Episode 50 Pfalz – Germany’s Tuscan Touch

Hi! I'm Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time, we explored the Rheingau, where steep slopes and historical estates define Riesling’s royal lineage.
Today, we're venturing just south to the Pfalz (Pfahlts)—a sun-soaked slice of Germany that feels more Mediterranean than Teutonic. 
Think almond blossoms, fig trees, and red-tiled roofs—it’s not called Germany’s “Tuscany” for nothing.
But don’t let the scenery fool you. Pfalz produces some of the country’s boldest wines, with an adventurous streak that sets it apart from Germany’s more buttoned-up regions.

Why Should I Care?
For drinkers: Pfalz offers dry, fruit-forward wines with structure and charm—great for everyday drinking or cellaring.
For nerds: It’s a laboratory for climate-adapted varieties like Spätburgunder (Pinot Noir) and even Syrah, while still delivering benchmark Rieslings that lean more peach than petrol.
Try this: Compare a Pfalz Riesling with one from the Mosel. Notice how Pfalz's version is rounder, fleshier, and less overtly mineral—like a ripe peach compared to a crisp green apple.

Practical Application
Sub-Regions to Know:
Mittelhaardt-Deutsche Weinstraße (MITT-el-hart DOY-tshe VINE-shtrah-suh)
· Limestone and sandstone soils, warm climate.
· Riesling is king here, with a ripe, dry style.
· Producer to seek: Dr. Bürklin-Wolf—biodynamic, powerful dry Rieslings.
Südliche Weinstraße (ZUED-lich-eh VINE-shtrah-suh)
· Close to the French border; home to experimentation.
· Try Grauburgunder (Pinot Gris) or Chardonnay with real finesse.
· Producer to seek: Friedrich Becker—known for expressive Spätburgunder.
Pro Tip: Look for the term "Grosses Gewächs" (GROH-sess geh-VEX) on labels—it equals top-tier dry wines from classified vineyards.

Common Mistakes
You can’t assume all German wine is sweet. 
Pfalz is a dry wine stronghold, especially for Riesling and Pinot varieties.
Avoid pairing Pfalz Riesling with delicate sashimi—it’s better suited to grilled sausages, spicy Thai, or roast pork.

Quick Reference
Riesling can also show off a dry, peachy, and generous side—great with spicy Thai food, pork belly, or schnitzel.
Spätburgunder (that’s Pinot Noir to some) is an earthy, elegant red that pairs beautifully with duck or mushroom risotto.
Grauburgunder brings richness and dryness to the table—ideal for roast chicken or creamy pasta dishes.

Next time on Wine Regions Revealed, we head east to explore Rheinhessen, where Germany’s largest wine region is quietly redefining what everyday wine can be.
Until then, pour yourself a Pfalz Riesling—or maybe a silky Spätburgunder—and let me know what you think. 
In the mean time keep exploring.
