simple. The 

palate has a medium power and the acidity brings the structure necessary to create a perfect harmony. Long finish with no 

excessive weight. This wine shows a complex simplicity and is dangerously likeable at this early stage. 

 

Gewurztraminer Rangen de Thann Clos-Saint-Urbain 2013 
 

Bottling date: 9/2014; Alcohol: 13.5° alc; Residual sweetness: 42 g/l; 3.1 g/l H2SO4, pH: 3.7; Yields: 36 hl/ha; Optimum drinking 

period: 2018-2038+; Average age of the vines: 34 years; Terroir: Sedimentary volcanic rocks. South facing, steep slope; Indice 4. 

The Gewurztraminer only represents a small portion (0.5ha) of the Clos-Saint-Urbain (5.5ha) because it is only planted on 

the lower part of the vineyard. Despite a steep south facing, the Rangen is located at the entrance of a cold valley at a 

higher altitude. The valley winds can still be quite cold in June and could affect the flowering of this fragile grape. The 

vines at the bottom of the slope benefit from the heat gradient produced by the river Thur and are less exposed to the 

winds. The mineral content of the volcanic soil is also more important at the bottom due to natural migration down the 

slope. Gewurztraminer is a grape that benefits also from a slightly higher pH in the soil. Despite a late ripeness, the 

Rangen can reach high levels of concentration like in 2013. 

3/2015: the nose is still tight and needs time to express the complex smoky and gunflint Rangen character. The palate 

shows great structure and power with ashes, slate and peppery aromas. The harmony of the 2013 vintage is built around 

the acidity, tannins and a medium sweetness. Elegant and restraint finish. Fabulous and age worthy Rangen. 

 

Gewurztraminer Hengst Grand Cru 2013 
 

Bottling date: 9/2014; Alc: 13.3° alc; Residual sweetness: 45 g/l; 3.2 g/l H2SO4, pH: 3.7; Yields: 17 hl/ha; Optimum drinking period: 

2018-2038+; Average age of the vines: 62 years; Terroir: Marl-Oligocene calcareous. South-south-east facing, medium to steep 

slope. Indice 5. 

The Hengst Grand Cru is located just south of Wintzenheim on an imposing marl-limestone hillside, facing south-east on 

an average slope (30%). There are significant variations on this 53ha GC but the middle of the Hengst, where our two 

very old vineyards are located, is definitely capable to produce amongst the best and most classic Gewurztraminer in 

Alsace. Hengst soil is composed of Oligocen red marl and calcareous deposits with a relatively thin top soil (30cm). Roots 

have the possibility to go deep into the aggressive high free lime content soil. It is located in an early ripening area. 

However, even if the Hengst is often ripe early, the grapes can be picked late. It creates a unique combination of high 

ripeness and mineral expression. The 2013 kept a relatively high residual sweetness, in proportion to the ripeness level. 

3/2015: light gold colour. Great complex spicy nose. It is actually quite difficult to express with words the difference 

between an aromatic vulgar and an intense complex Gewurztraminer like here. Both nose and mouth give a sensation of 

satisfaction and contempt! The spicy aromatics (pepper…) eventually develop into stony flavours. The texture is velvety 

and round but the sweetness is never overpowering the wine. Long and elegant finish.  

 

 


