Episode 50 Alsace – France’s Germanic Influence
Hi! I'm Marc, and this is WINE IN SMALL SIPS.
We’ve wandered through Bordeaux’s blends and Burgundy’s terroirs, but now we’re heading to France’s most misunderstood wine region—Alsace. 
It’s French, yes—but just barely. With its German-style grapes, tall bottles, and a language that sounds like Riesling with a French accent, Alsace stands apart.
In this episode, you’ll find out:
· Why Alsace wines taste more like Germany than France
· How to decode those tricky labels
· Which bottles to buy if you love aromatic whites
Let’s uncork this borderland beauty.

What Makes Alsace So Different?
Alsace is tucked into the far northeast of France, along the German border. And for centuries, it’s flip-flopped between German and French control. You can even taste that tug-of-war in their wines.
While most French regions name their wines after places, Alsace uses grape names—like Germany. You'll see bottles labeled Riesling, Gewürztraminer, or Pinot Gris—not village names.
Here’s what makes it unique:
· Dry aromatic whites are the stars
· Single-varietal wines dominate (no blends here)
· Tall “flûte” bottles, like in Germany
· No oak—just purity and precision
Bonus: most Alsace wines are affordable and food-friendly, especially if you love spicy cuisine or rich cheeses.

Why You Should Care
If you’re bored with buttery Chardonnay or tired of tropical Sauvignon Blanc, Alsace can open a whole new chapter for you to explore.
Here’s why it matters:
· Riesling here is dry, not sweet—great for food.
· Gewürztraminer is perfumed and exotic.
· Pinot Gris is richer than its Italian cousin.
You’ll discover flavor bombs that still finish crisp. And they’re often great value—especially compared to Burgundy or Napa whites.
Plus, Alsace wines are fantastic for Thanksgiving, Thai food, or just Tuesday night.

How to Navigate Alsace Wines
Let’s get practical. You’ll mostly see four noble grapes:
	Grape
	What it Tastes Like
	Pair it With

	Riesling
	Lime, slate, apple
	Roast chicken, sushi, Thai curry

	Gewürztraminer
	Lychee, rose, spice
	Indian food, brie, pork

	Pinot Gris
	Pear, & honey, with smoke notes
	Mushroom dishes, and turkey

	Muscat
	Orange blossom, grape
	Aperitifs, goat cheese, asparagus


Also worth noting:
· Pinot Blanc: light, easy-drinking
· Crémant d’Alsace: budget-friendly sparkling wine
Look for:
· “Vendanges Tardives” (VT) = Late harvest, semi-sweet
· “Sélection de Grains Nobles” (SGN) = Lusciously sweet, dessert-style
· Grand Cru: From special vineyard sites (though quality varies)
Try This:
· Trimbach Riesling ($25): bone-dry, mineral, classic
· Zind-Humbrecht Gewürztraminer ($40): bold, aromatic
· Muré Crémant d’Alsace Rosé ($22): elegant fizz for any day

Common Mistakes to Avoid
1. Assuming all Riesling is sweet
— In Alsace, it’s usually dry and zippy.
2. Overlooking Pinot Gris
— It’s richer and more complex than Italian Pinot Grigio.
3. Avoiding Gewürztraminer because it smells like perfume
— Yes, it’s aromatic—but paired with spicy food, it sings.

Quick Cheat Sheet: Alsace at a Glance
Country: France (with German flavor)
Main Grapes: Riesling, Gewürztraminer, Pinot Gris, Muscat
Bottle Shape: Tall flûted bottles
Style: Mostly dry, aromatic whites
Pairing Tip: Loves spice, cheese, and rich poultry

On The Next Sip...
Think Alsace is complex? Wait until we head to Piedmont, Italy’s truffle-scented playground and home to Barbera and Nebbiolo’s lesser-known cousin.
Episode 51 uncorks "Piedmont: Italy’s Truffle Territory."
Cheers!
