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Appellation Atsace Controlée

Les Vieilles Vignes de
Sylvaner

Alsace




DOMAINE OSTERTAG

Region: Alsace
Producer: André Ostertag
Founded:1966
Annual Production: 6000 Cases

In Alsace, a region steeped in history, where vineyards are passed down generation after generation, Domaine Ostertag is relatively young. André Ostertag says of his own heritage:

Our history could be Californian, which is to say that it practically doesn’t exist. Our history is in the process of being written, with each vintage a new page, and this is what makes it so exciting. There is no grandfather or great-grandfather perched on my shoulders, only the complete freedom to write my own history! Who could dream of better?

 
André Ostertag is not only a cutting edge winemaker, but he is also a sculptor. He has broken ground (literally) in the art world with his environmental installation pieces. He has broken new ground in Alsatian wine making with his experiments in barrel aging. Historically, most Alsatian wines were aged in foudre. Today most growers raise their wines in stainless steel. André felt that a judicial use of small barrels could bring complexity to traditional Alsatian varietals, and through experience he has perfected his technique. The wines are not dominated by flavors of new wood, but enhanced subtly and given greater depth on the palate. Ostertag also ferments the majority of his wines to complete dryness, so their versatility at table surpasses other wines from this region.

André groups his wines into three categories: those with flavors more dependent upon the varietal, or vin de fruits; those which draw their character from the soil, vin de pierre; and those that rely on warm temperatures to reach super maturity, vin de temps. 


Varietals:
Vine Age:
Acreage:
Soil Type:

- VINS DE FRUITS 





Sylvaner Vieilles Vignes
30-60 years
5 acres
Clay, silt


Pinot Blanc “Barriques”
10-20 years
2.25 acres
Clay, silt


Riesling “Epfig”
15-30 years
2.5 acres
Slay, silt, sand


Gewurztraminer “Epfig”
15-30 years
3.25 acres
Clay, gravel


Pinot Gris “Barriques”
10-20 years
3.25 acres
Clay, gravel

- VINS DE PIERRE





Muscat “Fronholz”
30-40 years
8 acres
Marl


Riesling “Fronholz”

20-40 years
1.9 acres
Sand, quartz


Gewurztraminer “Fronholz”

20-50 years
2.5 acres
Sand, marl


Riesling “Heissenberg”
30 years
1.75 acres
Sand, sandstone, gneiss


Pinot Gris “Zellberg”
10-20 years
75 acres
Clay, sandstone, limestone


Riesling “Muenchberg” Grand Cru
15-60 years
3.75 acres
Sand


Pinot Gris “Muenchberg” Grand Cru
10-20 years
1.25 acres
Sand, limestone

-VINS DE TEMPS





Riesling Muenchberg  VT





Pinot Gris Muenchberg VT





Gewurztraminer Fronholz VT
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