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Already in the first edition of this Wine Guide, eighteen years ago, we recommended this wine 
estate. Nine years later, the wine estate was honored as Ascendant of the Year. Now, after 
another nine years, the wines are more exciting than ever and have increased in complexity 
and endurance.

Gerhard Eichelmann on Kühling-Gillot - Wine Estate of the Year 2018



H istory
One could begin the story of our wine estate 35 million years ago, when a primor-
dial ocean covered what is today the Mainz Basin. One could also begin our story 
more than 200 years ago, when my family settled on the Red Slope and started to 
make wine. Or, one could simply begin the story of our wine estate in 2006 with my  
marriage to H.O. Spanier from the BattenfeldSpanier wine estate. Because, regardless 
of primordial oceans or ancient rock land or long family traditions, we have evolved 
enormously in the past years.

Organic cultivation, basic biological and dynamic essentials, natural fermentation, 
full yeast content aging, and large wooden barrels are a few pillars of our change. In 
the meantime, we belong to the best and most renowned wine estates in Germany, 
having received numerous awards and accolades.

Naturally, the acknowledgement we receive is gratifying. But, more important for 
us is that we can recognize ourselves and our sites in our wines. Authenticity is our 
guiding principle, even when the road to success in viniculture is a rocky one.



C arolin
For many generations, women have provided the guiding hand at Kühling- 
Gillot. That has not changed in the 21st century. Following graduation in 2002 from 
Geisenheim as engineer of viniculture, I took over operations management of the 
wine estate. Since 2006, I run the estate together with my husband, Hans Oliver 
Spanier, who is responsible for wine making.

I am an extrovert, business woman, and, above all, a mother. On such a bustling wine 
estate, family cohesion is almost as essential as managing the vineyards, work in the 
cellar, or the many public events, which take place in our Vinothek in Bodenheim.

Despite all the hustle and bustle or the many demands on my time, the life of a 
vintner is a dream come true.



B odenheim
Wine is lifestyle, which results from combining refined culture and relaxed pleasure 
of human interaction. At our wine estate, we hope to reach people through our 
architectural concept, our wines, and our natural heartiness.

On the one hand, the relaxed and cozy atmosphere of our lounge and Vinothek, with 
their vibrant colors, makes a distinct impression. On the other hand, this clear design 
philosophy is mirrored in our demands on the wines: noble and reserved, in order to 
put the focus on taste, which must be convincing.

With LiquidLife, we created a number of high-quality, gourmet events, which brought 
the flair of the big city to tranquil Rheinhessen.  We invite starred chefs, sommeliers, 
and trendy bars from Berlin, Hamburg, or Vienna, to make guest performances in 
Bodenheim. Of course, without posing or plates with gold trim, but rather perfectly 
structured and relaxed. Uninhibited and never obtrusive.



R oter H ang
Just behind Oppenheim, a ledge of red rock breaks the surface and presents for a few 
kilometers one of the most spectacular terrains for wine production. Downriver near 
Nackenheim, the red slate disappears under the topsoil. Although a red rock layer 
extends across the planet, it breaks the surface only at a few locations. And, only here 
on the Red Slope along the Rhine River is viniculture possible.

The porous, ferrous slate soil is equally a legacy and a challenge. It stores the sun‘s 
warmth, while the Rhine River transports the cool night air. Even during hotter days 
of the year, the vines enjoy enough moisture from the river environment; during 
rainy periods, water merely runs off the slate surface. Because of this, wines from the 
Red Slope always display harmonious maturity, mild acidity, and smooth mouth feel, 
which have no equal in the world of wine.



W ines
Just as grass will not grow faster, if you pull on it, wine will not be improved, if 
you rush the maturation. For this reason, our wines are bottled only after a natural 
fermentation process and full yeast content aging. And, some of our wines are sold 
two or three years after harvest.

For us, maturation is not a process of degradation, but rather a cleansing process. 
The essence of the grapes recedes and the fundamental qualities of the site, the soil, 
and the rock emerge. Only then does the spirit of the location – the Rhine Terra-
ce and the slate soil of the Red Slope – present its true character.  At our latitude, 
Riesling wines are the ideal vehicle to convey the concept of terroir.

Our red wines, primarily from Pinot Noir grapes, emerge from limestone soils in 
Oppenheim and Bodenheim. Here, the grapes achieve perfect maturity in soil con-
ditions, which are both austere and offering deep-seated warmth. Delicate flavors 
possible only in a northern climate and a subtle use of oak barrels tame the dark 
potency of the red grapes to breathtaking refinement.



International
Classification

Grand Cru

Premier Cru

Villages

VDP.Rheinhessen

Kreuz
Ölberg

Hipping
Pettenthal
Rothenberg

Nierstein
Nackenheim
Oppenheim

QVINTERRA®

Riesling
Scheurebe

Gemischter Satz
Grauer Burgunder

Spätburgunder (rot)

VDP.GROSSE LAGE A

VDP.ORTSWEIN*

VDP.GUTSWEIN

Taste of the single Vineyard

Taste of the provenance

Taste of the
grape

*The VDP.Rheinhessen decided to only produce „Ortsweine“

from VDP-classified Erste Lagen (Premier Crus)





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

Following the statutes of the VDP GG Commission, dry wines from the Grosse La-
gen are labeled Grosse Gewächse. Grosse Gewächse Riesling 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.



Ölberg Hipping Pettenthal Rothenberg



R othenberg
90 – 140 meters elevation; approximately 70% gradient.

Our parcel reigns like an eagle‘s nest at the top of the slope. This is the steepest part 
of the Rothenberg site and carries the name Kapellchen (little chapel).

With Rothenberg, the name has meaning: our Riesling vines grow in red slate soil, 
which is so soft and porous, that the roots simply eat into the slate rock. These are 
surely some of the oldest vines in Germany, which were planted before the enactment 
of laws in 1934 to protect against wine pest (phylioxera). For this reason, the wines 
are labeled as „wurzelecht“ (ungrafted).

Our Rothenberg „wuzelecht“ Grosses Gewächs has become an iconic wine, which 
has won the highest honors and is much sought after. On this site, Riesling wines 
develop a silky texture and a vacillating elegance, which is rarely possible.



P ettenthal
90 – 170 meters elevation; approximately 50 – 60% gradient; borders the southern 
edge of Rothenberg.

In all probability, the name Pettenthal originated at a time when all vineyards were 
owned by the church (Paters Tal = valley of the monks). At this site, red slate and red 
sandstone also dominate, thus the famous „Red Ledge“.

With its 70% gradient, our Pettenthal parcel is the steepest vineyard parcel in Rhein-
hessen. It is here that the red ledge, which runs through the entire Red Slope, breaks 
the surface most strikingly. The humus layer is extremely thin, forcing the vines to 
seek nourishment deep in the sloping ground. 

Pettenthal Riesling wines are very expressive. They feature a hint of tobacco and the 
tone of flint stones rubbing against one another, whereas the primary note of the fruit 
remains in the background. 



H ipping
80 – 174 meters elevation; approximately 65% gradient.

Bordering the southern edge of the Pettenthal site, the ridge of the Brudersberg ext-
rudes, before the Red Slope transitions in a southeasterly direction into the Hipping 
site.

Our parcel in the Hipping site is framed by impressive red slate ledges, which form a 
miniature amphitheater. Because it lies at site‘s the highest point, the craggy, austere 
soil is guaranteed uniform warmth.

Our Hipping Riesling wines display much fresh fruit, which is restrained by a zesty 
slate note.



Ö lberg
80 – 170 meters elevation; approximately 65% gradient.

The Ölberg site runs in an east-west orientation in the central area of the Red 
Slope and is the only one of our sites to have a southern exposure. Our parcel is in 
the older, middle portion of the Ölberg site, where the stony ground is craggy and 
vineyard work is toilsome. Our vineyard has a gradient of more than 60% and is 
considered classical steep slope.

While the rock ledge is at the surface of the Rothenberg, Pettenthal, and Hipping si-
tes, soil of the Ölberg site is more porous and permeable. The red slate was ground 
up millions of years ago and basically replaced the humus layer. We restored the 
vineyard to its natural state, which had a positive effect on the vitality of the soil.

Ölberg Riesling wine is accessible and direct, characterized by lusciousness and 
pleasing warm fruit.



K reuz
100 – 140 meters elevation; approximately 30% gradient.

Our parcel lies in the heart of the Oppenheim Kreuz site, where the soil is charac-
terized by massive loess banks repeatedly laced with chunks of chalk and shell- 
bearing limestone.

Oppenheimer Kreuz is our hallowed site. The explanation is the following: the 
1999 vintage Pinot Noir from the Oppenheimer Kreuz site was used as Communi-
on wine by Pope Benedict, which naturally filled up with pride.

Our French Pinot Noir clones from the Kreuz site result in an intense and spicy red 
wine, whereby maturation in barrique barrels brings out their true potency and 
depth. The Pinot Noir wines deliver the most pleasure after aging for at least 10 
years.
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