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Born 1st March 1963 in COLMAR
Married to MARGARET in 1989 Children: CLAIRE (1991),
PIERRE-EMILE (1993)

Ecole Supérieure d’Agriculture de Purpan 1987 (Ingénieur en
Agriculture)

Université d’cenologie de Toulouse 1987 (Dipléme National
d’cenologie).
Master of Wines (London 1989)

Worked for SOPEXA (Food and Wine From France in London in 1988)
Co-Owner and Winemaker at Domaine Zind Humbrecht — Turckheim
France since 1989.
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Presentation Abstract B NE

Most wine enthusiasts expect a good wine to be faultless, but they also expect the wine to show
great character and personality. If style and richness is given by the grape variety and the
climate, a great character and personality comes from the vineyard and the soil where the vines
are growing. The sense of place and soil in wine is perhaps the most subtle influence that a
taster can detect. Soil influence is ultimately the best way to judge the quality of a wine, and it
can be measured by its minerality. This only comes with a respectful vineyard management.
Bio-dynamic cultivation involves many practices that will result in more life in the soil, better root
exploration and an increased minerality in wines. For me, minerality is the ultimate interesting
measurement in a wine. It cannot be faked and it is the direct influence of a place on the
personality of a wine. The taste of minerals is something delicate that can be hidden or altered
with various winemaking techniques, but respectful wine making will always allow the soil to
influence a wine. Minerality is what makes the difference between a technological product and
the result of a skilful art and a unique product: a wine from a great origin.
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