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Thomas Teibert founded the Domaine de L’Horizon in the Roussillon village of Calce in 2006, after meeting native star Gerard 
Gauby a year prior.  Prior to his time in this region, wedged between the Pyrenees and the Mediterranean (and Spain and France), 
Thomas worked at multiple wineries in the South Tyrol and studied oenology in Geisenheim.  The estate owns 17 ha of old vines (av-
erage age over 70 years, many planted over a century ago), and all of the Domaine’s wines are bottled as IGP Côtes Catalanes.  Wines 
from Calce offer some of the most profound, individual, terroir-expressive wines anywhere, yet they do not, for now, have their own 
appellation.  IGP Côtes Catalanes; however, shows clearly that the soul of this region lies in its Catalan identity, which has survived 
decades of attempted erasure from Paris.  Domaine de l’Horizon stands on the horizon between France and Spain, Mountain and sea, 
and, perhaps most importantly, on the edge of future fame and recognition for a singular terroir. 

Viticulture:

• Farming: Certified Biodynamic by Biodyvin since 2009

• Treatments: Only copper sulfate, and only rarely, as Calce’s 
winds (the Tramontane and Marin) impede disease pressure.

• Ploughing: Bi-annual mechanical ploughing to maintain 
healthy soils

• Soils: A complex patchwork of brown-black schist/slate and 
limestone, large river stones, and iron-oxide-drenched marl 

• Vines: Holdings of nearly centenary plantings of native variet-
ies: Carignan and Maccabeu, long used in local table wines, and 
Muscat and Grenaches Blanc, Gris, and Noir, until recently used 
in fortified sweet wines.  The Domaine's only import, Syrah, was 
planted by Gauby himself and is the oldest in the region.  All 
varieties are head trained except the Syrah, in Cordon de Royat.  

• Yields: Old vines naturally control yields, no green harvest

• Harvest: Exclusively by hand in small crates

• Purchasing: Always entirely estate fruit
Aging:

• Élevage:  Wines rest in  a combination of stainless-steel and 
concrete tanks along with neutral Austrian-oak vessels of vari-
ous sizes.

• Lees: White and Rosé wines spend extended time on their 
lees to gain complexity and richness, though Tomas does not 
rely on bâtonnage to artificially beef them up.

• Fining and Filtration: No fining; plate filtration in some 
vintages

• Sulfur: SO2 is used, but in low quantities: 25-60 mg/l total, 
0-15 mg/l free.

Vinification:

• Fermentation: All fermentations are spontaneous, and take 
place in a mixture of stainless-steel tanks, concrete vats, demi-
muids, and foudres.  

• Extraction: Maceration lengths vary wine-to-wine.  Pum-
povers are much more common than punchdowns, which are 
administered by foot.

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Press Wine: Raised seperately from free-run juice; all white 
press wine blended into L'Esprit de l'Horizon Blanc.  
  
• Malolactic Fermentation: Spontaneous, most often follwing 
alcholic fermentation
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L'Esprit de l'Horizon Blanc

At a Glance:

• Appellation: IGP Côtes Catalanes

• Encépagement: Macabeu (80%), Muscat Blanc à Petits Grains 
(20%)

• Average Annual Production: 7000-9000 bottles

• Average Alcohol by Volume: c. 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 4.5-4.75 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: South-facing terraces 
and slopes overlooking the Mediterranean sea

• Soil Types and Compositions: A mixture of limestone and 
schist/slate soils

• Vine Age, Training, and Density: 30-60 year-old head trained 
vines

• Average Yields: 37 hl/ha

• Average Harvest Date and Type: Hand harvest into small 
crates from mid to late August

In The Glass:

Totaling a beautiful and digestible 12% alcohol by volume, this 
is a wine of pure minerality—with bell-toll-clear, ringing notes 
of stones and powdered lime. The acidity is positively vivacious, 
and the finish is a long decrescendo of honey-tinged citrus fruits 
and deep rock. A sense of mineral-drenched extract lingers on 
the tongue for quite some time, almost mimicking tannin in its 
cling and resonance.

In The Cellar:

• Fermentation: Spontaneous, in a combination of stainless-steel 
tanks, concrete vats, and wood foudres.

• Pressing: Pneumatic

• Time on Lees: 8 months

• Malolactic Fermentation: Spontaneous, directly follwing al-
cholic fermentation in most vintages

• Élevage: 8 months in in a combination of stainless-steel tanks 
(30%), concrete vats, and wood Foudres

• Press Wine:  All white press wines at the domaine are included 
in L'Esprit de l'Horizon blanc.  Press wine is raised seperately and 
blended prior to bottling.

• Fining and Filtration: Unfined, occaisional plate filtration.

• Sulfur: 25-60 mg/l total, 0-15 mg/l free, applied at harvest and 
sometimes during élevage
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L'Esprit de l'Horizon Rouge

In The Vineyard:

• Parcel Names, Slopes, and Locations: South-facing terraces 
and slopes overlooking the Mediterranean sea

• Soil Types and Compositions: A mixture of limestone and 
schist/slate

• Vine Age, Training, and Density: 20-40 year old head-trained 
and cordon-de-royat-trained vines

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Hand harvest into small 
crates from the end of August to mid-September

In The Glass:

This wine is arresting in its combination of complexity and 
light-footedness—a southern French wine of this succulent 
depth and herb-tinged complexity, it totals only 12.5% alcohol 
by volume.  This expression of the Roussillon perhaps differenti-
ates it most clearly from the Languedoc to its north.

In The Cellar:

• Fermentation: Spontaneous whole-berry fermentation in 
concrete vat, with c. 30% stem retention.  Cuvaision lasts five 
days and minimizes extraction.  Mostly pumpovers, and the few 
punchdowns administered are by foot.

•  Pressing: Pneumatic

• Time on Lees: 12 months

• Malolactic Fermentation: In 500-l tonneaux and larger fou-
dres; spontaneous, directly following alcholic fermentation in 
most vintages

• Élevage: 12 months in 500-l tonneaux and larger foudres

• Press Wine: Raised seperately, blended prior to bottling.

• Fining and Filtration: Unfined, occaisional plate filtration

• Sulfur: 25-60 mg/l total, 0-15 mg/l free, applied at harvest and 
sometimes during élevage

At a Glance:

• Appellation: IGP Côtes Catalanes

• Encépagement: Carignan (60%), Syrah (40%)

• Average Annual Production: 8,000-10,000 bottles

• Average Alcohol by Volume: c. 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 4.5-4.75 g/l
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Mar i Muntanya Rouge

At a Glance:

• Appellation: IGP Côtes Catalanes

• Encépagement: Syrah (90%), Grenache (10%)

• Average Annual Production: c. 10,000 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 4.5-4.75 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: South-facing terraces 
and slopes overlooking the Mediterranean sea

• Soil Types and Compositions: Schists/Slates

• Vine Age, Training, and Density: 15-50 year old guyot and 
cordon-de-royat-trained vines

• Average Yields: c. 30 hl/ha

• Average Harvest Date and Type: Hand harvest in mid-Sep-
tember

In The Glass:

Thomas employs semi-carbonic maceration to give this wine a 
certain lift and fruit-driven exuberance, though its easygoing vi-
nification does nothing to hamper its expression of stoniness and 
garrigue-y depth. While it perhaps lacks the imposing depth of 
his more serious red wines (see below), it’s hard to imagine a red 
wine from this area more satisfyingly delicious in its youth.

In The Cellar:

• Fermentation: Semi-carbonic whole-cluster spontaneous fer-
mentation, cuvaison lasts c. 5 days with minimal extraction

• Pressing: Pneumatic

• Time on Lees: 8 months

• Malolactic Fermentation: In stainless-steel tank, concrete vat, 
and foudre; spontaneous, directly following alcholic fermenta-
tion in most vintages

• Élevage: 8 months in a mixture of stainless-steel tank, concrete 
vat, and foudre

• Press Wine: 100% free-run juice

• Fining and Filtration: Unfined, occaisional plate filtration

• Sulfur:  25-60 mg/l total, 0-15 mg/l free, applied at harvest and 
sometimes during élevage
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L'Horizon Blanc

At a Glance:

• Appellation: IGP Côtes Catalanes

• Encépagement: Macabeu (70%), Grenache Gris (27%), Gren-
ache Blanc (3%)

• Average Annual Production: 4000-6000 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 4.5-4.75 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: South-facing terraces 
and slopes overlooking the Mediterranean sea

• Soil Types and Compositions: Mostly limestone with some 
schists/slates

• Vine Age, Training, and Density: 60-100-year-old head-
trained vines

• Average Yields:15-20 hl/ha

• Average Harvest Date and Type: Hand harvest into small 
crates from mid-August to late September

In The Glass:

This wine is a breathtaking achievement of pure minerality.  
During our visit, Thomas presented us versions of this wine going 
back to 2011, and its ability to evolve compellingly and shock-
ingly was blatant and thrilling. We dare you to find a grand cru 
Chablis that can offer this sort of layered mineral essence and 
electric resonance after five years of aging.

In The Cellar:

• Fermentation: After 12-hours of settling, spontaneous fermen-
tation in a mixture of 500, 600, 1200, and 2000-l demi-muids 
and foudres

• Pressing: Whole-cluster direct pressing, grapes loaded by hand

• Time on Lees: 12 months

• Malolactic Fermentation: In demi-muids and foudres

• Élevage: 12-16 months in a combination of demi-muids and 
foudres

• Press Wine: 100% free-run juice

• Fining and Filtration: Unfined, occaisional plate filtration

• Sulfur:  25-60 mg/l total, 0-15 mg/l free, applied at harvest and 
sometimes during élevage
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L'Horizon Rosé

At a Glance:

• Appellation: IGP Côtes Catalanes

• Encépagement: Grenache Noir (100%)

• Average Annual Production: 1,000-1,600 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 4.5-4.75 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: South-facing terraces 
and slopes overlooking the Mediterranean sea

• Soil Types and Compositions: Schists/Slates

• Vine Age, Training, and Density: 70-year-old head-trained 
vines

• Average Yields: 15-20 hl/ha

• Average Harvest Date and Type: Hand harvest into small 
crates from mid to late August

In The Glass:

The Domaine’s rosé shares little with the commercial product 
that rushes across the Atlantic a few months after each grape har-
vest.  This wine, coming from 70-year old Grenache vines planted 
on Calce’s emblematic brown and black slate soils, brings serious 
aging potential and staggering complexity—a perfect pairing for 
many hard-to-match dishes.

In The Cellar:

• Fermentation: Spontaneous, in neutral demi-muids

• Pressing: Rosé macerates for 5 hours in the press, whole-cluster 
pressing

• Time on Lees: 9 months

• Malolactic Fermentation: in stainless-steel tank, concrete vat, 
and foudre

• Élevage: 9 months in neutral demi-muids

• Press Wine: 100% free-run juice

• Fining and Filtration: Unfined, occaisional plate filtration

• Sulfur:  25-60 mg/l total, 0-15 mg/l free, applied at harvest and 
sometimes during élevage
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L'Horizon Rouge

At a Glance:

• Appellation: IGP Côtes Catalanes

• Encépagement: Carignan (70%), Grenache Noir(30%)

• Average Annual Production: 4000-6000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 4.5-4.75 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: South-facing terraces 
and slopes overlooking the Mediterranean sea

• Soil Types and Compositions: A mixture of limestone, 
schist/slate, and marl

• Vine Age, Training, and Density: Carignan is over 100 years 
old, Grenache averages 60 years old.  Both are head-trained.

• Average Yields: c. 15 hl/ha

• Average Harvest Date and Type: Hand harvest into small 
crates from mid-August to early-September

In The Glass:

The nose offers a laser-beam of black cherry intensity, with pun-
gent mineral depth and ultra-high-toned but savory herbal ac-
cents. It feels young but tastes great, and, as we experienced in a 
little vertical with Thomas stretching back to 2008, it will blos-
som into something staggeringly pure and inviting.

In The Cellar:

• Fermentation: Whole-berry spontaneous fermentation, cuvai-
son lasts 12-16 days, with c. 30% stem retention

• Pressing: Pneumatic

• Time on Lees: 12 months

• Malolactic Fermentation: in 500-l and 600-l demi-muids and 
larger foudres

• Élevage: 12 months in 500 and 600-l demi-muids and larger 
foudres

• Press Wine: Raised seperately and blended prior to bottling

• Fining and Filtration: Unfined, occaisional plate filtrations

• Sulfur:  25-60 mg/l total, 0-15 mg/l free, applied at harvest and 
sometimes during élevage


