Route des Vins d’Alsace - the wine road
of Alsace - with ROBERTA MUIR and dist

wonderful wines and fabulous food.
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‘ The other 97 towns and villages
along the Route cach have their own charm

and local delicacies to :-mmp]d.‘ ,

EPARATED lrom Garmany by the Rhing River, and

foam the rest of France oy the Vosges Maotnimins,

the peaple of Alsace presenve a strong regicnal
Idenlity = many siill speaking the Alsatian dualect

Many vilages relain o medieval appaaranca with half-
fimbered houses, In & delightiul rainbow of colours, and
largedy intack fortifications. |1 s nof wncomman far villagers
to don natonal cosiume for fesivals or days ol celebratan
such as local weodengs

The Alzatian winayard stnp runs nosih 10 souih akong ihe
sastoin foathills of tha Vosges Mountams lor aboud 100km,
covering an area of approximately 14,600 hoctanes of
vinas. From here comes some 160 million bofiles of wing
annually, which is 8% of total French whste wine production.
25% al all Alzatian wina goas to the xport markat, while
it remmndar consiuies a hird of comasiic consumpiion
af still white A.0.C. wings, Most ol ihe 175 larger
companies responsibéa for soma BO%: of the region's
productian, are sill Bamaly cwned.

Algace has a lang, cool grovnng seEson, 50 VINEyaras nead
bo makea the most of the sun's rays, with the best vineyards
an south lacing slopes, shaltered from wind by the
mountains. Mosl are at 200-400 metres above saa level,
and above thal are the pine loresis, Many vineyards ane oo
sieep for machines, =o handpicking is nacessary

The mouninens am alse raspansibla lar the low raintal
(S00mam & year) which i ona of the lowest In Frante. Az a
result of the tault line that created the Rhine basin, Alsaian
soil varies widaly (granie, limasiona, gneiss, schis and
sandsiond), &0 canahul plamting maans the Vignenon can
brimg out the besl in each grapa vanaty

Thia Route das Vins d'Alsisce 5 well-marked and 170km
Inng, jrll,'l'.i:hlﬁg Iraim Marfanhsm o thd Aol 1o Thann in
the sauth and winds through 100 of the 118 wine-praducing
yillages and larger fowns of Alsace. Make swhe you lake al
least two days 1o explora the Aoute, siaring in Marenhesm
tha lenst visiad afed, whirns (he people are inandly and
hedplul. The magority of largs producers, especially of
Gewilrziraminer and Pinol Gris, am in the outh

In Kigntzhaim [near Colmar)
the Chisleau da Kiantzhesm
houses the Museum of e
Vinayards and Wines of
Algaca. The excaptanally
rich collection aof artelacts
and wiliculiural squipmeant
viwidly portrays the history
and art ol winamaking in
Alsaca through tha
centuries. The shop of Metz
Fréres, in Ribeauvillé, has a
amall but tascinaling
callection of past
winemaking and dislilation
squipmant, with a fabulous
range ol arsanal paux de
vil for tasling and sale (iry
thr nusual “faur do bidra®,
mate from hops llowars.)

Designed by Sortholdy,
the sculpior who designed
me Statee ol Uoerty,
mls shatws and [ountain
ol Colmar cammamosoies
thi Inhrodection of e
grope inio Alsoce

Thi ofhes 97 fowns and villages aleng the Route each have
thair cwn charm and local dedicacies to sampla. Evory lown
bt rostaurants and inng stvarlisang thair “Tart Famba™ (o
*Flammehkicha® in Alsatian). This ks a delicious, thin layer of
pasiry loppad with cream, onion and bacon (and somalmes
chegss of mushrooms) — the parfacd luach with a fresh
Alsatian Panat Blanc

In tha BVEMNG sqmatnmq naarties may b callgg hor, such
a8 “Choucrodie Alsacienne,” hol saverkraul accompanied
by sausapes. pork or ham, delicious with 4 dry Alsatipn
Rhasling. Fows gras s anothdr regional specialty and in
Soultz-Les-Bains B is pessible 1o visd the "Domaine de la
sd:hlml . prndue:uls. ol duck laia Bras, canl ele

One of the reasons Alsace has retuinad such & strang
regional identity may be iis offen-changing ownership
through the centurias. The conguenng Romans infroduced
vines ta the regeon anound the 15t century BC, and Alsatian
wines have besn popular since the Middie Ages. Wine
prodiuction flowished whan France annexed the ragion in
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tha 171h Cendury and many of 1oday's best knawn
progucers {such as i"|J|;E'| 1r|r“||:|.1:h and Doptl) ware
hounded at this ime

When Gesmany reclaimed if in the 18th Cantury, however
many vineyards werne used 10 produce cheag blending
wines. Alter the decimation brought by powdary mildaw and
phylioxera, trouble-iree hybnds wond planted on accessibla
fat plaing, with the steaper hilside sMes (capabls ol
producing ihe supsnior wines) langaly abandoned, When
alter World War |, if retumed 1o French mule, some of the
batter sites began io be replantad

Another satback followed during World War 1| with German
occupation and a halt to potential expons. Althaugh things
began fo imgrove frgm the end of the war, beller Giies were
only replanied in eames! in the 1960s and 70% whan ihe
SApart markal was re-gstablished and the efect of the newly

nireduced Appellation Contrdsee systam began 1o be felt

The appalfation system of Alsace is relatively young, being
awarded anly in 1962, The Vin dAlsace appeilation differs

significantly from thosa found elsewhera in France in that it
acknowledges specific varietals

The permitted yiald in Alsace is alsa higher than lor any
other A.Q.C [100R! per ha), although yields are often far
lowear i arder 10 Assure quahly.

Fram the beginning of the 20th Cenlury a rationalisation of
the many vanstes found in Alsace bagan. This has finally
bin honad down bo just seven accrediled vaneties. The
majar vanalal wings now produced in Alsace are:

Riesling - ona of the most widaly planied vareiies and
e Tavourite of many growers wilh 1he anoda sndar ving
canstanily increasing, M 8 almost .5|I'.-.=|:||5. pane dry and
pelicalaly "grapey,” wih an elegant, somebmas flora
bouguet in youlh, developeng more minarally or llinty nates
with age. I1's considered the classic maleh tor seafood
[whisther simply gniled or saisced), also for choucnadne,
whilg medl and Goass chasse,

Pinot Blanc - (also known as Clavner or Klayner) is
BaFly npaning and ane of 1Ne sasses! vanatas 1o grow. 1
has always baen the bass wine lor Crémant d Alsace, but
§ mow iIncraasing in popelanity as a vaneial in its cwn nghi

sSof. delicate and fresh, yet nicely rounded, it is the mast
approachable o the Alsalian wines and /= a good malch fos
a wide range of dishes, including sealpod, charsuiere,
salads, gusches, ples, soufllas, asparagus. paulbry and mild
cheasas, 1118 somelmes Blanded with Auxadmis prl:ldu-:ln;
a fulfar flavoured, broader, splckar wine

Gewdlrztraminer - an uneliable producer, neading a
shaliered locabion, wilh one of the langes! areas under ving
= i proporianataly lass production due to wide
flectuations (it has the smales! average yield.) Its full
bodied and wall structurad wilh a rich, heady aroma of
fliowids, spices of exalsc fruil. It is good as an aparitif or
wilh fole gras, spicy dishes, strong chiese and soma
dessarts. Allhough it 15 usually fermented quile dry, 08 low
acidity, hsgh alcoha! and glycerol can giva the impression of
residual sweelness.

Jaymeyer Winery In Alsoce




All a‘||nng the
Route des Vins vou'll
discover ]'J-'L':]-F]L‘ cagcr

to extol the virtues

of Alsatian wines. ..

Sylvaner - though once one of the mas! widely planted
wanelles, i has developed a bad repulatson lor hegh yialdSow
Havour, as i requires mone vigilant cantrols than many olhed
Vilrelies in oroi (o produce quality frust. Accordingly,
planlings ane decreasing, Gaod E'r'.nmri_lr hixg @ shghtly baibor
earthy Flavour and perlumed aroma wilh fiem acidity. i s
mare odton a light, refreshing, discraetly fruity wine, which is
8 suitable maich lar many types of sealood, charcutaria,
salads. quiches, ples, soulls, and mild cheeses

{Tekay) Pinol Gris - is slowly increasing in popularity
Trddtionally known 35 Tokay Pinod Gris [ has bsen kaown
ust as Pingl Gris since 4 1993 agreement between Hungary
and the European Union, It has a complex, vegetal, often
slightly smoky bougui with an opulent flavour and a long
finish. It is an excellent accompaniment to fode gras, sauced
fish dishes, red meat, game, offal and spicy dishes, It ages
wedl because of s acudity

Plnet Neir- the only red varaly of Alsace [over 92% of
ihie wine produced i Alsace is while), Plantings and
populanty of this grape vanaty ane rapadly increasing. it is
masily freated e & Beaujolpss, only el on the skins lor sbout
two days and not routinely caked, alihowgh some dogs receive
oak treatment tor 3-10 manths. It is the anly variety rautinaly
allowed malolactic farmentation (alihough increasingly
producers are axpenmanting with malolactic fermentation in
othar varieties). i typically has a charry, of Somatimes
raspbedny. bowguet and flavour and s 8 good accompanimant
to charcuterie, salads, poullry, réd meats, game and cookad
cheeses. If |s ideally served young af abouw 12'C

Miuseal - both Muscat d'Alsace [also knawn as Muscat
Blanc & Patis Grasns) and Muscal Ottonel (a cross of
Chasselas and Muscat de Saumust) are grawn. Many wines
inbelled “Muzcal d'Alsace” are a blend of the twa, I is an
unreliable producer Decause 1§ 15 sensibve o poor waathar
and anly produces well 50% of the time_ It I3 a dry wina
junlike mone southarly Muscals) with a frash, distinctly grapey
aroma and 1aste, low in alcohol and acidity, It & partcularty
good as an aperilif or an accompaniment 1o asparagus (Iha
wiite asparagus of Alsace ks known throughaut France, and
is much saught after duting its short season in tate May).

Other varsetals found In Alsace include Klsvener de
Helligenstein (lighlly spicy, sometimes with a slightly
buttery flavour), Chasselas (once widely planted, now
genarally blended for Edelzwicker} and Auxerrals (usually
blendied with Pinot Blanc or even meslaballed as Pinol Blanc.)

Mest growers plant all. or most, mages variabes, And since
Alzatian winamakers beligvie i emphasising fruit fiavaurs
wod 15 ranely used (especially new waod). All Alsatian winos
arg ganarally lermaniaed dry, dxcepl lor Yendange Tardwe and
Selection de Grains Nobles, and most are boRled within a
yiar 1a relain Ireshness

Jedan on ibe oiods overdiooking the vines
on e Roule des Wing d'Alace




Local prederence i to drink migst of the wines young sa thal
Phone

e brul Nlavaurs ane ned lost, All AD.C Alsace and A.D.C
CAraders ivnad : ¥ - ex o Cinfine

Alsace Grand Cru wings st batiled n the dizlinetive slim

fute-shapad batlla

Al along the Roube des Ving you'll decovar paapla gager o AR
extal the virtwas of Alsatian wines and 1o show you 1ha phatty f ...Ill ,.rll::'..lll"
ared in which thay live. Along the namow sirests yau'll lind .
flower-gecked balcanies, siorks’ nests on chimneys and chureh
tleaples and you can follow tha curva of the 1l Rivar &s i
tlowly wends its way past vinayards with crucifices and
shines. It 15 a wondarful axperience for all, ezpecally those
wih A passion for good lood and wine

STRICTLY LIMITED EDITION OF
OHNLY 250 PER YEAR WORLD WIDE.
ORIGINAL AUSTRALIAMN
HAND CRAFTED DESIGHNS
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