
Winery:  Battenfeld Spanier

Vigneron(s):  H.O. Spanier & Carolin Kuhling-Gillot 

Varietal:  Riesling

Region: Hohen-Sülzen
Hohen-Sülzen is an Ortsgemeinde or municipality located in Rheinhessen

Soil: Chalk, Slate & Limestone

Vinification/ Maturation INFO: It is very rare to be biodynamic in Germany 
so the Battenfield-Spanier farm stands out - 24 hectares are farmed 

biodynamically and with some of the most beautiful steep vineyards in the 
Rheinhessen.  H.O. & Carolin want a healthy, living ecosystem within their 
vineyards. It is painstaking work but the results  speak for themselves.

no pesticides or chemical fertilizer in the vineyard
no additives or enhancements in the winery

Native yeast

Tasting Notes: 
Hohen-Sülzen is chalky and crisp with a finesse and elegance that catches 

me off guard.  The minerality lends clarity and tension to the white 
fruits.  This wine is fresh, pure and elegant with a balance of fruit and 

minerality that goes on for days. 
It is a perfect representation of the place and I love it!
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a little about Battenfeld Spanier, H.O., Carolin & the Rheinhessen

Battenfield-Spanier is co-owned by Carolin Spanier-Gillot and her 
husband H.O. Spanier. 

They are located in the Rheinhessen - in northern Germany close to 
the Rheingau.  The Rheinhessen is the largest region in Germany and 

has over 24,000 hectares (65,000+ acres) and there are tons of 
different terroirs; historically, it has been more notorious for 

making wine that is more about quantity than quality. 
 

But that is changing and Carolin & H.O. are leading the charge!

from H.O.:
"When I founded my wine estate at the age of 20, restoring soil 

vitality was one of my most important goals.
The grape vine is an interpreter of the relationship between light 

and earth. I thought that I could do little to influence light 
processes, therefore I focused on the soil. The conversion of my 

vineyards in 1993 to ecological cultivation represented a natural and 
logical step. To my mind, wine should communicate a direct impression 
of the soil characteristics of the southern Wonnegau: marled chalk 

and chalk pebbles, all the way to solid limestone. One should be able 
to experience and taste the rock.

Riesling is my vision. In the Wonnegau, no grape is able to translate 
light and soil into wine as precisely or succulently. I judge 

Riesling’s superficial fruitiness to be only a pretense. It is merely 
an intermediate phase, before the metamorphosis to a true stone wine 
begins. In reality, a natural Riesling wine is less fruit, and rather 
much more herbs, spices, saltiness, and flint. That’s why my primary 

slogan is LIQUID EARTH."

 
a little more info:

The three main departments are Bingen, Nierstein and the rest is called the 
Wonnegau (the southern most part of the the Rheinhessen. 

 

drinkOKwines.com
@drinkokwines


