
 

 
 
 
 

Altes Schloesschen – Wine Estate 1587 
 
Nestled between the Vosges and the German Wine Route, blessed by sunshine and a 
particularly mild climate, the winery Altes Schlößchen in St. Martin stands already 
since four generations, for excellent wines from the Palatinate. The Schneider family 
lives a culture of wine, which is characterized by the successful combination of 
traditional wine-growing and modern winemaking. Careful handling of high-quality 
grapes and a richer experience give each of their wines a unique signature that you 
can taste: Best quality for Palatine convinced connoisseurs. 
 

   
 
On the former property of the monastery Eußerthal the “Altes Schlößchen” was built 
between 1587-1604. The landmarked half-timbered house is the seat of the winery 
Ludwig Schneider. The Renaissance-timbered building with sandstone portals has 
remained well preserved over the centuries and is one of the attractions in the 
romantic wine village of St. Martin. 
 
 

The Schneiders - a Palatine wine-growing family with passion 
Wine quality is the Heart of the winery of the Schneider family 
 
Ludwig Schneider with his 
family laid the foundations of 
this modern winery in St. 
Martin. His sons Otto Erich 
and Herbert expanded the 
operation with the help of 
their wives. The next 
generation with Markus and 
Ralf already leads the family 
winebusiness into future. 
 
The basis of good education 
and a technically sound 
training gives them the 
opportunity to implement new ideas in the wine growing and in the basement. 
Always the family strives to offer their customers a perfekt Palatine wines with a 
touch of home. Let us convince you! 



 

A successful future by tradition and history 
 
The winery Ludwig Schneider has grown steadily by mouth to mouth from satisfied 
customers. In the mid-80s their own vineyards did not satisfy the demand of their 
customers. The Schneider brothers founded the vintners association “St. Martinus” to 
get from vintners colleagues in the long term quality grapes from the best sites. Today 
the winery Old chateau markets the products of 80hectares of vineyards around St. 
Martin and Maikammer. They thus have the potential and opportunity to generate 
authentic quality wines for everyday enjoyment as well as pronounced wines with 
international appeal for connoisseurs. 
 
 

The vineyards - in the heart of sunny Palatinate 
 

 
 
With over 1800 hours of sunshine annually, the Palatinate is one of the regions with 
the mildest climate within Germany. Lots of sunshine and a mild climate are the basis 
for good quality grapes. The Palatine climate and soil diversity near the Haardt 
mountains gives different noble grape varieties perfect conditions, especially for the 
Riesling-Grape and Burgundy varieties. Located in hearth of the growing region 
Palatinate, right on the Haardt mountains around St. Martin and Maikammer are 
their vineyards. The soils are dominated by loam over red sandstone and calcareous 
Latvians. The vineyards are well maintained and managed natural. By sowing 
flowering grasses, clover and grains we try to maintain a healthy soil structure and 
promote the establishment of beneficial insects in the vineyards. Each year, we 
respond to the diverse influences of the weather and try a healthy, high canopy in the 
vineyards to educate. We want to keep the number of grapes per vine low, so that the 
remaining grapes on the vine get more ingredients are sweeter and have more extract. 



 
 
For the upscale wine-lines they produce grapes from own vineyards and specifically 
selected producers with best sites. These qualities achieve consistently high awards in 
national and international wine competitions since 2001. 
 

Gentle finishing with modern winemaking 
When removing the grapes, the Schneider family places great emphasis on gentle 
grape treatment. The natural fruit flavors of the grapes are destined to become as 
gently as possible into the juice. The Schneider family have invested heavily in the 
construction of one of the most modern wine houses in the Palatinate. The grapes are 
without squeezing or pumping transported directly to the wine presses. After 
individual maceration, the white grapes are crushed and then fermented in stainless 
steel tanks at a controlled temperature. 
 

  
 
During fermentation, Markus Schneider - the winemaker, tries every day, the young 
wine and documents the fermentation activity. For red wines you value the 
traditional skin fermentation in order to exploit the full potential of color and 
tannins. Part of the red wines come after fermentation in oak barrels. The fresh 
fermented white wines are usually kept on the lees until late spring. This gives the 
wines more flavor and richness. 
 

           


