Trimbach – The Alsace and Riesling ambassador, Ulf Dalheim, Norway.

Translation into English:

Some of the best Rieslings are in fact French.
Then there is the discussion whether Alsace is originally German or French, or the other way
around. The German influence is certainly noticeable even today.
It is not without reason that the Trimbach owner and Alsace enthusiast puts on a cassette with
German yodel music when he drives around in his beaten up Citroën
on winding French country roads.
One of the best.
There is absolutely no discussion that Maison Trimbach’s wines belong in the world class. And
very few will argue against the fact that their Clos Sainte-Hune
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is one of the world’s best white wines you can buy for money. The price reflects that. When
the 2002 vintage was launched in Norway the price was kr. 990,- per bottle of Vinmonopolet.
But, then you got a wine you can store for 20 – 30 years!
However, let’s stick with more wallet friendly wines; because it’s with their cheapest wines that
Trimbach and other wine houses with quality profiles show their class.
The ‘normal’ Trimbach Riesling 2008 (kr. 149,90 in the Basic Assortment at Vinmonopolet) is an
example a guide to how a successful, dry Riesling should taste.
The 2008 vintage is one of the best in many years, in fact just as good as the phenomenal
2007 vintage.
Even Hubert Trimbach, after 50 years on the road as Trimbach ambassador, is exceedingly
excited over the present vintage. But, then again, it has never been difficult to get him to praise
Alsace, the Riesling grape and Trimbach.
The wines from Trimbach should be elegant, clean and complex. They should reflect the
grandeur of the Riesling grape, which has something graceful, elegant and powerful about it.
The fruit’s pureness should shine, says Hubert.
Grand Cru wines.
With some of the best vineyards in Alsace owned by the family, it would not make any sense if
Trimbach was not to deliver the goods. But this is not something they brag about.
The labels on the Trimbach wines do not ‘advertise’ Grand Cru like most other wine
producers with shares in the best vineyards.
There are too many Grand Cru vineyards (51) in Alsace, too many hectares and the average
quality of the wines from these vineyards is not high enough. We concentrate instead of living
up to our reputation, says Hubert Trimbach, well aware that Maison Trimbach in Ribeauvillé
have made excellent wines since 1626.
He seems like a friendly man, but suddenly Hubert can fire off some really harsh messages.
And he insists that not all do what they should do in order to take the opportunities Alsace
offer in terms of quality wines. Just listen: The success of Coca Cola is one of the reasons that
too many wine producers in Alsace have too much residual sugar in their dry wines. Whilst
the Germans turned to drier white wines and had success – a lot in Alsace were stupid
enough to turn to more sweetness in the wines. We in the Trimbach family are protestants
and so are our wines, they go straight to the point, he states.
Say no to oak.
Their extremely clean, astringent and fresh dry white wines are star examples of how these
wines should taste. When you visit Trimbach in Ribeauville the first thing
you will see a sign saying: ‘Keep the fruit, say no oak’. They do not use oak at Trimbach as this
may interfere with the grape typicality. Straight, clean and pure is what matters.
Do not interfere with the fruit!
When it comes to the sweet wines, we enter an entirely separate class. Trimbach can perform
magic with carefully selected, late ripened grapes as well. The results are complex,
but very appealing wines with an enormous aging possibility. The Gewurztraminer from 1989,
presently available in Norway, is a good example of this.
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