
Wine Club: Biodynamic Wine Oct |2022

Robert Eden, a biodynamic winemaker, has built the world’s first hemp

cellar with Château Maris. When the vineyard was purchased in

Languedoc, the initial yields were lower than expected. The soil was dead,

due to the previous farmer’s overuse of chemical fertilizers and pesticides,

so we looked at ways of rejuvenating it, using compost. Biodynamic

preparations

were added to one organic compost pile and another was left alone. After a while the

biodynamic pile contained far more living organisms so the decision was then made. It

was a wise business decision since the vines are now healthier and grow longer – and the

quality of grapes is better. The entire estate is certified by both Demeter and

Biodyvin. The fertilizer is compost made from local cow and sheep manure plus some

horse manure. Yields are 32 Hl/Ha on average and the entire estate is hand harvested.

Chateau Maris is now a 79 acres Biodynamic and Organic Estate (certified

by Demeter since 2008, Biodyvins since 2004, Ecocert since 2002 and NOP) divided

into a multitude of small vineyards on the hillside above the village of La Livinière, the

first Cru Classe of the Minervois, in the Languedoc region. When you purchase any

Château Maris wine, you are really getting great tasting wines that are produced and

brought to you with minimal environmental impact, at the best price possible in the

most ethical way possible. Better for the Earth, Better for the Wine, Better for

You.

“One of the 5 most environmentally

friendly wineries in the world." -Wine Spectator

“One of my favorite estates in the Languedoc and the driving force behind

the push toward biodynamic and sustainable farming… The wines are

impressive across the board and offer serious levels of fruit and texture,

while staying fresh, balanced and very drinkable. They also represent

superb values.”

–Wine Advocate

2019 Maris ‘Natural Selection’ Syrah-Grenache,

Minervois la Laviniere

Natural Selection is a medium bodied red wine
from Syrah and Grenache grapes. In our

Biodynamic philosophy, our process is very natural with minimal
intervention. Fermented for ten days in concrete. Extraction from punchdown
and light pumping over during a four-week maceration. Aged for 16 months in
concrete egg and concrete tank. Deep garnet appearance with hints of violet.
Supple and fruit loaded, with medium-bodied richness. Aromatic, spicy with a
fabulously generous weight. The finish is long and delicate. Certified Organic
&  Biodynamic.
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Owner / Winemaker: Alois Lageder
Region: Alto Adige
Year Founded: 1823
Farming: Demeter Certified
Biodynamic Awards: Robert Parker
Green Emblem Website:
www.aloislageder.eu

The eponymous Alois Lageder winery
was founded over 150 years ago in
Alto  Adige. The Alto Adige is
arguably one of  the wine world's
best kept secrets. The  northern most
wine producing region in  Italy
consistently pumps out well made,  no
nonsense white grape varieties. Here
Alois Lageder grows grapes on steep

Dolomite slopes with varied micro-climates that provide distinct vineyard
sites—ideal for producing a wide variety of wines. Now in its fifth
generation, the company is led by Alois Lageder. His brother-in-law Luis von
Dellemann, is the winemaker. Today Lageder owns 185 acres across a
variety of microclimates. In the higher elevation Alpine climate, Riesling,
Muller-Thurgau and Gewurztraminer grow well. Farther downhill,
Chardonnay, Pinot Grigio and Pinot Bianco find enough warmth. In the valley
floor, where temperatures exceed 90° F. in the summer, reds thrive. Alois
Lageder wines are produced via sustainable, Biodynamic, and organic
farming methods and express the many nuances of the region’s
microclimates.

2020 Alois Lageder Chardonnay, ‘Terra Alpina’
The Chardonnay grape variety was introduced

to Alto Adige by Archduke John around 1835
and later promoted by the founder of Italy's
first school of oenology. Originally known as

Yellow Pinot Bianco, the variety became popular in Alto Adige in the 1980s.
The grapes come from sites around Magrè, Cortaccia, Salorno and Pochi that
have the chalky gravel soils that are ideal for growing Chardonnay. Aged on
the lees in stainless steel tanks and concrete vats for approximately four
months.

89 Points James Suckling | 89 Points Wine Spectator | “Bright pear and
cucumber nose, the creamy and green notes slightly in conflict on the light, fresh



palate. Quite a spritz of natural carbon dioxide. Drink now.”

Thirst Wine Merchants | (405) 942-WINE | info@thirstwine.com | www.thirstwine.com


