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W E I N G U T  K A U F M A N N

F rom Wiesbaden and Mainz on 

the other side of the Rhine, just 

a few kilometres’ away, you will 

find yourself in the heart of the 

gourmet Rheingau region – an area steeped in 

history where castles and churches and mon-

asteries once shaped and left their mark on 

winegrowing. Two traditional German wine 

classifications that have now rather lost their 

meaning were coined in Rheingau: Kabinett, 

and the Spätlese late harvest. The state-owned 

Eberbach monastery offers a reminder of the 

work undertaken by monks from the 12th 

century onwards. It was the setting for the fa-

mous film ‘The Name of the Rose’ with Sean 

Connery, and is still regularly used for events 

and wine auctions. This state-owned proper-

ty, which was previously also responsible for 

the monastery area, has long been operating 

independently. Rheingau is well set up for 

tourism. During the warmer months, tasting 

stands can be found at almost every pictur-

esque spot. Hattenheim locals are particularly 

proud of their wines, and numerous estates 

have their own wine bars, some of which of-

fer sophisticated cuisine. A gourmet festival 

is held in February and March. The Rheingau 

Music Festival during the summer is a par-

ticular cultural high point. Various businesses 

invite visitors to enjoy culinary wine tastings, 

vineyard strolls, cellar tours and even tast-

ings of rare wines. The ‘Schlemmerwochen’ 

culinary weeks begin in late April, and there 

are wine festivals from May through to the au-

tumn. Last but not least, there is no shortage 

of good hotels and ambitious restaurants.

Hotel und Weinhaus Zum Krug
Hauptstraße 34 
65347 Hattenheim
www.zum-krug-rheingau.de
Josef Laufer is the third generation 
to take the helm, showing the same 
skill as his father and his grandfa-
ther. Josef III worked in various top 
houses in Germany and abroad 
before taking over from his father 
in 2002. He offers an idiosyncratic, 
clever style of cuisine, cultivates a 
hectare of vines, and maintains a 
close relationship with Rheingau 
via an extensive wine list featuring 
around 250 bottles, including 
some sensationally rare examples. 

Weinsinn
Weserstraße 4
60329 Frankfurt
www.weinsinn-frankfurt.de
Fancy a detour? Having opened 
in western Frankfurt in 2009 and 
quickly made a name for itself, this 
restaurant run by Matthias Schei-
ber and his wife Milica has retained 
its coveted Michelin star since its 
2017 move to the station district.  
The cuisine on offer is decidedly 
creative. The international wine list 
contains around 280 bottles, with 
a well-stocked focus on wines from 
top-quality German producers.

Zur Schlupp
Hauptstraße 25 
65396 Walluf
www.gasthauszurschlupp.de
A restaurant split across two cosy 
rooms with the slogan ‘Come in. 
Be welcome. Feel happy.’ The chef 
rules the kitchen alone, offering 
up various fish dishes as well as 
lamb, wild boar and pheasant. His 
wife Isabelle is responsible for the 
well-stocked wine cellar with a 
hundred different wines, primarily 
from Rheingau, plus a selection of 
20 by the glass.

Breuer’s Rüdesheimer Schloss
Steingasse 10 
65385 Rüdesheim
www.ruedesheimer-schloss.com
A wine guest house (and luxury ho-
tel) next to the famous, often over-
crowded Drosselgasse – who could 
say no? And you won’t have to, 
because under the Breuer family’s 
watchful eye, guests can enjoy ex-
ceptional fish dishes accompanied 
by an outstanding, carefully cal-
culated selection of wines (inclu-
ding from the neighbouring Georg 
Breuer winery), supplemented by
a sensational collection going back 
as far as the 1902 vintage!

280 hectares of vines surround 
the village of Hattenheim am 
Rhein with its 2200 inhabitants.
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W E I N G U T  K A U F M A N N

come home, and no botrytis’. Urban Kauf-

mann’s choice to undertake further training 

in vineyard work and use organic cultivation 

also paid off. And since he was used to pains-

taking work from the world of cheese produc-

tion, the weather did not stop him. For the dry 

vintages that followed, the right recipes (and 

locations) were all set and ready. The decision 

was quickly made to take things one step fur-

ther: conversion to biodynamic winemaking, 

which demands significantly more work and 

precision in the vineyard. ‘It is difficult to un-

derstand Rudolf Steiner’s partly abstract teach-

ings. However, we wanted to be one of the very 

best and make Rheingau wines to Swiss levels 

of perfection. If biodynamics helps, then that 

is a great motivation for us’, the career chang-

er explains. And success proves him right. The 

Demeter organisation awarded the estate its 

official seal in 2017.

O ne of the first activities after 

taking on the estate was to re-

structure the vineyards, with 

Dornfelder, Gewürztraminer and 

Müller-Thurgau being replaced by Pinot Noir. 

Chardonnay and Silvaner (a native variety par-

ticularly enjoyed by Franconian Eva) were part 

of the portfolio. The grapes undergo intracellu-

lar fermentation (carbonic maceration), with a 

marked effect on the tannins. Previous owner 

Hans Lang had already converted the estate 

to organic winegrowing in 2009, and gained 

certification in 2013. When the Kaufmann/

Raps team arrived, it quickly became evident 

that these sites were healthier and more resil-

ient than others. This was helpful in the initial, 

idiosyncratic, very rainy 2014 vintage that left 

some Rheingau winemakers despairing. How-

ever, the results in Hattenheim were highly 

satisfactory following ‘selection till the cows 

‘We have an ideal portfolio of sites 
and vines’, explains Eva Raps, who 
since 2014 has frequently shuttled 
back and forth between her usual 
writing desk and the vines in order 
to get involved. ‘For me, it was a 
fantastic experience to be able to 
implement the VDP’s quality phi-
losophy on my own estate.’ The 
soils have a variety of structures, 
including clay, slate, loess and marl 
clay. The south-southwest facing 
Wisselbrunnen site, known for VDP 
Grosses Gewächs wines, is the flag-
ship. Its exceptional ability to store 
water is particularly helpful in dry 
years. 

The vineyard with top-quality  
grapes from healthy, resilient vines 
are facing the river Rhine.

Vines & sites
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.

Past & present

Flying high
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.

Facts & figures
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I nitially, Urban Kaufmann had trouble 

finding his way around the twisting 

winery divided up into its various spac-

es – expansion meant that his prede-

cessor Hans Lang was continually needing to 

add another bit on. However, the Swiss owner 

can now move around with confidence. And 

anyone accompanying him on his rounds will 

quickly see, that although large oak vats have 

not entirely disappeared and there are even 

some smaller barrels, stainless steel is the pre-

ferred material for winemaking containers. 

His experience of cheese production he gath-

ered in almost fifteen years of practice, where 

everything must be extremely sterile, plays a 

role here. ‘Milk is a more sensitive product than 

wine, and unlike wine, fermentation tempera-

tures must be controlled to a tenth of a degree.’ 

He wants to gradually further refurbish the 

winery, for example in the very modest oak 

vat section. Because he likes to be in control of 

everything, he also does not use spontaneous 

fermentation (as so many winemakers have 

now started doing), but rather uses aroma-neu-

tral pure culture yeast where relevant. This is 

also because the majority of his wines are 

made in a dry style, which cannot be precise-

ly controlled with natural yeast. Precision and 

hygiene are the watchwords in the winery (as 

they once were in the cheese dairy). With his 

Riesling, he is looking for rather reticent fruit, 

refined spice and a delicate interplay of acidity. 

However, as a red wine fan, he also very much 

enjoys the Pinot Noir with its discreet cassis 

nose, ripe tannins and lively acidity, which 

could be mistaken for a Burgundy. The experi-

ence gained from his placement in Switzerland 

gets put to good use here: ‘I learnt a lot about 

Pinot Noir at the Schlossgut Bachtobel estate, 

Weinfelden Switzerland. We are still in contact.’

At 3,185 hectares, Rheingau is one of 
the smaller cultivation areas in Ger-
many. This relatively narrow region 
stretches from Wicker/Flörsheim 
am Main to Lorchhausen am Rhein. 
The Taunus mountain range in the 
hinterland offers protection against 
cold spells. The Rhine, which flows 
through most of the region, reflects 
the sun and also serves as an ad-
ditional reservoir of heat. Botrytis 
(noble rot) often develops in the 
autumn, favouring Beerenauslese 
and Trockenbeerenauslese wines. 
Riesling is the dominant variety at 
around 78% of the planted area, far 
ahead of Spätburgunder (12.2%).

For Urban Kaufmann, stainless  
steel plays a key role in the winery  
for hygiene reasons.

Cultivation area
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.

Past & present

Flying high
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ble to find a successor in his own family, and 
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on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.

Ph
ot

o:
 S

p
it

zb
ar

t &
 P

ar
tn

er
s

1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.

Facts & figures
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member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-
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of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-
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and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 
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is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 
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Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
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tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.
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es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.
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I nitially, Urban Kaufmann had trouble 

finding his way around the twisting 

winery divided up into its various spac-

es – expansion meant that his prede-

cessor Hans Lang was continually needing to 

add another bit on. However, the Swiss owner 

can now move around with confidence. And 

anyone accompanying him on his rounds will 

quickly see, that although large oak vats have 

not entirely disappeared and there are even 

some smaller barrels, stainless steel is the pre-

ferred material for winemaking containers. 

His experience of cheese production he gath-

ered in almost fifteen years of practice, where 

everything must be extremely sterile, plays a 

role here. ‘Milk is a more sensitive product than 

wine, and unlike wine, fermentation tempera-

tures must be controlled to a tenth of a degree.’ 

He wants to gradually further refurbish the 

winery, for example in the very modest oak 

vat section. Because he likes to be in control of 

everything, he also does not use spontaneous 

fermentation (as so many winemakers have 

now started doing), but rather uses aroma-neu-

tral pure culture yeast where relevant. This is 

also because the majority of his wines are 

made in a dry style, which cannot be precise-

ly controlled with natural yeast. Precision and 

hygiene are the watchwords in the winery (as 

they once were in the cheese dairy). With his 

Riesling, he is looking for rather reticent fruit, 

refined spice and a delicate interplay of acidity. 

However, as a red wine fan, he also very much 

enjoys the Pinot Noir with its discreet cassis 

nose, ripe tannins and lively acidity, which 

could be mistaken for a Burgundy. The experi-

ence gained from his placement in Switzerland 

gets put to good use here: ‘I learnt a lot about 

Pinot Noir at the Schlossgut Bachtobel estate, 

Weinfelden Switzerland. We are still in contact.’

At 3,185 hectares, Rheingau is one of 
the smaller cultivation areas in Ger-
many. This relatively narrow region 
stretches from Wicker/Flörsheim 
am Main to Lorchhausen am Rhein. 
The Taunus mountain range in the 
hinterland offers protection against 
cold spells. The Rhine, which flows 
through most of the region, reflects 
the sun and also serves as an ad-
ditional reservoir of heat. Botrytis 
(noble rot) often develops in the 
autumn, favouring Beerenauslese 
and Trockenbeerenauslese wines. 
Riesling is the dominant variety at 
around 78% of the planted area, far 
ahead of Spätburgunder (12.2%).

For Urban Kaufmann, stainless  
steel plays a key role in the winery  
for hygiene reasons.

Cultivation area
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W E I N G U T  K A U F M A N N

I nitially, Urban Kaufmann had trouble 

finding his way around the twisting 

winery divided up into its various spac-

es – expansion meant that his prede-

cessor Hans Lang was continually needing to 

add another bit on. However, the Swiss owner 

can now move around with confidence. And 

anyone accompanying him on his rounds will 

quickly see, that although large oak vats have 

not entirely disappeared and there are even 

some smaller barrels, stainless steel is the pre-

ferred material for winemaking containers. 

His experience of cheese production he gath-

ered in almost fifteen years of practice, where 

everything must be extremely sterile, plays a 

role here. ‘Milk is a more sensitive product than 

wine, and unlike wine, fermentation tempera-

tures must be controlled to a tenth of a degree.’ 

He wants to gradually further refurbish the 

winery, for example in the very modest oak 

vat section. Because he likes to be in control of 

everything, he also does not use spontaneous 

fermentation (as so many winemakers have 

now started doing), but rather uses aroma-neu-

tral pure culture yeast where relevant. This is 

also because the majority of his wines are 

made in a dry style, which cannot be precise-

ly controlled with natural yeast. Precision and 

hygiene are the watchwords in the winery (as 

they once were in the cheese dairy). With his 

Riesling, he is looking for rather reticent fruit, 

refined spice and a delicate interplay of acidity. 

However, as a red wine fan, he also very much 

enjoys the Pinot Noir with its discreet cassis 

nose, ripe tannins and lively acidity, which 

could be mistaken for a Burgundy. The experi-

ence gained from his placement in Switzerland 

gets put to good use here: ‘I learnt a lot about 

Pinot Noir at the Schlossgut Bachtobel estate, 

Weinfelden Switzerland. We are still in contact.’

At 3,185 hectares, Rheingau is one of 
the smaller cultivation areas in Ger-
many. This relatively narrow region 
stretches from Wicker/Flörsheim 
am Main to Lorchhausen am Rhein. 
The Taunus mountain range in the 
hinterland offers protection against 
cold spells. The Rhine, which flows 
through most of the region, reflects 
the sun and also serves as an ad-
ditional reservoir of heat. Botrytis 
(noble rot) often develops in the 
autumn, favouring Beerenauslese 
and Trockenbeerenauslese wines. 
Riesling is the dominant variety at 
around 78% of the planted area, far 
ahead of Spätburgunder (12.2%).

For Urban Kaufmann, stainless  
steel plays a key role in the winery  
for hygiene reasons.
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W E I N G U T  K A U F M A N N

T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.

Past & present

Flying high
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Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 
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Kaufmann together. Together they took 
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started focusing on quality and 
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member of the VDP, and increased the planted 
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ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 
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his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 
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of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 
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’We are the exotic upstart among 
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.

Ph
ot

o:
 S

p
it

zb
ar

t &
 P

ar
tn

er
s

1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.

Facts & figures

Ph
ot

o:
 S

p
it

zb
ar

t &
 P

ar
tn

er
s

History



Oestrich-Winkel

Eltville

Wiesbaden

Rüdesheim am Rhein

Geisenheim

Hattenheim
Rhein Main

Lorch

Kiedrich

Frankfurt
am Main

Mainz

SPECIAL
CLUB LES DOMAINES

WWW.VINUM.EU

FLYING HIGHFLYING HIGH
Weingut Kaufmann, Rheingau
VDP.Weingut Kaufmann, Rheinallee 6 
65347 Hattenheim am Rhein, Germany 
info@kaufmann-weingut.de, Tel +49 6723 2475

W E I N G U T  K A U F M A N N

F rom Wiesbaden and Mainz on 

the other side of the Rhine, just 

a few kilometres’ away, you will 

find yourself in the heart of the 

gourmet Rheingau region – an area steeped in 

history where castles and churches and mon-

asteries once shaped and left their mark on 

winegrowing. Two traditional German wine 

classifications that have now rather lost their 

meaning were coined in Rheingau: Kabinett, 

and the Spätlese late harvest. The state-owned 

Eberbach monastery offers a reminder of the 

work undertaken by monks from the 12th 

century onwards. It was the setting for the fa-

mous film ‘The Name of the Rose’ with Sean 

Connery, and is still regularly used for events 

and wine auctions. This state-owned proper-

ty, which was previously also responsible for 

the monastery area, has long been operating 

independently. Rheingau is well set up for 

tourism. During the warmer months, tasting 

stands can be found at almost every pictur-

esque spot. Hattenheim locals are particularly 

proud of their wines, and numerous estates 

have their own wine bars, some of which of-

fer sophisticated cuisine. A gourmet festival 

is held in February and March. The Rheingau 

Music Festival during the summer is a par-

ticular cultural high point. Various businesses 

invite visitors to enjoy culinary wine tastings, 

vineyard strolls, cellar tours and even tast-

ings of rare wines. The ‘Schlemmerwochen’ 

culinary weeks begin in late April, and there 

are wine festivals from May through to the au-

tumn. Last but not least, there is no shortage 

of good hotels and ambitious restaurants.

Hotel und Weinhaus Zum Krug
Hauptstraße 34 
65347 Hattenheim
www.zum-krug-rheingau.de
Josef Laufer is the third generation 
to take the helm, showing the same 
skill as his father and his grandfa-
ther. Josef III worked in various top 
houses in Germany and abroad 
before taking over from his father 
in 2002. He offers an idiosyncratic, 
clever style of cuisine, cultivates a 
hectare of vines, and maintains a 
close relationship with Rheingau 
via an extensive wine list featuring 
around 250 bottles, including 
some sensationally rare examples. 

Weinsinn
Weserstraße 4
60329 Frankfurt
www.weinsinn-frankfurt.de
Fancy a detour? Having opened 
in western Frankfurt in 2009 and 
quickly made a name for itself, this 
restaurant run by Matthias Schei-
ber and his wife Milica has retained 
its coveted Michelin star since its 
2017 move to the station district.  
The cuisine on offer is decidedly 
creative. The international wine list 
contains around 280 bottles, with 
a well-stocked focus on wines from 
top-quality German producers.

Zur Schlupp
Hauptstraße 25 
65396 Walluf
www.gasthauszurschlupp.de
A restaurant split across two cosy 
rooms with the slogan ‘Come in. 
Be welcome. Feel happy.’ The chef 
rules the kitchen alone, offering 
up various fish dishes as well as 
lamb, wild boar and pheasant. His 
wife Isabelle is responsible for the 
well-stocked wine cellar with a 
hundred different wines, primarily 
from Rheingau, plus a selection of 
20 by the glass.

Breuer’s Rüdesheimer Schloss
Steingasse 10 
65385 Rüdesheim
www.ruedesheimer-schloss.com
A wine guest house (and luxury ho-
tel) next to the famous, often over-
crowded Drosselgasse – who could 
say no? And you won’t have to, 
because under the Breuer family’s 
watchful eye, guests can enjoy ex-
ceptional fish dishes accompanied 
by an outstanding, carefully cal-
culated selection of wines (inclu-
ding from the neighbouring Georg 
Breuer winery), supplemented by
a sensational collection going back 
as far as the 1902 vintage!

280 hectares of vines surround 
the village of Hattenheim am 
Rhein with its 2200 inhabitants.
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come home, and no botrytis’. Urban Kauf-

mann’s choice to undertake further training 

in vineyard work and use organic cultivation 

also paid off. And since he was used to pains-

taking work from the world of cheese produc-

tion, the weather did not stop him. For the dry 

vintages that followed, the right recipes (and 

locations) were all set and ready. The decision 

was quickly made to take things one step fur-

ther: conversion to biodynamic winemaking, 

which demands significantly more work and 

precision in the vineyard. ‘It is difficult to un-

derstand Rudolf Steiner’s partly abstract teach-

ings. However, we wanted to be one of the very 

best and make Rheingau wines to Swiss levels 

of perfection. If biodynamics helps, then that 

is a great motivation for us’, the career chang-

er explains. And success proves him right. The 

Demeter organisation awarded the estate its 

official seal in 2017.

O ne of the first activities after 

taking on the estate was to re-

structure the vineyards, with 

Dornfelder, Gewürztraminer and 

Müller-Thurgau being replaced by Pinot Noir. 

Chardonnay and Silvaner (a native variety par-

ticularly enjoyed by Franconian Eva) were part 

of the portfolio. The grapes undergo intracellu-

lar fermentation (carbonic maceration), with a 

marked effect on the tannins. Previous owner 

Hans Lang had already converted the estate 

to organic winegrowing in 2009, and gained 

certification in 2013. When the Kaufmann/

Raps team arrived, it quickly became evident 

that these sites were healthier and more resil-

ient than others. This was helpful in the initial, 

idiosyncratic, very rainy 2014 vintage that left 

some Rheingau winemakers despairing. How-

ever, the results in Hattenheim were highly 

satisfactory following ‘selection till the cows 

‘We have an ideal portfolio of sites 
and vines’, explains Eva Raps, who 
since 2014 has frequently shuttled 
back and forth between her usual 
writing desk and the vines in order 
to get involved. ‘For me, it was a 
fantastic experience to be able to 
implement the VDP’s quality phi-
losophy on my own estate.’ The 
soils have a variety of structures, 
including clay, slate, loess and marl 
clay. The south-southwest facing 
Wisselbrunnen site, known for VDP 
Grosses Gewächs wines, is the flag-
ship. Its exceptional ability to store 
water is particularly helpful in dry 
years. 

The vineyard with top-quality  
grapes from healthy, resilient vines 
are facing the river Rhine.

Vines & sites
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.
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I nitially, Urban Kaufmann had trouble 

finding his way around the twisting 

winery divided up into its various spac-

es – expansion meant that his prede-

cessor Hans Lang was continually needing to 

add another bit on. However, the Swiss owner 

can now move around with confidence. And 

anyone accompanying him on his rounds will 

quickly see, that although large oak vats have 

not entirely disappeared and there are even 

some smaller barrels, stainless steel is the pre-

ferred material for winemaking containers. 

His experience of cheese production he gath-

ered in almost fifteen years of practice, where 

everything must be extremely sterile, plays a 

role here. ‘Milk is a more sensitive product than 

wine, and unlike wine, fermentation tempera-

tures must be controlled to a tenth of a degree.’ 

He wants to gradually further refurbish the 

winery, for example in the very modest oak 

vat section. Because he likes to be in control of 

everything, he also does not use spontaneous 

fermentation (as so many winemakers have 

now started doing), but rather uses aroma-neu-

tral pure culture yeast where relevant. This is 

also because the majority of his wines are 

made in a dry style, which cannot be precise-

ly controlled with natural yeast. Precision and 

hygiene are the watchwords in the winery (as 

they once were in the cheese dairy). With his 

Riesling, he is looking for rather reticent fruit, 

refined spice and a delicate interplay of acidity. 

However, as a red wine fan, he also very much 

enjoys the Pinot Noir with its discreet cassis 

nose, ripe tannins and lively acidity, which 

could be mistaken for a Burgundy. The experi-

ence gained from his placement in Switzerland 

gets put to good use here: ‘I learnt a lot about 

Pinot Noir at the Schlossgut Bachtobel estate, 

Weinfelden Switzerland. We are still in contact.’

At 3,185 hectares, Rheingau is one of 
the smaller cultivation areas in Ger-
many. This relatively narrow region 
stretches from Wicker/Flörsheim 
am Main to Lorchhausen am Rhein. 
The Taunus mountain range in the 
hinterland offers protection against 
cold spells. The Rhine, which flows 
through most of the region, reflects 
the sun and also serves as an ad-
ditional reservoir of heat. Botrytis 
(noble rot) often develops in the 
autumn, favouring Beerenauslese 
and Trockenbeerenauslese wines. 
Riesling is the dominant variety at 
around 78% of the planted area, far 
ahead of Spätburgunder (12.2%).

For Urban Kaufmann, stainless  
steel plays a key role in the winery  
for hygiene reasons.

Cultivation area
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finding his way around the twisting 

winery divided up into its various spac-

es – expansion meant that his prede-

cessor Hans Lang was continually needing to 

add another bit on. However, the Swiss owner 

can now move around with confidence. And 

anyone accompanying him on his rounds will 

quickly see, that although large oak vats have 

not entirely disappeared and there are even 

some smaller barrels, stainless steel is the pre-

ferred material for winemaking containers. 

His experience of cheese production he gath-

ered in almost fifteen years of practice, where 

everything must be extremely sterile, plays a 

role here. ‘Milk is a more sensitive product than 

wine, and unlike wine, fermentation tempera-

tures must be controlled to a tenth of a degree.’ 

He wants to gradually further refurbish the 

winery, for example in the very modest oak 

vat section. Because he likes to be in control of 

everything, he also does not use spontaneous 

fermentation (as so many winemakers have 

now started doing), but rather uses aroma-neu-

tral pure culture yeast where relevant. This is 

also because the majority of his wines are 

made in a dry style, which cannot be precise-

ly controlled with natural yeast. Precision and 

hygiene are the watchwords in the winery (as 

they once were in the cheese dairy). With his 

Riesling, he is looking for rather reticent fruit, 

refined spice and a delicate interplay of acidity. 

However, as a red wine fan, he also very much 

enjoys the Pinot Noir with its discreet cassis 

nose, ripe tannins and lively acidity, which 

could be mistaken for a Burgundy. The experi-

ence gained from his placement in Switzerland 

gets put to good use here: ‘I learnt a lot about 

Pinot Noir at the Schlossgut Bachtobel estate, 

Weinfelden Switzerland. We are still in contact.’

At 3,185 hectares, Rheingau is one of 
the smaller cultivation areas in Ger-
many. This relatively narrow region 
stretches from Wicker/Flörsheim 
am Main to Lorchhausen am Rhein. 
The Taunus mountain range in the 
hinterland offers protection against 
cold spells. The Rhine, which flows 
through most of the region, reflects 
the sun and also serves as an ad-
ditional reservoir of heat. Botrytis 
(noble rot) often develops in the 
autumn, favouring Beerenauslese 
and Trockenbeerenauslese wines. 
Riesling is the dominant variety at 
around 78% of the planted area, far 
ahead of Spätburgunder (12.2%).

For Urban Kaufmann, stainless  
steel plays a key role in the winery  
for hygiene reasons.
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.
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fessional circles and among connoisseurs. For 

more than 50 years, Hans Lang was a well-re-

garded estate. However, winemaker Hans II 

– who took it over in 1972 and initiated some 

structural changes, built a reputation as a 

member of the VDP, and increased the planted 

area from eight to twenty hectares – was una-

ble to find a successor in his own family, and 

ultimately began hunting for a buyer. Various 

chance encounters resulted in him quickly 

reaching an agreement with a Swiss man and 

his German partner. The buyer, originally a fan 

of Piedmont wines, is a classic career changer 

but one with some training in wine. Kaufmann 

also sees many similarities in the microbiology 

of both cheese and wine. ‘I therefore also felt 

able to move into winemaking.’ Since 2014, he 

has been doing this so well that this new addi-

tion to Hattenheim has won universal approval 

and been able to remain a member of the VDP.

U rban Kaufmann, 49, who has 

been making top-quality Appen-

zell cheese for fifteen years grins 

’We are the exotic upstart among 

today’s traditional Rheingau estates’. And he 

is a carrier pigeon breeder who even once en-

tered a carrier pigeon championship. Eva Raps, 

the long-time director of the Association of 

German Prädikat Wine Estates (VDP) and Kau-

fmann’s life partner for the past seven years, 

nods in agreement and is pleased that the 

Hans Lang wine estate in Hattenheim is flying 

high (just like the pigeons). The Eltville district 

was first referenced in a document in 954. For 

a long time, the wine scene was dominated by 

the aristocracy, and there were once around 80 

winemakers here. Now, around 280 hectares of 

Hattenheim land are planted with grapes, and 

eight wine estates ensure that the 2200-strong 

town has a well-established reputation in pro-

Chance encounters happen – and one 
of them brought German wine official 
Eva Raps and Swiss cheesemaker Urban 
Kaufmann together. Together they took 
on the Hans Lang wine estate in Rhein-
gau, and are off to a flying start.
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1949 Geisenheim graduate Johann 
Josef Lang began bottling and sell-
ing wine, and established a proper 
wine estate four years later.

1972 Hans Lang took over the es-
tate at the age of just 23 following 
the premature death of his father, 
started focusing on quality and 
natural vineyard management, and 
dared to use barrels for Spätbur-
gunder as early as the 1980s.

2013 Hans Lang, born in 1949, 
wanted to sell the state due to the 
lack of a successor, and quickly 
reached an agreement with Urban 
Kaufmann.

2014 the Kaufmann/Raps team 
moved to Rheingau, built a new 
wine cellar, and converted to bio-
dynamic winemaking.
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T he history of this wonderful place 

almost feels like the plot of a ro-

mance novel. First, we have a 

Swiss man who is a rising star 

as an ambitious cheesemaker and process-

es around 6000 litres of milk per day but is 

then drawn to wine out of enjoyment (‘it goes 

wonderfully with cheese’), even completes 

the challenging WSET further training course, 

and does a placement at the distinguished 

Bachtobel wine estate in the canton of Thur-

gau (‘a fantastic, informative time›). Then we 

have Eva Raps, a Franconian farmer›s daugh-

ter with hotel management training and an 

early enthusiasm for wine, who ultimately 

rose to become the director of the VDP but 

had been eying up a possible role as a wine-

maker for many years. The pair circuitously 

met in 2012 with the rather fortuitous help of 

winery broker Erhard Heitlinger, immediately 

realised that they had chemistry, and started 

putting out feelers for a wine estate in a Ger-

man-speaking region. Initially, it was not cer-

tain whether he would actually make the jump 

from Switzerland. He took the brave step, and 

thanks to his frugal way of living, he just had 

enough money in his account to take over the 

Hans Lang winery. At first, Urban Kaufmann 

worked alongside the previous owner, but 

only in the first year, as their working styles 

were too different as they discovered during 

their work together. He then began operating 

as a self-taught winemaker with huge support 

from his partner, and developed his own style 

of Riesling, Weißburgunder and Pinot Noir in 

his cellars. This soon drew praise from expert 

circles, and he is considered one of Rheingau’s 

rising stars of recent years. Cheese still makes 

an appearance: the fondue and wine evenings 

are very popular.

The twenty hectares are primarily 
spread between the Hattenheim 
areas of Wisselbrunnen and Hassel, 
as well as Schönhell and Hendel-
berg in Hallgarten. Around 120,000 
bottles are made. 75% are Ries-
ling and 15% Pinot Noir, as well as 
some Weißburgunder, Chardonnay 
and Silvaner. 98% of the wines are 
made in a dry style. Ice wine and 
Beerenauslese and Trockenbeer-
enauslese sweet wines have been 
successfully produced. Specialist 
producer Raumland has developed 
a sparkling wine made from Ries-
ling and Pinot Rosé. The estate has 
been a full VDP member since 2016.

The big ‘K’ in front of the new wine 
cellar can be viewed as a stop sign for 
connoisseurs.

Facts & figures
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F rom Wiesbaden and Mainz on 

the other side of the Rhine, just 

a few kilometres’ away, you will 

find yourself in the heart of the 

gourmet Rheingau region – an area steeped in 

history where castles and churches and mon-

asteries once shaped and left their mark on 

winegrowing. Two traditional German wine 

classifications that have now rather lost their 

meaning were coined in Rheingau: Kabinett, 

and the Spätlese late harvest. The state-owned 

Eberbach monastery offers a reminder of the 

work undertaken by monks from the 12th 

century onwards. It was the setting for the fa-

mous film ‘The Name of the Rose’ with Sean 

Connery, and is still regularly used for events 

and wine auctions. This state-owned proper-

ty, which was previously also responsible for 

the monastery area, has long been operating 

independently. Rheingau is well set up for 

tourism. During the warmer months, tasting 

stands can be found at almost every pictur-

esque spot. Hattenheim locals are particularly 

proud of their wines, and numerous estates 

have their own wine bars, some of which of-

fer sophisticated cuisine. A gourmet festival 

is held in February and March. The Rheingau 

Music Festival during the summer is a par-

ticular cultural high point. Various businesses 

invite visitors to enjoy culinary wine tastings, 

vineyard strolls, cellar tours and even tast-

ings of rare wines. The ‘Schlemmerwochen’ 

culinary weeks begin in late April, and there 

are wine festivals from May through to the au-

tumn. Last but not least, there is no shortage 

of good hotels and ambitious restaurants.

Hotel und Weinhaus Zum Krug
Hauptstraße 34 
65347 Hattenheim
www.zum-krug-rheingau.de
Josef Laufer is the third generation 
to take the helm, showing the same 
skill as his father and his grandfa-
ther. Josef III worked in various top 
houses in Germany and abroad 
before taking over from his father 
in 2002. He offers an idiosyncratic, 
clever style of cuisine, cultivates a 
hectare of vines, and maintains a 
close relationship with Rheingau 
via an extensive wine list featuring 
around 250 bottles, including 
some sensationally rare examples. 

Weinsinn
Weserstraße 4
60329 Frankfurt
www.weinsinn-frankfurt.de
Fancy a detour? Having opened 
in western Frankfurt in 2009 and 
quickly made a name for itself, this 
restaurant run by Matthias Schei-
ber and his wife Milica has retained 
its coveted Michelin star since its 
2017 move to the station district.  
The cuisine on offer is decidedly 
creative. The international wine list 
contains around 280 bottles, with 
a well-stocked focus on wines from 
top-quality German producers.

Zur Schlupp
Hauptstraße 25 
65396 Walluf
www.gasthauszurschlupp.de
A restaurant split across two cosy 
rooms with the slogan ‘Come in. 
Be welcome. Feel happy.’ The chef 
rules the kitchen alone, offering 
up various fish dishes as well as 
lamb, wild boar and pheasant. His 
wife Isabelle is responsible for the 
well-stocked wine cellar with a 
hundred different wines, primarily 
from Rheingau, plus a selection of 
20 by the glass.

Breuer’s Rüdesheimer Schloss
Steingasse 10 
65385 Rüdesheim
www.ruedesheimer-schloss.com
A wine guest house (and luxury ho-
tel) next to the famous, often over-
crowded Drosselgasse – who could 
say no? And you won’t have to, 
because under the Breuer family’s 
watchful eye, guests can enjoy ex-
ceptional fish dishes accompanied 
by an outstanding, carefully cal-
culated selection of wines (inclu-
ding from the neighbouring Georg 
Breuer winery), supplemented by
a sensational collection going back 
as far as the 1902 vintage!

280 hectares of vines surround 
the village of Hattenheim am 
Rhein with its 2200 inhabitants.
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come home, and no botrytis’. Urban Kauf-

mann’s choice to undertake further training 

in vineyard work and use organic cultivation 

also paid off. And since he was used to pains-

taking work from the world of cheese produc-

tion, the weather did not stop him. For the dry 

vintages that followed, the right recipes (and 

locations) were all set and ready. The decision 

was quickly made to take things one step fur-

ther: conversion to biodynamic winemaking, 

which demands significantly more work and 

precision in the vineyard. ‘It is difficult to un-

derstand Rudolf Steiner’s partly abstract teach-

ings. However, we wanted to be one of the very 

best and make Rheingau wines to Swiss levels 

of perfection. If biodynamics helps, then that 

is a great motivation for us’, the career chang-

er explains. And success proves him right. The 

Demeter organisation awarded the estate its 

official seal in 2017.

O ne of the first activities after 

taking on the estate was to re-

structure the vineyards, with 

Dornfelder, Gewürztraminer and 

Müller-Thurgau being replaced by Pinot Noir. 

Chardonnay and Silvaner (a native variety par-

ticularly enjoyed by Franconian Eva) were part 

of the portfolio. The grapes undergo intracellu-

lar fermentation (carbonic maceration), with a 

marked effect on the tannins. Previous owner 

Hans Lang had already converted the estate 

to organic winegrowing in 2009, and gained 

certification in 2013. When the Kaufmann/

Raps team arrived, it quickly became evident 

that these sites were healthier and more resil-

ient than others. This was helpful in the initial, 

idiosyncratic, very rainy 2014 vintage that left 

some Rheingau winemakers despairing. How-

ever, the results in Hattenheim were highly 

satisfactory following ‘selection till the cows 

‘We have an ideal portfolio of sites 
and vines’, explains Eva Raps, who 
since 2014 has frequently shuttled 
back and forth between her usual 
writing desk and the vines in order 
to get involved. ‘For me, it was a 
fantastic experience to be able to 
implement the VDP’s quality phi-
losophy on my own estate.’ The 
soils have a variety of structures, 
including clay, slate, loess and marl 
clay. The south-southwest facing 
Wisselbrunnen site, known for VDP 
Grosses Gewächs wines, is the flag-
ship. Its exceptional ability to store 
water is particularly helpful in dry 
years. 

The vineyard with top-quality  
grapes from healthy, resilient vines 
are facing the river Rhine.

Vines & sites
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