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‘Melaphyr’ Riesling 
Chris Barth farms 7 hectares of vines around the town of Alzey in Germany’s Rheinhessen region. 
His vineyards are biodynamically farmed, he uses neutral vessels in the winemaking and there 
are no additions apart from a small doses of SO2 before bottling (if needed).  
 
The ‘Melaphyr’ takes the name of the special volcanic basalt soil the grapes were grown on. The 
wine has less of the Riesling character and more of a volcanic vibe to it. It is one of the zingiest 
wines on our portfolio, hugely zingy acid. For lovers of smoky zingy wines like PCYM’s Chardonnay, 
Listan/Palomino or Jura Savagnin, this is a must try.  

General Info 
Country: Germany  

Region: Rheinhessen 

Sub Region/Village: Alzey  

Vintage: 2021 

Production: 2500 bottles 

 

 

 

Style: Crisp, Textural White   

Closure: Natural Cork 

Vegan Friendly: Yes 

 

Vineyard 
Farming: Biodynamic Demeter Certified 

Grapes: Riesling   

Vine Training: Guyot 

Soils: Melaphyr (volcanic) 

Altitude: 250m 

Age: 31-32 year old vines 

 

Winemaking 

Spontaneous fermentation, hand harvested, direct press of whole bunches. 

Vessels: Fermentation in 500l Tonneau oak casks 

Elevage: Stays in barrel in contact with the lees for 8 months and then moved to 

stainless steel. Bottled after the 2nd winter.  

Malolactic: Yes  

Fining: No 

Filtration: No 

Free SO2: <5mg/L 

Total SO2: <12mg/L 

 

Serving Suggestion 
We’d recommend a big glass for this wine as it needs air to open up. If you can decant it, even 
better. This wine will evolve positively with oxygen exposure as the subtle flinty reduction 
moves towards fruit aromas. 

Alcohol: 11.5% ABV 

Residual Sugar: 0.5g/L 

Acidity: 6.8g/L 

pH Value: 3.05 

 


