
Domaine Marc Tempé 
Haut-Rhin 
 

 

 
The wines [Tempé’s] are unusually concentrated and individualistic, often with well-
integrated residual sweetness and supremely textural, yet they have much energy and drive.  

                            -Anne Krebiehl MW, Vinous Media, April 2024 
 

Rodelsberg 2020 
 

A subtle note of cardamom adds depth to flavors of dried papaya and passion fruit upfront, while 
smoke, white pepper and baking spice flavors mingle midplate. Zesty acidity provides fine structure 
and focus, leading to a long, spicy finish. 
                                      91 pts—Aleks Zecevic, Wine Enthusiast September 2024 
 

The 2020 Rodelsberg is a field blend planted by Tempe's father, planted two-thirds to 
Gewurztraminer and one-third Pinot Gris, matured in pièce. The site is on a stony plateau of iron-
rich limestone, rodel denoting a local term for stone pile. The nose has pure, pristine, lifted pear. 
The palate is equally pristine but presents cool soil, edged with a touch of salt, beautifully 
streamlined, cool and full of energy, accommodating the richness of the grape but also showing the 
freshness of the plateau. The 2020 is strait-laced and driven. The finish almost has a fragrant touch 
of pine wood. This is complex and textured, with lovely phenolics. 2.8 g/L of residual sweetness 
(Bone-Dry)         
                                      92 pts—Anne Krebiehl MW, Vinous Media, April 2024 
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