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Over a century ago, in 1902, winegrowers in the village of Eguisheim decided to join forces 
to create one of the fi rst cooperatives in Alsace. United as one, pioneers in their fi eld, 
they are continually innovating in order to ensure the development of the cellar and to preserve 
the typicity and quality of their wines. They were among the fi rst to launch the AOC Alsace Crémant 
under the name crowning their success: Wolfberger. Today Wolfberger is a major player 
in the Alsace wine landscape, in France and around the world.

Wolfberger: 
from the vineyards of Alsace 
to the tables of the world

420 member 
winegrowers

142 employees  

1200 ha  
(around 3 000 acres) 
of vineyards

15 prestigious 
Grands Crus
of the 51 in Alsace

€58 million  
in turnover

Present 
in 50 countries  
on all fi ve continents



Wolfberger focuses 
on developing a rich, 
wide range in order 
to best represent 
the Alsatian terroir. 

• Signature wines 
 are the most signifi cant 
 expression of each 
 of the seven Alsace 
 varietals, with one for each 
 vintage. They are carefully 
 chosen by a tasting committee 
 of renowned sommeliers and well-known restaurant chefs.

• Several Cuvées (old vines, organic, barrel-aged, etc.) 
 complete Wolfberger’s range of AOC Alsace wines.

• Alsace Grands Crus 
 are cultivated over 60 hectares of Wolfberger’s vineyards, 
 making us the largest producer of Grands Crus in Alsace. 

• Vendanges Tardives (Late Harvest) and Sélection 
 de Grains Nobles (Noble Rot Selection) are rare, prestigious 
 and powerful wines that offer a remarkable aromatic complexity. 

The largest 
and richest 
variety 
of wines

Alsace Grand Cru 
Rangen : 
a unique terroir 
Wolfberger is one of the few wine 
producers to offer the Grand Cru 
Rangen, the most mythic and 
famous Grand Cru in Alsace. 
Facing directly south 
on extremely steep hillsides, the 
Rangen is the only terroir in Alsace 
located on volcanic soil. 
It produces wines of rare 
elegance, truly outstanding in 
personality and power. 

Perfect for ageing, these wines 
will reveal more and more of their 
qualities after several years in the 
cellar. 
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Wolfberger was one of the pioneers in the production of the Crémant d’Alsace 
and participated in creating the appellation in 1976. 
The grapes are picked manually at the very beginning of the harvest period in order to 
preserve their best balance and harmony. The Crémants d’Alsace are vinifi ed traditionally, 
meaning there is a second fermentation in the bottle followed by at least 12 months ageing 
in riddle racks. 

In addition to the traditional 
Crémants Brut and Rosé, 
Wolfberger is well-known 
for its rich and varied range 
of Crémants made 
from one varietal alone. 

A top-of-the-range product, 
they are the perfect fi t 
for any celebration.

Crémants d’Alsace Wolfberger, 
a unique and enduring expertise
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Our cooperative: a successful model 
to guarantee the future

Wolfberger’s expertise: 
the key to success 
Striving for quality from the outset 

In accordance with the cooperative’s principle of “one man, one voice”, 
each winegrower can be involved in shaping the strategy and share 
in the innovative, pioneering spirit of the company. 
This model _ a cooperative _ is a reliable economic and social 
alternative that reconciles solidarity, competitiveness and sustainability. 

• Selection by parcel 
 we work on 13,000 parcels which allows us to have the fi nest 
 and best expression of a terroir and a grape varietal. 

• Selective vinifi cation 
 in the cellar we continue the precise work instigated 
 in the vineyards to create a wide diversity of blends 
 and Cuvées.

• Demanding production charters 
 provided to all our member wine-growers for continual 
 improvement in the quality of the grapes. 

• Sustainable development
 a fundamental value shared by all the winegrowers 
 via integrated farming (Agriconfi ance, a French certifi cation).



Wolfberger carefully nurtures a long Alsatian tradition of excellence in its pursuit of the fi ne 
art of distilling. 
Our distillery makes use of new and traditional skills in its constant search for new tastes 
to satisfy the most sophisticated of palates. 

To make Eaux-de-Vie rich in fl avors and aromas, Wolfberger has the original idea of utilizing two different distilling 
methods, the simple and double pass.

In addition to the wide variety of traditional Eaux-de-Vie, the distillery provides trendy liqueurs and innovative 
spirits, as well as an innovative range of professional products (aromas, spirits, liqueurs, etc.) to complete 
the assortment. 
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Wolfberger Eaux-de-Vie 
and Liqueurs

www.wolfberger.com/en


