
Domaine Gross
GOLD R - 2020

Imported by: Benedict Butterworth Ltd. 
Unit 47, Containerville, 1 Emma Street
E2 9FP London

Contact: benedictbutterworth.com 
info@benedictbutterworth.com
+44(0)7 984 424 860

Winemaker: Vincent Gross

AOC: Alsace

Vintage: 2020

Vol: 14.5 %

RS: 3.8 g/L

Tartaric Acidity: 5.6 g/L

Volatile Acidity: 0.71 g/L

pH: 3.51

S02: 25 mg/L

Total Production: 1,200 bottles

Grape: 1/3 Riesling, 1/3 Muscat, 1/3 Gw.

Vine Age: 22 years

Soils: Marno-Calcaire

Vegan: Yes

Allergens: None

Closure: Cork + Foil

Drinking Window: 2020 – 2035

Ethos: Biodynamic, Certified BIO

Producer: Vincent Gross is a very talented young 
winemaker from a four-generation family estate in 
Gueberschwihr, a few kilometres south of Colmar, Alsace. 
The 10 hectares of vineyards, including the Grand Cru 
Goldert, are farmed and vinified using biodynamic practices 
throughout and Vincent's objective is wines bursting with 
aromatic expression.

The orientation towards maceration wines began in 2016, on 
the terroirs of Gueberschwihr with deep limestone and 
clayey-marl which bring power to the wine. In the vineyard, 
nettle and horsetail teas, as well as biodynamic preparations 
like compost MT, 500 and 501 are used to enhance and 
preserve microbial activity in the soil and improve the 
development of the vine throughout the season.

Viticulture and Vinification: Wine from the Goldert terroir 
(marl-limestone) located in the commune of Gueberschwihr. 
Heavy soil, composed of a clay matrix interspersed with 
oolitic limestone pebbles. Manual harvesting with sorting on 
the plot. Harvest date: 29/09/2020: 38 hl / ha

Vinification Whole and destemmed grapes, meticulously 
sorted, macerate for 28 days then are pressed; fermentation 
takes place naturally using indigenous yeasts. This is 
followed by an aging of 18 months in tuns. Bottling without 
filtration, light sulphiting before bottling.

Tasting: To be served as a red wine, this wine should be 
enjoyed at cellar temperature (12 to 15°). A wine that can be 
kept in the cellar for several years.


