Domaine Schoech
The Schoech family can trace its roots in the vineyards of Ammerschwihr back to 1650, though the current estate was established
in 1971 on the edge of the village. The domaine retains the name Maurice Schoech, although today it is run by his sons, Jean-Léon
and Sebastien. 11 ha of vines are owned, and a further 7 ha are leased. Most of the domaine’s holdings are on prime hillside parcels,
including the grands crus Schlossberg, Furstentum, Kaefferkopf, Mambourg, and Rangen de Thann, representing the vinous pinnacle
of Alsace. All of the Grands Crus except for the Rangen de Thann (the domaine is one of only 5 owners in this unique grand cru) are
directly nearby the estate, overlooking the villages of Kaysersberg and Ammerschwihr. The estate produces c. 30 cuvées from its many
sites, but RWM focuses on some of its greatest most breathtaking offerings, which are detailed below.

Viticulture:
• Farming: Certified organic by Ecocert since 2014, with some
biodynamic practices, practicing organic long before certification
• Treatments: Only copper sulfate
• Ploughing: Annual mechanical ploughing
• Soils: A panoply of soils, reflecting the geological and topographic diversity of Alsace: mostly limestone-marl, with significant granite, sandstone, and the volcanic Rangen de Thann
• Vines: All trained in Guyot, mostly planted between 5,0005,500 vines/ha. Vine age ranges from 10-50 years old.
• Yields: Deleafing and debudding, no green harvesting
• Harvest: All by hand, harvest usually ranges from the beginning to the end of September.
• Purchasing: Entirely estate fruit
Vinification:

Aging:

• Fermentation: All spontaneous (except the Côtes d’Ammerschwihr and Pinot Auxerrois), and all in stainless steel. Fermentation lasts 1-3 months.

• Élevage: All wines rest between 6-12 months in stainless steel
tanks; grand cru wines age for 2 years in bottle.

• Extraction: Wines see no maceration and very little bâtonnage
during ageing.
• Chaptalization and Acidification: None
• Pressing: Direct, whole-cluster, pneumatic pressing

• Lees: All wines rest sur lie for the majority of their élevages
• Fining and Filtration: No fining, kieselguhr (diatomaceous
earth) and plate filtration
• Sulfur: Applied after fermentation and at bottling. < 100 mg/l
total and 30 mg/l free.

• Press Wine: Ferments with vin de goutte
• Malolactic Fermentation: Very rarely occurs, controlled by
temperature
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Domaine Schoech
Côtes d’Ammerschwihr

At a Glance:

In The Cellar:

• Appellation: AOC Alsace
• Encépagement: Pinot Blanc (98%), Muscat (2%)
• Average Annual Production: 3,000 bottles

• Fermentation: In stainless-steel tanks with selected yeasts,
fermentation lasts 1-3 months.
• Pressing: Whole-cluster, direct pressing
• Time on Lees: 3 months

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 3 g/l

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Total Acidity: 6.6 g/l

• Élevage: 5 months in stainless-steel tanks
• Press Wine: Ferments with vin de goutte
• Fining and Filtration: Unfined, diatomaceous earth and plate
filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: Hillside parcels in the
south-facing Katzenstegel lieu-dit near the domaine

• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Soil Types and Compositions: Granite
• Vine Age, Training, and Density: 30-year old vines trained in
Guyot planted at 5,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: By hand, mid-September

In The Glass:
This is a light wine with notes of citrus and bitter almond from
its Pinot Blanc and aromas of honeysuckle from its small does of
Muscat. It is the perfect accompaniment to a raclette, a mouclade
or an anchoïade.
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Domaine Schoech
Pinot Auxerrois Vieille Vigne

At a Glance:

In The Cellar:

• Appellation: AOC Alsace

• Fermentation: In stainless-steel tanks with selected yeasts,
fermentation lasts 1-3 months.

• Encépagement: Auxerrois (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 9,000 bottles

• Time on Lees: 3 months

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: 9 g/l

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Total Acidity: 5.8 g/l

• Élevage: 5 months in stainless-steel tanks
• Press Wine: Ferments with vin de goutte
• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: A variety of plots on
the plains near the domaine

• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Soil Types and Compositions: Clay-silt
• Vine Age, Training, and Density: 42 year-old vines trained
in Guyot at 5,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: By hand, early-late September

In The Glass:
This wine's grape variety is not actually a Pinot; its origins have
been traced to the Mosel, and it can also be referred to simply as
‘Auxerrois’. Blending freshness and suppleness, the wine can be
enjoyed from the aperitif right through to the cheese, including
with salads or tartes flambées and pizza.
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Domaine Schoech
Sonnenberg Riesling

At a Glance:

In The Cellar:

• Appellation: AOC Alsace

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.

• Encépagement: Riesling (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 1,200 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 12.5%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: < 5 g/l
• Average Total Acidity: 7.2 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle
• Press Wine: Ferments with vin de goutte

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-facing sloped
parcels near Kaysersberg
• Soil Types and Compositions: Granite

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Vine Age, Training, and Density: 10 year-old vines trained in
Guyot and planted at 6,250 vines/ha
• Average Yields: 35 hl/ha
• Average Harvest Date and Type: By hand, early-late September

In The Glass:
The Riesling from the Sonnenberg is an expansive, multilayered
wine that deftly balances exoticism and precision in its complex
profile. Glimmering, juicy notes of peach, nectarine, and papaya
vie with a salty mineral core, bound by acidity that is assertive yet
not dominant. The fleshy palate resolves to a firm, insistent finish
of striking dryness. With bottle age, the wine gains even more
harmony, with notes of petrol complementing its profile.
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Domaine Schoech
Schlossberg Pinot Gris Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.

• Encépagement: Pinot Gris (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 1,000 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: 10-15 g/l
• Average Total Acidity: 6 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle
• Press Wine: Ferments with vin de goutte

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-facing parcels
in the dramatically steep Schlossberg Grand Cru overlooking
Kaysersberg at 230 to 400 m.

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Soil Types and Compositions: Granite
• Vine Age, Training, and Density: Trained in Guyot, planted
at 5,500 vines/ha
• Average Yields: 25-30 hl/ha
• Average Harvest Date and Type: By hand, early-late September

In The Glass:
Schlossberg Pinot Gris, above all else, is saline and savory. Lacking the honeyed note encountered in other wines, due to the
poor soils and small, concentrated berries that this site gives in
nearly every vintage, the wine is dominated by notes of crushed
rock and subtle aromas of spice. Even with its 12g of RS, this
wine read as barely off-dry.
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Domaine Schoech
Furstentum Riesling Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.

• Encépagement: Riesling (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 1,000 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: 5-10 g/l
• Average Total Acidity: 7.9 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle
• Press Wine: Ferments with vin de goutte

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-Southwest-facing parcels on a steep, 37%-grade slope at 440-450 m overlooking Sigolsheim. Schoech's parcels are at the very top of the
Furstentum.

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Soil Types and Compositions: Brown, pebble-rich limestone-marl soils with Triassic limestone deposits
• Vine Age, Training, and Density: Trained in Guyot, planted
at 5,500 vines/ha
• Average Yields: 40 hl/ha
• Average Harvest Date and Type: By hand, early-late September

In The Glass:
Forceful but elegant and intensely aromatic, the Furstentum is
broad on the palate, with a clean citrus-toned minerality providing a searingly dry and persistent finish—a wonderful and particularly age worthy companion to its brethren from the Kaefferkopf and Sonnenberg .
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Domaine Schoech
Mambourg Pinot Gris Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.

• Encépagement: Pinot Gris (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 2,000 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: 20-25 g/l
• Average Total Acidity: 6.7 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle
• Press Wine: Ferments with vin de goutte

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-east facing
steeply sloped parcels overlooking the village of Barr
• Soil Types and Compositions: Limestone-marl

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Vine Age, Training, and Density: 50 year-old vines trained in
Guyot planted at 5,000 vines/ha.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: By hand, early-late September

In The Glass:
The Pinot Gris from Mambourg, deep in color, unveils a lovely
radiance. The complex nose highlights light aromas of spice and
crushed rock, and the palate presents an explosion of fruits and a
soft and balanced finish. An opulent wine without being heavy,
it is is a wine that fully expresses the strength and the structure
of its terroir.
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Domaine Schoech
Kaefferkopf Gewurztraminer Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.

• Encépagement: Gewurztraminer (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 8,000 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 13.5%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: 30-35 g/l
• Average Total Acidity: 5.2 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle
• Press Wine: Ferments with vin de goutte

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-east-facing
parcels on 3 of the 6 slopes that make up the Kaefferkopf, all
overlooking Ammerschwihr at 230 to 350 m.

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Soil Types and Compositions: Granite-rich clays with limestone deposits
• Vine Age, Training, and Density: 44 year-old vines trained in
Guyot, planted at 5,500 vines/ha
• Average Yields: 30-35 hl/ha

In The Glass:
It is this vineyard's clay-granite soil which gives the wine its finesse and its elegance: nuances of roses on the nose, rich and
smooth on the palate with a long and slightly smoky finish.

• Average Harvest Date and Type: By hand, early-late September
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Domaine Schoech
Kaefferkopf Riesling Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Alsace Grand Cru

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.

• Encépagement: Riesling (100%)

• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 6,000 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 12.5%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: 5-10 g/l
• Average Total Acidity: 7 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle
• Press Wine: Ferments with vin de goutte

In The Vineyard:
• Parcel Names, Slopes, and Locations: Two south-east-facing
parcels overlooking Ammerschwihr at 230 to 350 m.
• Soil Types and Compositions: One parcel on Granite and
one on sandstone
• Vine Age, Training, and Density: 38 year-old vines trained in
Guyot, planted at 5,500 vines/ha
• Average Yields: 30-35 hl/ha
• Average Harvest Date and Type: By hand, early-late September

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.
In The Glass:
The vines' roots plunge to the deepest faults of this Grand Cru
and it is from this soil that this wine draws its unique character:
a delicate nose of citrus fruits, fresh and silky on the palate with a
long and straight finish. It is a cheerful and lively wine which will
enhance any culinary creations based around fresh or saltwater
fish.
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Domaine Schoech
Harmonie R (Rangen de Thann)

At a Glance:

In The Cellar:

• Appellation: AOC Alsace
• Encépagement: Pinot Gris (70%), Riesling (28%), Gewurztraminer (2%)

• Fermentation: Spontaneous, in stainless-steel tanks, fermentation lasts 1-3 months.
• Pressing: Whole-cluster, direct pressing

• Average Annual Production: 800 bottles

• Time on Lees: 5-6 months

• Average Alcohol by Volume: 13.5%

• Malolactic Fermentation: Very rarely occurs, controlled by
temperature

• Average Residual Sugar: < 5 g/l

• Élevage: 12 months in stainless-steel tank followed by two
years in bottle

• Average Total Acidity: 6.4 g/l

• Press Wine: Ferments with vin de goutte
In The Vineyard:
• Parcel Names, Slopes, and Locations: A south-facing steep
hillside parcel in the southernmost grand cru in Alsace, at 320
to 450 m.

• Fining and Filtration: Unfined, plate and/or diatomaceous
earh filtration
• Sulfur: Applied after fermentation and at bottling. < 100
mg/l total and 30 mg/l free.

• Soil Types and Compositions: Volcanic (the only site with
volcanic soils in Alsace)
• Vine Age, Training, and Density: 14 year-old vines trained in
Guyot, planted at 7,500 vines/ha
• Average Yields: 20 hl/ha
• Average Harvest Date and Type: By hand, early-late September

In The Glass:
This wine is a true field blend, the varieties interplanted and the
grapes harvested, fermented, and aged together. Ironically, the
words “Rangen de Thann” are not permitted on the label, due to
Alsace’s controversial varietally-oriented appellation laws. As the
only field blend made here, however, Schoech’s arguably offers
the purest expression of Rangen’s distinctive terroir. The overriding impression of Harmonie “R” is not one of Pinot Gris nor of
Riesling, but of smoke, earth, and power. And despite being built
on the back of the often-sweet Pinot Gris, Harmonie “R” is typically nearly or entirely dry despite its ample richness.
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