Episode 72 Concrete Eggs: The New (Old) Aging Vessel
Hi! I’m Marc, and this is Wine in Small Sips. 
Today, we’re cracking open one of winemaking’s most intriguing trends—concrete eggs. These futuristic-looking vessels might seem like modern art, but they’re actually reviving ancient techniques with a scientific twist.
What’s a Concrete Egg?
A concrete egg is exactly what it sounds like: an egg-shaped tank made of concrete (often lined with quartz or glass), used for fermenting and aging wine. They look like something from a sci-fi movie, but their purpose is surprisingly simple—to make better wine.
Why eggs?
· Natural convection: The shape creates a gentle, continuous current that keeps lees (dead yeast) in suspension, adding texture without stirring.
· Micro-oxygenation: Like amphorae, concrete is slightly porous, allowing minimal oxygen exchange for softer tannins.
· Temperature stability: Thick walls insulate against temperature swings.
· Neutrality: Unlike oak, it doesn’t impart flavor—just pure fruit expression.
Fun fact: The egg shape isn’t just for looks—it’s modeled after ancient Roman dolia (clay vessels) and mimics the natural flow of liquids in nature.
The Rise of Concrete
After decades of stainless steel and oak dominance, concrete eggs are popping up in wineries worldwide because:
1. Texture lovers swear they give wines a silkier, rounder mouthfeel.
2. Natural winemakers adore their low-intervention approach.
3. Science geeks geek out over the fluid dynamics.
Where you’ll find them:
· France’s Rhône Valley: For richer whites and Syrah.
· California’s avant-garde wineries: Experimenting with skin-contact whites.
· Australia’s McLaren Vale: For bold reds with polished tannins.
What Concrete Does to Wine
· Whites: More texture, less sharp acidity (think Viognier with weight).
· Reds: Smoother tannins, brighter fruit (like Syrah without the oak spice).
· Orange Wines: Deeper complexity without bitterness.
Wines to Try:
· Domaine Marcel Deiss (Alsace): Concrete-aged Riesling with laser focus.
· Sadie Family Wines (South Africa): Chenin Blanc with unreal depth.
· Tablas Creek (California): Concrete-fermented Roussanne.
Eggs vs. Barrels vs. Steel
	Feature
	Concrete Egg
	Oak Barrel
	Stainless Steel

	Flavor
	Neutral
	Vanilla/toast
	Neutral

	Texture
	Silky
	Structured
	Crisp

	Oxidation
	Minimal
	Moderate
	None

	Cost
	$$$
	$$$$
	$$


Pro tip: If a wine tastes unusually "rounded" or "mineral," check the back label—it might be egg-fermented!
Why Winemakers Are Switching
· No flavor masking: The grape (and terroir) stays center stage.
· Low maintenance: No barrel cleaning or replacement needed.
· Energy efficient: No temperature control required.
Downside? They’re heavy (1,000+ lbs empty!) and expensive to install.
How to Serve Concrete-Egg Wines
· Whites/Orange Wines: Chill to 10–12°C (50–54°F).
· Reds: Serve at 16–18°C (60–64°F).
· Decant young reds: To open up those sleek tannins.
Pairing ideas:
· Concrete-aged Chardonnay → Lobster with brown butter.
· Egg-fermented Syrah → Lamb chops with rosemary.
The Future of Eggs
From Australia to Oregon, winemakers are ordering custom eggs in all sizes—some even embed local stones in the concrete to add terroir-specific minerals. As one producer told me: "It’s not retro. It’s the future wearing a disguise."
1 On the Next Sip:
We’ll begin our exploration into some wine varieties you may not know - starting with Nero d’Avola – Sicily’s bold, sun-loving red. In the meantime, sip wisely.
P.S. Tried a concrete-egg wine? Or seen these alien pods in a winery? Share your stories with me!
