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Muller-Koeberlé paves
straws in the vineyard;
the straws can prevent
water evapotranspiration
in summer and become
fertilizer.
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The owner, David Koeberlé,
shared Pet’Nat with me.
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7~ ° The nameplate of
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O ttrott, Saint Léonard, Boersch, Rodern,
Marlenheim and Saint Hippolyte, used
to be some of the more famous red wine
making villages in France’s Alsace region
for hundreds of years. The ancient tradition
was once lost in some of these villages,
however, in recent years, some winemakers
are trying to reclaim its former glory. Among
them includes those seasoned expertise in
Domaine Muller-Koeberlé. The domaine is
known for its natural wines which are made
in high quality while keeping their unique

characteristics that express their terroir.

Quite a Transformation

The village of Saint-Hippolyte is located
north of Haut-Rhin Department of the Alsace
region. The village has a number of Independent

wineries as well as wine producers that sell their

AR
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products to major wine dealers. In 2014, David
Koeberl¢ inherited the Muller-Koeberl¢ estate
created by his grandparents in 1961. After taking
over the estate as its fourth generation owner,
the 33-year-old David conducted an overhaul
by turning the cellar into an independent wine
estate that makes and sells its own wines. The
cellar has since moved toward organic and
biodynamic winemaking and the 27-hectare
vineyard has awarded certifications for both in
2021. Many of the estate’s wines have also been
awarded Vin Méthode Nature, a new official
certification for natural wine from France. After
tasting their wines, I was extremely excited in
finding another gem of the Alsace vineyards.
The Muller-Koeberl¢é estate was founded
by David’s grandparents in 1961 after their
marriage. The couple used the vineyards they

each inherited as a foundation for the cellar. In

the same year, the couple planted Pinot Noir
growing vines they bought from Burgundy in
the estate. They deployed Selection Massale, a
French wine growing term for the practice of
replanting new vineyards with cuttings from
exceptional old vines from the same or nearby
property, to keep the variety of the estate’s
grapevines. The estate is now producing some of
the best quality Pinot Noirs and even their entry-
level ones are extremely impressive and most

importantly, they come in affordable prices.

Tips: Handpicked, Whole Bunch
Fermentation

Asked about the tips in making natural
wines, David told me there are three keys:
handpicked, whole bunch fermentation and
extend its fermentation period as long as

possible. In practice, handpicked biodynamic

grapes are being put inside stainless steel tanks
for skin contacts. After the juice at the bottom
has begun to taste a slight touch of tannin, the
wines are moved into the fermentation tank
for the rest of the fermentation process with
natural yeast. The wines made by the estate
have slightly longer fermentation periods than
that of other Alsace cellars.

The estate uses mostly stainless steel
fermentation tanks with a small number of small
barrels. It is also looking to buy second-hand
large fermentation tanks.

A standard winemaking process for Domaine
Muller-Koeberlé is to first put them in stainless
steel tanks before moving them to old wooden
barrels or old wooden tanks for the rest of the
fermentation process.

In the estate, alcoholic fermentation and lactic

acid fermentation takes place simultaneously.

It seems that such simultaneous fermentation
happens more often during the natural
winemaking process. Such process has its
strength in eliminating extra butter fat and
yoghurt tastes in white wines.

According to David, the estate used to
have a 10-hectare Lieu dit named Geissberg.
However, the estate was forced to change
the name of Geissberg to Langenberg
after another vineyard with similar name
Geisberg in Ribeauvillé¢ village was
recognized as Lieu dit. Langenberg is also
known as Clos des Aubépines in the estate
and is the best terroir in the estate. It has
a very particular soil which is brown with
a granitic substrate. It is a composition of
eruptive rocks that crack and crumble to
shape rough sand (called granitic arena)

with light water retention. The granite

degradation level is quite advanced, which
allows the release of mineral elements into
the wines the estate makes.

The estate’s entry-level Riesling wines have a
round and smooth texture with a typical aroma
of petrol smell, making them perfect companions
for daily meals. A series of Riesling wines made
from Langenberg, including Gewurztraminer,
Pinot Gris, or blended wines are of high
quality. One wine that impresses me most is
Gewurztraminer Vin orange from Langenberg.
With the color of fox hair, Vin orange tastes with
rich and round texture and with the aroma of
mixed juice drink. The unfiltered 100 percent
natural sparkling wine Pet’Nat is definitely
something you should try.

Aside from its white wines, the estate is most
renowned for its top quality Pinot Noir which

comes with salty mineral aroma, probably due
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to the fact that the grapes were grown from the
granite. All the Pinot Noir wines of the estate
are extremely tasty, including those entry-level
ones. The mid-level Rouge de Saint-Hippolyte
Vieilles Vignes are made from grapes grown
in Clos des Aubépines. The wine is made with
stems with an extremely complex taste. The top-
level Juliette au Naturel, meanwhile, only has
an annual output of 600 bottles. The grapes are
being put into ceramic jars for up to 12 months
of skin contact, giving the wine a strong and

complex texture and a true work of genius.

Wines and Ratings

2018 Domaine Muller-Koeberlé Pinot Noir
Juliette au Naturel : The wine is named after
David’s daughter Juliette. It is made with Pinot
Noir from Clos des Aubépines. The natural wine
has a limited annual output of 600 bottles and the

grapes are being put into ceramic jars for up to
12 months of skin contact. The crimson-colored
wine has a mixture of flavors of black cherry,
black berry and mulberry jam. Swirling wine
releases extra aromas of smoked, floor vegetation
and mushrooms. The texture is extremely round
and rich with a touch of freshness and smooth
tannins. When first opening the bottle, it comes
with a flavor of pickles but the aroma promptly
disappeared after decanting. The wine has a final
sweetness ending with a long aftertaste that ends
with minerals, black cherry jam, dark chocolate,
and charcoal coffee. It has tremendous aging
potential and tastes great two weeks after being
opened. Decant the wine for half an hour before
drinking. The wine was tasted in March 2021.
At its peak from 2022 to 2032. Ratings: 9.99/10
2019 Domaine Muller-Koeberlé Grand Cru

Gloeckelberg Gewiirztraminer Vin Orange

BEMNAEKIKE > °]HE
[& - Domaine Muller-Koeberlé takes tourists to visit Clos des
Aubépines with this recreational vehicle.

EB | ARALUSEREEDER P EEAKME - Domaine Muller-

Koeberlé uses these casks to age Pinot Noir.
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: The wine is made with Pinot Noir from
Gloeckelberg that has an average grape vines
age of 35-year-old. The grapes were handpicked
and following four days of skin contact, the
grapes are then fermented with wild yeast. The
natural winemaking process won the wine Vin
Méthode Nature, a new official certification for
natural wine from France. The orange-reddish
colored wine has a mixture of flavors of mango,
orange juice, and kumquat, with a background
touch of the green mango. Taste like drinking
pineapple and mango juice, the wine has a round
texture and high acidity and a slight touch of
tannins. No need for decanting before drinking.
The wine is best kept in a temperature from 8 to
10 degrees Celsius. Recommended to finish the
wine within two days after opening. The wine
was tasted in March 2021. At its peak until 2032.
Ratings: 9.85/10
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