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SEPPI LANDMANN: TESTIMONIAL

Seppi Landmann, in the middle of a traditional grape harvest, Alsace (France).

€¢ I use Nomacorc for my top quality bottles in particular: I want my

customers to be especially happy with these wines. 99

PORTRAIT

— Seppi Landmann, winemaker

Seppi Landmann’s
cellars are located 15
km south of Colmar,
in Soultzmatt, right
at the heart of the

Vallée Noble and
at the foot of the
Zinnkoepflé.

1982 was a turning
point in the history of the Vallée Noble, as
it was the year that saw the foundation of
the Soultzmatt cellars of winemaker Seppi
Landmann, who left the cooperative and
produced his first vineyard.

With just one hectare of vines left to him as
a legacy, an iron will, a technical vocational
diploma and a very personal approach to, and
experience of, vineyards, he decided then and
there to dedicate every day of the rest of his
life to working with his vines and promoting
his wines.

Now the estate has grown to 8.5 hectares,
spread over the Zinnkoepflé, the Bollenberg
and other slopes of the Vallée Noble.

The shelly limestone of the Muschelkalk,
studded with sandstone areas on which
the soil of the Zinnkoepflé rest, provides a
sophisticated aroma and a remarkable acidity
which are the perfect basis for the full-bodied
power of the wines of this region.

The Zinnkoepflé is at the summit of Alsace’s
Grands Crus, where the grapes easily reach
the highest levels of maturity.

The microclimate in the Vallée Noble
produces dry, aromatic wines, as well as the
exquisite Vendanges Tardives (late harvests)
and Sélections de Grains Nobles (selections
of grapes affected by noble rot) from the
Zinnkoepflé Grand Cru.

These characteristics, combined with a passion
for winemaking, are bound to please palates
wanting an authentic wine experience...
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Seppi Landmann has always striven to preserve
the bottle-opening ritual that is such an integral
part of the tradition of wine-drinking.

“People are very attached toit. They love the whole
warm-up process of that characteristic ‘pop’,” Mr
Landmann explains.

He goes on to say that this is why he has always
used traditional corks, but was concerned about

“It’'s always a shame for a winemaker
to see his wines ruined by cork, especially when they are such high
quality wines as Vendanges Tardives or SGNs,” he adds.

So Mr Landmann was keen to find a solution to avoid these recurring
losses, whilst maintaining the look and ceremony of traditional corkage.

THE SOLUTION

all of the returns connected to the taste of cork.

Nomacorc’s solutions for avoiding the taste of
cork were chosen for their aesthetic qualities
and excellent mechanical performance.

“As well as getting rid of the taste of cork,
we’ve also managed to avoid cork dust and/or
cork breakage when the bottle is opened; that
means that customers are more likely to accept
them,” Mr Landmann explains.

There wasn't a single return from his customers
after the first commercial trials with Nomacorgc,
so the product has been approved and is now
used for the whole range.

Seppi Landmann has total trust in the storage
capacity of Nomacorc closures.

“I've been completely won over by the
technology  that  guarantees  absolute
consistency when it comes to protecting my
wines. With Nomacorc, one bottle is exactly
the same as the next. There aren’t any of the
differences that sometimes develop with
wine.”
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— Seppi Landmann.

Mr Landmann goes on to say that Grands Crus
and Vendanges Tardives can be kept for up to
20 years:

“I use Nomacorc for my top quality bottles in
particular: I want my customers to be especially
happy with these wines. And why not lay them
down for 20 years? The closure helps the wine
evolve in the same way as far as the oxygen is
concerned, but it evolves better than cork from
a mechanical point of view!”
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