
We wanted synthetic closures but we needed Nomacorc’s synthetic 

closures. When we were choosing suppliers, our clients (importers and 

distributers) recommended Nomacorc to us. For them, and for the end client, 

“if it’s Nomacorc, it’s ok, all is well”.

— Jean-Claude Rieflé,  Winemaker-Owner of the Domaine Rieflé

“   
”

The Domaine Rieflé in Pfaffenheim, Alsace (France).

THE BACKGROUND
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DOMAINE RIEFLÉ:  TESTIMONIAL

The Domaine Rieflé, located right in the hard of 
the Pfaffenheim vineyard in Alsace, is steeped 
in the history and culture of the Rhineland. The 
family started making wine back in 1850, and 
the reputation of the Domaine Riefle has been 
going from strength to strength ever since.

A wine from the Domaine Rieflé is full of light, 
freshness and the unmistakable bouquet of a 
northern limestone region bathed in sunshine 
and warmth.

The savoir-faire of these experts guarantees 
the subtlest of fruit flavours. What with the 
meticulous work done throughout the year 
among the plots of vines, and the wine harvests 
which are spread out from the sunny days of 
September to the December frosts, wines from 
the Domaine Rieflé are also characterised by 
the care that is lavished upon them once they 
arrive in the cellar.

“We’re committed to providing satisfaction 
for our customers all around the world, with 
wines which suit their lifestyles and their 
moments of enjoyment, with loved ones, at 
parties, or for very special occasions.”

It’s the range of these different occasions 
that has inspired the range of wines that the 
Domaine produces.



“We considered a number of different solutions 
which would avoid any problems with taste 
issues caused by cork, and settled on the 
synthetic closure because of its convenience,” 
explains Mr Rieflé.

“We conducted a number of trials, but in the 
end it was our restaurant owners and importers 
who convinced us to use Nomacorc. They 
appreciated the high quality of the closures, as 
well as the technology used. For them, “if it’s 
Nomacorc, it’s ok”.”

This was a great comfort to Mr Rieflé who, 
given the innovative nature of the product, 
didn’t want to take any risks when it came 
to how the closures would be received 
throughout the network. “We know that the 
product has to win over the people in charge 
of wine in supermarkets in order to win over 
the end client. (…) Using Nomacorc meant that 
this wasn’t a problem.”

“Our customers were also very sensitive to 
the environmental side of things, and here 
too, Nomacorc came up trumps. The results of 
the carbon balance sheet are amazing, and we 
knew we’d made the right choice. ”

Since the first trial ended with the Nomacorc 
Classic, the Domaine has rolled out the 
Nomacorc Premium for higher end wines 
intended for their Bonheurs Festifs and 
Bonheurs Exceptionnels ranges.

THE ISSUE

The aim of the Domaine Rieflé was to create a new concept for Riesling, with a 
young, modern image. This new concept was mainly aimed at young, professional 
women who want to enjoy a drink outside of meal times. 

The look needed to stand out from traditional Alsace wines, with a brand new label 
to grab people’s attention. To win over the target audience, the background of the 
label, the blackboard, is reminiscent of schooldays...

For this project, a total image makeover, “we needed a closure that would guarantee 
a great taste without any cork taint.”

“The look, plus the opportunities for personalisation were also very 
important, because they were the key to achieving acceptance from 
the end clients, offering as an extra communication tool.”

The solution
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Our customers were 
also very sensitive to the 
environmental side of things, 
and here too, Nomacorc came up 
trumps.

— Jean-Claude Rieflé,  Domaine Rieflé.

“
”


