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The success of the country‘s best wine estate relies mainly on the people who bear the respon-
sibility for the operation. Very essential is also the quality of the vineyards.

Spanier has returned the Zellertal site to the attention of wine aficionados and, practically all 
by himself, reactivated one of the oldest vineyards of all: Mölsheim Zellerweg am Schwarzen 
Herrgott.

Vinum Weinguide 2018 - on Carolin & Hans-Oliver Spanier, Vintner of the Year 2018



H istory
The Spanier Family has resided for centuries in the southern Wonnegau, 
where they have always produced wine. But, first in 1992, following my 
study of oenology, did I start – with the help of the Battenfeld Family – 
my own wine estate, which has been ecologically managed from the begin-
ning. In 1992, that was basically the exception.

The reconstruction and care of healthy ground is my most important 
goal. Only this way can that become discernable, which lies far in our 
future and comes after us for eternity: the soils.

Since 2007, wines of Kühling-Gillot, as well as those of Battenfeld- 
Spanier, have been produced in Hohen-Sülzen. The most significant 
difference between the wines lies in the harvest time. Other than that, 
all vintage wines are handled in the same manner. Nevertheless, wines 
of the Rhine Terrace differ significantly from those of the Wonnegau, 
and these differences are not to be found in the signature of the 
vintner, but rather are defined by the variety of sites, soils, and 
micro-climates.

 



O liver
If I had not suffered a serious injury at 17, I probably would have 
become a professional athlete. As long as I can remember, the combi-
nation of perfect preparation, attentiveness to physical capabilities, 
endurance, and high performance has always fascinated me. Ultimately, 
my work as vintner continues this passion, whereby now I must also be 
attentive to the earth and the grapes.

Riesling is my vision. Here in the Wonnegau, no other grape is able to 
translate so precisely and flavorfully earth and light into wine. I con-
sider the fruitiness of Riesling as a mere transitory way station in the 
metamorphosis into an authentic stone wine.

In the meantime, the operation has expanded to nearly 30 hectares, and 
besides a family, a strong team of employees has grown. Success that 
has evolved has been a team effort, which has required me to develop 
from a lone wolf to a team player. Just like in sport.



  ohen-  ülzen
Hohen-Sülzen lies at the southern tip of the Wonnegau, close to 
Worms, in a region well-known for its limestone subsoils. Like for the 
dwellers of Nibelung, for us vintners the treasure lies hidden under 
the surface: the massive limestone layer that extends through the 
region. The vines must take root in the porous and water-retentive rock 
to seek nourishment.

The Donnersberg, which intercepts weather systems from the west, 
creates a rain shadow for the Wonnegau and makes summer drier 
than in other places. Water retentive limestone reveals its advantage 
and produces mature and vibrant wines, which have less fruit flavor, 
because of the deep roots, but much greater stone tones.
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W ineG rowing 
Since 2003, I have expanded the ecological production to include 
bio-dynamic methods.  It became clear that soils and vines should not be 
burdened by synthetic fertilizers. Besides the soil procedures, which 
influence fruit growth, there are light processes whose impact is beco-
ming increasingly important through climate change.

The application of preparations and teas has produced a significant 
strengthening of vines. Their growth is more even, and they are equally 
tolerant of heat and moisture, which aids in the prevention of diseases 
and over-ripening. 

Membership in the Renaissance des Appellations, founded by 
Nicolas Joly, is both an honor and a challenge. Exchange of ideas with 
other biological-dynamic vintners is an important pillar of continued 
development.



W ines
My wines probe the space between control and freedom, between 
reason and risk. Each year — almost each day — is one of a kind in vinicul-
ture. As vintner, I must frequently forget all that I have learned and of 
which I am certain. Otherwise, intuition is impossible.

Without intuition, all you get is certainty, which means capriciousness 
in wine.

For me, the grape is the interpreter, who translates the extreme 
limestone character of our soil in the southern Wonnegau into wine. 
And, that is what interests me: the flavor spectrum of stone and earth, 
which resides beyond transitory fruit. Dancing minerals. Salty origin 
properties.

That holds true for Riesling, as well as Sylvaner, white and red Pinot. I 
do not plant any more varieties.
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W onnegau & Z ellertal 
It is one of the oldest cultivated landscapes in Germany that had faded 
into obscurity, until some vintners began a decade ago to revitalize it. 
Few know that wine growing was first registered in the 8th century. 

The sites around Hohen-Sülzen are exposed to influences of the 
Eisbach Valley. The cool winds blowing down the Eisbach — name has 
meaning here — deliver a nighttime temperature drop needed to prevent 
the grape‘s acidity from evaporating. The soil is characterized by granu-
lated limestone.

The village of Mölsheim is at the midpoint of the long Zellartal Valley, 
which acts as a nozzle to circulate winds. That provides the vineyards 
with constant aeration, which brakes ripening and prevents every form 
of fungis (Botrytis). The massive subsurface limestone ridge forces 
tons of small peddles to the surface, which basically lets the soils 
grow up from below.



O rtsweine
The VDP Rheinhessen has decided that Village wines should be bottled 
solely from sites classified as „Erste Lagen“ (Premier Crus). All our 
Village wines conform to these rigid guidelines, which are dictated for 
VDP Erste Lagen.

Hohen-Sülzen Riesling wine is a fully mature Riesling variety with lime- 
stone notes and warm fruitiness. It is the little brother of Kirchen-
stück wines.

Mölsheim Riesling wines are imbued with notes of wild herbs and vibrant 
acidity. For me, this wine is the little brother of wines from Frauenberg.

Hohen-Sülzen Grüner Silvaner „Leopold“ is Slyvaner pushed to the ext-
reme: etched with natural density and body from maturation in wooden 
barrels.

The oldest Pinot Blanc root stocks (between 25 and 40 years old) are 
used exclusively to produce Pinot Blanc „Louis“, which is matured most-
ly in French oak barrels. Long yeast fermentation into June of the year 
following harvest provides the wine with luster and depth.







G rosse L agen
The Association of German Prädikat Wine Estates (VDP) has established 
a classification of sites, at the top of which are the VDP Grosse Lagen 
(Grand Cru). We are proud to cultivate a total of three Grosse Lagen. 
They represent the best of what Germany has to offer in vineyards.

Following the statutes of the VDP GG Commission, dry wines from the 
Grosse Lagen are labeled Grosse Gewächse. Grosse Gewächse Ries-
ling wines are permitted to be sold only after September 1st of the 
year following harvest. Red wines of the Pinot Noir variety may be sold 
only after two years.

All our „Ortsweine“ and „Grosse Gewächse“ are produced under the 
following conditions: bio-dynamic cultivation, exclusively hand-picking, 
repeat hand-selection before pressing, natural maturation without 
temperature regulation, barrel aging in oak or partial oak, and six to 
nine months aging in full yeast.



F rauenberg
250 meters elevation; up to 40% gradient.

The top soil consists of limestone pebbles, while the substratum is pure 
limestone. This exposed site and the elevated crest of the Frauenberg 
make extreme demands on the vines: on the one hand, there is the heat 
from the southern exposure and, on other, the constant cool winds, 
which place the grapes in a draft. Vines are forced to seek sustenance 
deep within the soil, which is austere, if mineral rich. These are ideal 
conditions for a long and healthy gestation process.

The flavor of the stone dominates Riesling wines from the Frauenberg 
site: spicy herbs, cool tobacco notes, and fine acidity, which are not 
revealed immediately. Frauenberg wines want to be conquered. They 
need time. But, then, they reward with almost breathtaking elegance and 
finesse.



A m S chwarzen H errgott
Mölsheim Zellerweg am Schwarzen Herrgott

240 meters elevation; up to 40% gradient.

The Schwarze Herrgott site is one of the oldest and renowned wine 
sites in Germany (first registered as vineyard in the 8th century), but had 
been neglected for decades. It lies at the beginning of the Zellertal ba-
sin, which widens a few kilometers to the west, and ends at the Frauen-
berg. The substratum is dominated by pure limestone. The precision that 
Riesling grapes produce here is unique for the austere limestone soil of 
the Wonnegau region.

Spicy notes of iodine and minerals are rounded off discretely by white 
fruit notes, such as yellow plum and ripe quince. Razor-sharp mineral 
content etched on the palate highlights the serene flavor interaction, 
which only great wines deliver.



K irchenstück
150 meters elevation; 15% gradient.

The Kirchenstück site is our flagship in Hohen-Sülzen. It is a very old site, 
having been registered before the 30 Years War. The original name was 
Griebelstein — and this onomatopoeic name is appropriate. The surface 
of the site is made up of soft limestone pebbles, which crumble when  
rubbed between the finger tips. And, that is the secret of the Kirchen-
stück site: the vine receive sufficient nutriments, despite the extreme 
limestone content of the soil.

Riesling wines from the Kirchenstück site coat the mouth smoothly, 
possess a wonderful luster, and captivate with elegant fruitiness.

Pinot Noir wines from the Kirchenstück site present cool herb notes 
in the foreground, are juicy, and possesses through the subtle use of 
barrique barrels dark depths which deliver cool flavors.
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