Domaine Bechtold
Jean-Marie Bechtold is the fourth generation to steward this traditional domaine. He began working with his father in 1980 and
took the reins in 1995. The estate is located in Kirchheim, west of Strasbourg in the slopes of the “Couronne d’Or”, a region with
2000 years of viticultural history. Bechtold controls 12 hectares of vineyards and is the only organic grower in the village ( Jean-Marie
Bechtold is currently making the conversion to biodynamic viticulture) and one of the few to harvest by hand. The estate provides
the best examples of five of the Bas-Rhin's greatest vineyards (two of which are calssified grand cru): The Sussenberg, Engelberg, Silberberg, Steinklotz, and Obere Hund. The domaine’s wines have a silky structure without being soft and they are complex without
being overwhelming; they offer classic examples of the flavor and structure that defines this special terroir: cool, refined, dignified.

Viticulture:
• Farming: Certified biodynamic by Demeter since 2016, certified organic by ecocert since 2010, practicing organic since 1996.
• Treatments: Traditional medicinal plants (horsetail, nettle,
comfrey, meadowsweet) reduce reliance on copper-sulfate considerably, which is only used as a last resort.
• Ploughing: Yearly mechanical ploughing to foster healthy soils
• Soils: A diverse array of soils, as is typical in Alsace, but all in a
lattice of limestone marls on steep south/southeast-facing slopes.
• Vines: Between 20-40 years old, all in double guyot at c. 5,500
vines/ha
• Yields: No green harvesting, as the domaine relies on debudding to curb excess production
• Harvest: Exclusively manual (one of the few in the Bas-Rhin).
Harvest ranges from August-September.
• Purchasing: Always entirely estate fruit
Vinification:

Aging:

• Fermentation: All wines ferment spontaneously for c. 3 weeks
in temperature-controlled, stainless-steel tanks.

• Élevage: Gewurztraminer spends at least 8 months in stainless-steel tank, Riesling spends at least 12 months. Pinot Gris and
Pinot Noir age in neutral barriques aquired from RWM grower
Régis Forey in Nuits-Saint-Georges.

• Extraction: Pinot Gris Nature and Pinot Gris Engelberg Comme Un Rouge macerate on their skins for c. 1 week.
• Chaptalization and Acidification: No chaptalization in recent
years with the dramatic effects of climate change. No acidification.
• Pressing: Pneumatic. Whole-cluster, direct pressing for whites
• Press Wine: Ferments with free-run juice for whites, blended
after fermentation for reds, and is c. 10-15% of the final blend.
• Malolactic Fermentation: Most wines go through spontaneous malolactic fermentation.

• Lees: All wines rest on their fine lees during élevage.
• Fining and Filtration: Most wines are unfined and undergo
plate filtration. The Pinot Gris Comme un Rouge, Pinot Gris
Nature, Pinot Noir Obere Hund, and Pinot Noir Steinklotz are
unfiltered and unfined.
• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. < 80 mg/l
total, c. 10 mg/ l free. Pinot Noir Steinklotz, Obere Hund, and
Pinot Gris Nature see no added sulfur, and total c. 20 mg/l.
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Domaine Bechtold
Crémant d'Alsace

At a Glance:

In The Cellar:

• Appellation: AOC Crémant d'Alsace
• Encépagement: Chardonnay (50%), Auxerrois (50%)
• Average Annual Production: 6,000 bottles

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.
• Pressing: Pneumatic, whole-cluster direct pressing
• Time on Lees: 2 years sur lattes

• Average Alcohol by Volume: 12.5%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: < 1 g/l, no dosage

• Élevage: 9 months in stainless-steel tanks followed by weekly
mechanical remuage for two years while the wine rests in bottle.
No reserve wine

• Average Total Acidity: c. 4 g/l

• Press Wine: Ferments with free-run juice
In The Vineyard:

• Fining and Filtration: Unfined, plate filtered

• Parcel Names, Slopes, and Locations: Altgasse and Unten
am Berg parcels, both in the Couronne d'Or region surrounding
the domaine.

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. c. 100 mg/l
total.

• Soil Types and Compositions: Limestone-rich marls
• Vine Age, Training, and Density: c. 25 years, double guyot,
5,500 vines/ha
• Average Yields: 70 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
This is the soul of raciness and finesse, electric and citrusy, with
the earthy depth of the Auxerrois grape coming through on the
palate, and firm limestone-y minerality on the finish.
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Domaine Bechtold
Pinot Gris Nature

At a Glance:

In The Cellar:

• Appellation: AOC Crémant d'Alsace
• Encépagement: Pinot Gris (95%), Pinot Noir (5%)

• Fermentation: Spontaneous, semi-carbonic, whole-cluster fermentation for c. 1 week.

• Average Annual Production: 3,000 bottles

• Pressing: Maceration for c. 1 week before pneumatic pressing
without destemming

• Average Alcohol by Volume: 12.5%

• Time on Lees: 8 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Total Acidity: 3.8-3.9 g/l

• Élevage: 8 months in stainless-steel tank
• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: Parcels surrounding
the Domaine in the Couronne d'Or sub-region of the Bas-Rhin

• Sulfur: c. 13 mg/l total, c. 0 mg/ l free. No added sulfur

• Soil Types and Compositions: Limestone-rich marls
• Vine Age, Training, and Density: 20 years, double guyot,
5,500 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
With a color similar to a Spanish Clarete or Ojo de Gallo, the
Pinot Gris nature's skin contact makes this a perfect pairing for
much of Alsace's regional cuisine, especially its game dishes and
darker sausages. Beyond Alsace, however, this wine will hold up
admirably to many exotic cuisines.
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Domaine Bechtold
Sussenberg Riesling

At a Glance:

In The Cellar:

• Appellation: AOC Alsace

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.

• Encépagement: Riesling (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production: 4,000 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: 1-3 g/l

• Élevage: 12 months in stainless-steel tank

• Average Total Acidity: c. 4 g/l

• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:
• Parcel Names, Slopes, and Locations: Directly adjacent to
the Engelberg grand cru, the Sussenberg faces south-southwest.

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. c. 65 mg/l
total.

• Soil Types and Compositions: With triassic limestone and
sandstone rocks on layered Muschelkalk and marl subsoils, the
Sussenberg has heavier and less vigorous soils than the Engelberg.

In The Glass:

• Vine Age, Training, and Density: 42 years old, double guyot,
5,500 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

The Sussenberg Riesling shows a saline minerality and will age
well for 10 years or more in a classic vintage. “Sussenberg” translates to “Sugar Hill”, and while this wine carries discernable residual sugar, it does not present itself as sweet due to the racy acidity
underlying the fruit.
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Domaine Bechtold
Silberberg Pinot Gris

At a Glance:

In The Cellar:

• Appellation: AOC Alsace

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.

• Encépagement: Pinot Gris (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production: 4,000 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 12.5 %

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: < 5 g/l

• Élevage: 12-months in neutral barriques

• Average Total Acidity: c. 4 g/l

• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From just below the
Engelberg Grand Cru vineyard, on the steep slopes surrounding
the village of Dahlenheim.

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. 65-70 mg/l
total.

• Soil Types and Compositions: Triassic marls with clay and
some limestone gravels
• Vine Age, Training, and Density: 25 years old, double guyot,
5,500 vines/ha
• Average Yields: 50 hl/ha

In The Glass:
It offers bountiful fruit both on the nose and palate accented
softly with notes of spice, but fermented virtually to full dryness,
this is a Pinot Gris grounded in balance and finesse.

• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.
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Domaine Bechtold
Silberberg Gewurztraminer

At a Glance:

In The Cellar:

• Appellation: AOC Alsace
• Encépagement: Chardonnay (50%), Auxerrois (50%)
• Average Annual Production: 3,000 bottles

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.
• Pressing: Pneumatic, whole-cluster direct pressing
• Time on Lees: 8 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: c. 50 g/l

• Élevage: 8-months in stainless-steel tanks

• Average Total Acidity: c. 3.5 g/l

• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From just below the
Engelberg Grand Cru vineyard, on the steep slopes surrounding
the village of Dahlenheim.

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. c. 100 mg/l
total.

• Soil Types and Compositions: Triassic marls with clay and
some limestone gravels
• Vine Age, Training, and Density: 25 years
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
The wine offers compelling focus and clarity with a lightness to
the body that pleases the palate and is not often found with this
forceful variety. The typical exotic fruit notes associated with
Gewurztraminer are present but the striking structure provides
a discipline that steals the show.
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Domaine Bechtold
Engelberg Riesling Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.

• Encépagement: Riesling (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production: 3,500 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: < 5 g/l

• Élevage:12 months in stainless-steel tank

• Average Total Acidity: c. 4 g/l

• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:
• Parcel Names, Slopes, and Locations: On the southern slope
of the Scharrachbergheim hill, between 250-300 m in altitude

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. c. 65 mg/l
total.

• Soil Types and Compositions: The Engelberg is geologically
isolated from the surrounding Vosges foothills, and has oolitique
limestone deposits in limestone-clay soils.
• Vine Age, Training, and Density: 40 years old, double guyot,
5,500 vines/ha
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
This grand cru Riseling most often carries almost no residual sugar and is a wine destined for cellaring. It is a complete wine with
all the complexities conveyed by the limestone soil, yet it requires
several years to marry its fruit and minerality together and reach
full potential.
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Domaine Bechtold
Engelberg Pinot Gris Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.

• Encépagement: Pinot Gris (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production: 2,500 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 13.5%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: < 5 g/l

• Élevage: 12 months in neutral barriques

• Average Total Acidity: 4.2-4.3 g/l

• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:
• Parcel Names, Slopes, and Locations: On the southern slope
of the Scharrachbergheim hill, between 250-300 m in altitude

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. c. 70 mg/l
total.

• Soil Types and Compositions: The Engelberg is geologically
isolated from the surrounding Vosges foothills, and has oolitique limestone deposits in limestone-clay soils.
• Vine Age, Training, and Density: 30 years old, double guyot,
5,500 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
While the expected notes of roasted apples, caramal, and spice
emerge on both the wine's nose and palate, the Engelberg Pinot
Gris is equally gripping in its freshness, balanced acidity, and saline mineral backbone.
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Domaine Bechtold
Engelberg Pinot Gris Comme Un Rouge Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.

• Encépagement: Pinot Gris (100%)
• Average Annual Production: 1,000 bottles

• Pressing: Maceration for c. 1 week before pneumatic pressing
without destemming

• Average Alcohol by Volume: 13-13.5%

• Time on Lees: 12-15 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Total Acidity: 4.2-4.3 g/l

• Élevage:12-15 months in stainless-steel tank
• Press Wine: Blended after fermentation, represents 10-15% of
the final blend.

In The Vineyard:

• Fining and Filtration: Unfined, unfiltered

• Parcel Names, Slopes, and Locations: On the southern slope
of the Scharrachbergheim hill, between 250-300 m in altitude

• Sulfur: 15-20 mg/l total, with no sulfur added at any point.

• Soil Types and Compositions: The Engelberg is geologically
isolated from the surrounding Vosges foothills, and has oolitique limestone deposits in limestone-clay soils.
• Vine Age, Training, and Density: 28 years old, double guyot,
5,500 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
With a color similar to France's once-ubiquitous but now forgotton clairets, the Pinot Gris comme un Rouge marries the cépage's
notes of spice to gentle but persistant tannnis. A perfect pairing
for the region's meat and game dishes.
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Domaine Bechtold
Engelberg Gewurztraminer Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tank. Cuvaison
lasts 2-3 weeks.

• Encépagement: Gewurztraminer (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production: 3,300 bottles

• Time on Lees: 8 months

• Average Alcohol by Volume: c. 13%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: 30-40 g/L

• Élevage: 8 months in stainless-steel tanks

• Average Total Acidity: 3.3-3.4 g/l

• Press Wine: Ferments with free-run juice
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:
• Parcel Names, Slopes, and Locations: On the southern slope
of the Scharrachbergheim hill, between 250-300 m in altitude

• Sulfur: Small dose of sulfur prior to fermentation to guard
against volatile acidity and a small dose at bottling. c. 100 mg/l
total.

• Soil Types and Compositions: The Engelberg is geologically
isolated from the surrounding Vosges foothills, and has oolitique limestone deposits in limestone-clay soils.
• Vine Age, Training, and Density: 38 years old, double guyot,
5500 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). Harvest ranges from August-September.

In The Glass:
This wine shows textbook varietal character, with notes of sweetness and spice on a pedestal of vibrant structure. The intense
bouquet is married to the exuberance on the palate. Powerful
and seductive, this wine is a fine example of the greatness of Alsace and this fine lieu-dit.
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Domaine Bechtold
Obere Hund Pinot Noir

At a Glance:

In The Cellar:

• Appellation: AOC Alsace

• Fermentation: Spontaneous, semi-carbonic fermentation in
stainless-steel tank. Cuvaison lasts 2-3 weeks. 50% destemmed

• Encépagement: Pinot Noir (100%)

• Pressing: Pneumatic

• Average Annual Production: 3300 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 13.5%

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: < 1 g/l

• Élevage: 12 months in neutral barrique

• Average Total Acidity: c. 3.6 g/l

• Press Wine: Blended after fermentation, represents 10-15% of
the final blend.
• Fining and Filtration: Unfined, unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: One of the few
west-facing parcels in Alsace (much like the Corton Charlemagne in the Côte d'Or), the Obere Hund is steep and very
windy, ensuring high acidity and racy, powerful, Pinot-Noir
wines.
• Soil Types and Compositions: Marls with extensive limestone deposits
• Vine Age, Training, and Density: 28 years old, double guyot,
5,500 vines/ha
• Average Yields: 50 hl/ha

• Sulfur: c. 18 mg/l total, with no sulfur added at any point.

In The Glass:
The Obere Hund Pinot Noir carries all the joy of this noble grape
in a northern location. Offering dry cherries and herbs on the
nose, it brings clarity and a purity of fruit on the palate and a
lasting savory impression in the finish.

• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). September-October
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Domaine Bechtold
Steinklotz Pinot Noir

At a Glance:

In The Cellar:

• Appellation: AOC Alsace

• Fermentation: Spontaneous, semi-carbonic fermentation in
stainless-steel tank. Cuvaison lasts 2-3 weeks. 50% destemmed

• Encépagement: Pinot Noir (100%)

• Pressing: Pneumatic

• Average Annual Production: 3,000 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume:

• Malolactic Fermentation: Spontaneous, in stainless-steel tank

• Average Residual Sugar: < 1 g/l

• Élevage: 12 months in neutral barrique

• Average Total Acidity: c. 3.6 g/l

• Press Wine: Blended after fermentation, represents 10-15% of
the final blend.
• Fining and Filtration: Unfined, unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: The Steinklotz Grand
Cru (Alsace's northernmost) has a steep, 20-30% slope and faces
directly south, ensuring that Pinot Noir can reach full phenolic
ripeness. Rumors abound of the site's eventual promotion to
Grand Cru for Pinot Noir, the first in Alsace.
• Soil Types and Compositions: Brown Muschelkalk and triassic limestone with magnesium deposits.
• Vine Age, Training, and Density: Trained in Guyot at 6,000
vines/ha
• Average Yields: 50 hl/ha

• Sulfur: 15-20 mg/l total, with no sulfur added at any point.

In The Glass:
This is the finest site for Pinot Noir in Alsace, and brings wines
of depth, gravity, and complexity. Instense without sacrificing
balance, this Alsacian Pinot Noir is not shy about its northern
origin, but is not shrill or thin, with suppleness that many in Irancy or the Hautes Côtes would swoon for.

• Average Harvest Date and Type: Exclusively manual (one of
the few in the Bas-Rhin). September-October
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