Episode 10 Alsace Germanic Elegance in France
I’m Marc and welcome back to Wine Regions Revealed, where we explore the world’s most fascinating wine regions, one glass at a time. 
After our journey through Touraine in the Loire Valley, we’re heading 400 miles east to Alsace—France’s most Germanic wine region, where Riesling reigns, Gewürztraminer dazzles, and every bottle tells a story of two cultures colliding beautifully.

Why Alsace Stands Out
Nestled between the Vosges Mountains and the Rhine River, Alsace enjoys a sunny, dry climate and a mosaic of soils—granite, limestone, and clay—perfect for aromatic whites. Here’s what makes it unique:
· The only French region where Riesling, Gewürztraminer, and Pinot Gris dominate.
· Stainless steel over oak: Wines are pure, aromatic, and laser-focused, letting the fruit shine.
· Grand Cru vineyards on steep slopes, some so extreme they’re harvested by hand, as in the Middle Ages.
Forget the myth that "all Alsace wines are sweet." Dry Rieslings here will challenge your expectations.

Sub-Regions to Know
1. Haut-Rhin (South Alsace)
The heart of Alsace’s Grand Crus, known for Rieslings with electric acidity from granite soils. Try Domaine Weinbach’s Riesling Schlossberg or a limestone-driven Pinot Gris paired with roasted duck or Munster cheese.
2. Bas-Rhin (North Alsace)
Cooler and lighter, with criminally underrated Pinot Blanc. Seek out Trimbach’s Pinot Blanc Réserve.
3. Rangen de Thann (Volcanic Secret)
The only Grand Cru with volcanic soil, producing smoky, intense, age-worthy wines. Don’t miss Zind-Humbrecht’s Rangen Riesling.

Why You Should Care
· For drinkers: Alsace delivers bone-dry Rieslings with precision and floral Gewürztraminers that pair with everything from sushi to spicy curry.
· For nerds: Centuries-old traditions like late-harvest Vendanges Tardives redefine balance in sweet wines.
Try this: Compare an Alsace Riesling Grand Cru with a German Kabinett—the Grand Cru’s textural richness versus German lightness is a revelation.

The Grapes of Alsace
Riesling from this region is dry, mineral, and remarkably age-worthy—an ideal match for the hearty, tangy flavors of choucroute garnie (sauerkraut with pork). Gewürztraminer bursts with exotic notes of lychee and rose petals, its natural spice making it a bold partner for Thai curry or the pungent richness of Munster cheese. Pinot Gris offers a rich, honeyed texture that pairs beautifully with decadent dishes like foie gras or the crisp, savory delight of tarte flambée.
Pro Tips & Myths Busted
· Myth: "All Alsace wines are sweet."
Truth: Most are bone-dry! Look for "Réserve" or "Grand Cru" on labels, or check the alcohol (12.5%+ = dry).
· Serving Tip: Serve Gewürztraminer slightly chilled—but not ice-cold—to unlock its perfume.
· Pairing Tip: Skip delicate fish with Gewürztraminer; its intensity sings alongside Thai green curry.

Next Stop: Provence
Join us next time as we head to Provence, where rosé isn’t just a wine—it’s a way of life. 
Until then, pour a glass of Alsace’s Riesling, pair it with pretzels, and let us know your thoughts!
Remember, there’s a whole world of wine waiting—let’s keep uncovering it.
