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1. A ZHAERLLE MR/ B S AR - Domaine Marc Tempé applies these smaller

barrels to make many red and white wines.

2. #FE Marc Tempé fEfTEDEN 17 R1E "R HE 1 %A - Marc Tempé carries out biodynamic in

Domaine Marc Tempé.

3. Altenbourg Pinot Noir ORREEAEHEE R » LEI#EILE  HPRBRBRESHIGREHERSE - &
SR1R1&FE AT Barolo #1178 > Z2tEth{& - EEE A | Altenbourg Pinot Noir has sweet and vigorous

tastes like Barolo red wines.
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Domaine Marc Tempé is located at
a beautiful hillside on top of Zellenberg
village’s Froehn Grand Cru vineyard.
Situated far away from other domaines,
it has a strong sense of otherworldly
isolation. Domaine Marc Tempé, however,
has in fact enjoyed international fame, in
particularly in Japan, where around 50
percent of its annual output are exporting
to. A distributor of Domaine de la
Romanée-Conti at China’s Guangzhou City
is also responsible for importing Domaine

Marc Tempé wines into China.

Dream Comes True
The domaine’s got its name from its
65-year-old Marc Tempé. He had worked

as a winemaker in major domaines for

/N

six years before he started his journey as
a lab technician for the INAO, the body
that governs France’s appellation system,
where he worked for 11 years. In 1993
he started the Domaine Marc Tempé with
his wife Anne-Marie, from 8.5 hectares
inherited from both of their families. They
immediately began the conversion to organic
farming later that year before turning into
biodynamic farming in 1996, and in 1997
became their first commercial release.

His domaine is producing high quality
Alsace wines thanks to the biodynamic
farming it uses. But Marc says biodynamic
farming is not applicable for all kinds of
vineyards and some adjustments should
be made case by case. He also does not

recommend using too many compost,
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which is most commonly applied in
vineyards as a fertilizer.

Instead, grapevines should grow deeper
into the soils to get as many nutrition
naturally as they could, he added. He only
does pruning in winter instead of during
summer. He believes summer pruning will
only make the size of grapes bigger and

make their juice less favorable.

King of Smaller Barrels

Aside from using traditional large oak
wine barrel normally used in the Alsace
region, the domaine also uses both brand
new and used smaller-in-size Burgundy
barrels for fermentations. It also buys second
hand small barrels from famous wineries in
Burgundy while acquiring used ones from
Chassin Pére et fils. Since 1998, the wines of
the domaine rest on their lees for a minimum
of 24 months. Some lasts longer to 3 to 4
years with two wines as long as 19 years.
All of Marc’s wines have extremely high
quality. To me, he is the master of quality
wines in the Alsace region. Marc chooses
small Burgundy barrels for all of its wine,
including Trockenbeerenauslese, a German
language term for sweet dessert wine.

The reason he prefers using small
Burgundy barrels for winemaking is that
even though his domaine comes in 8.5
hectares in size, it is divided into more than
50 small parcels. The domaine also produces
a wide range of wines, making it difficult to
use large barrels in winemaking. Marc is also
more familiar with using small Burgundy
barrels for winemaking because he has rich
experience working for the INAO during

which he helped local winemakers doing so.
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Marc’s pinot noir comes from vines
planted in mostly limestone-clay soils with
the average production of 3,000 to 3,500
liters per hectares. Most of the pinot noir
are harvested manually to small cases of 15
kg. Destalked by hand, the whole grapes
are crushed and macerated for five to six
weeks. The élevage then follows in older
barrels for two years, and the wine is not
racked, fined, filtered or sulphured. Their
pinot noir has a round texture with elegant
and mineral taste and is balanced by a vein
of acidity, giving the wine an amazingly
high quality even when it is still young.

Its white wines are equally impressive.

The entry-level AmZelle series Pinot
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Blanc and Riesling are extremely attractive
with silky and round, deep textures and
a balanced acidity and mineral tastes,
giving both strong and complex flavors
while reflecing their distinctive grape
variety and terroirs. Its golden-colored
and honey flavor Grafenreben Riesling is
a wine you cannot miss. Other must-tries
also include 2018 Grand Cru Mambourg
Gewiirztraminer, 2015 La Demoiselle Pinot
Gris Selection de Grands Nobles, and 2000

Mon Précieux Gewrztraminer SGN.

Wines and Ratings
2018 Domaine Marc Tempé M Pinot

Noir: Made from Pinot noir planted in

limestone-clay soils at Mambourg, one of
Alsace’s warmest grand crus, and among
its steepest, Marc’s parcel is high on the
hillside that stands at an altitude of 205 to
340 meters above sea level. Destalked by
hand, the whole grapes are crushed and
macerated for five weeks. The élevage
then follows in older barrels for two years,
and the wine is not racked, fined, filtered.
At bottling there is no fining and only a
deft use of sulfur. The ruby-colored wine
has a flavor of black cherry jam and a
touch of spices at the beginning before a
taste of rose petal and asphalt emerged.
It comes with a round texture and has

a strong but balanced aftertaste with

1. RERBEEEEHAAAKRE (B ) o The traditional barrels of Domaine Marc

Tempé

2. KFEVIRERT] AmZelle FFx

8% 1 £EA A Pinot Noir * Riesling £2 Pinot Blanc °

From left: Pinot Noir, Riesling and Pinot Blanc

3. La Demoizelle Pinot Gris SGN Jx Z 5 SR BE AR EEEELRIEETEE La
Demoizelle Pinot Gris SGN tastes wonderful with cheese tart.

good elegant acidities, similar to that of
Chambertin. Haw flakes, wild roses and
rich Tannins began to show up later before
concluded with white pepper flavor. |
recommend the wine to rest in the decanter
for at least 30 minutes before drinking.
(Tasted in 2021/03). For drinking from
2023 to 2045.

2018 Domaine Marc Tempé Grafenreben
Riesling: The Grafenreben vineyard
occupies the north tip of Zellenberg village,
which according to Marc Tempé, produces
the highest quality of grapes in the village.
The limestone soil here is relatively heavy
with clay, and the vineyard is facing east

and southeastward, located on the right-

hand side of Hotel au Riesling. Riesling
grapes are small and form compact bunches
on the vine. The whole grapes are crushed
and macerated, putting in used Burgundy
barrels for two years before bottled.
The bright golden-colored wine has a
combination of complex flavors including
pineapple, Apple and honey in the
background. In the middle, a slight touch
of brioche comes out as if I was drinking
top-class Burgundy white wines later.
The tastes of mineral and acidity produce
wine with superb length and finesse before
ending with a finish of sweetness green
mango and green plum. (Tasted in 2021/04)
For drinking now to 2036.
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