
The tasting at Bott-Geyl kicked off with the latest edition of Jean-Christophe Bott’s 80-month-aged
Absolu Crémant, shining with freshness. It contains the last bottles of the 2012 Crémants, a
vintage that got stuck in bottle. Bott wisely decided to hold back on those bottles to add to long-
aged Crémants for follow-on years. In the meantime, a perpetual reserve has been started with the
goal of producing even more complex Crémants. During my visit, I tasted the current releases from
the 2019 vintage and two sweet wines from 2018. Bott notes that 2019 “was a slightly cooler
vintage sandwiched between the hot years of 2018 and 2020.” He notes “good maturity” and
lower yields which “lent structure, with elegance and even delicacy.” He says, “Two thousand
nineteen started with a cooler spring. May was rather fresh and a little wet, delaying growth. It was
hot and dry in early June, but rain in early July prevented any suffering. The harvest for the
sparkling base wine started in early September, the main harvest in mid-September, finishing mid-
October.” He thinks the Pinot varieties and Riesling fared better than Gewurztraminer, which made
him decide to declassify his entire Gewurztraminer production from the Sonnenglanz and
Furstentum Grand Crus, making the “regular” Gewurztraminer Les Éléments a little treasure.













Edouard Bott and his wife, Annette Schmitt,
founded Domaine Bott-Geyl in the 1960s when they
took over Domaine Geyl, which had belonged to a
maiden aunt and was a mixed farm. At the same
time, they decided to focus solely on wine, starting
with 4 hectares/10 acres of vineyard. Today, there
are 15 hectares/37 acres with holdings in the
Sonnenglanz, Schoenenbourg, Sporen,
Mandelberg, Furstentum and Schlossberg Grand
Crus, plus the Grafenreben lieu-dit in Zellenberg.
The domaine is now run by couple Valérie Bott-
Cartier and Jean-Christophe Bott, who makes the
wines. Grand cru wines are released at two to
three years of bottle age and are the estate stars.
The Métiss entry-level wines are exquisite values.

Jean-Christophe Bott studied viticulture in Rouffach,
then oenology in Beaujolais and business in Paris. He
started work at his home domaine in 1991 but spent
time in Australia and South Africa before taking over
in 1993. Valérie Bott-Cartier also trained in viticulture
and oenology. 
Bott-Geyl received organic certification in 2000 and
biodynamic certification in 2002. In 2012, the couple
built a new cellar, enabling the processing of the
grapes and wines by gravity flow. 
At Bott-Geyl, an ambitious estate still slightly under
the radar, Rieslings are dry, while Pinot Gris and
Gewurztraminer are often vinified with residual
sweetness. 

2020 Points Cardinaux Metiss

2020 Riesling Les Elements

2018 Pinot Noir Galets Oligocène

At Bott-Geyl, an ambitious estate still slightly under the radar, Rieslings are dry, while Pinot Gris and
Gewurztraminer are often vinified with residual sweetness. Grand cru wines are released at two to three
years of bottle age and are the estate stars. The Métiss entry-level wines are exquisite values.



2018 Riesling Mandelberg Grand Cru

2018 Riesling Schlossberg Grand Cru

2018 Pinot Gris Sonnenglanz Grand Cru

2018 Gewurztraminer Furstentum Grand Cru

2018 Riesling Furstentum Grand Cru

2018 Gewurztraminer Sonnenglanz Grand Cru

2018 Riesling Schoenenbourg Grand Cru



2017 Gewurztraminer Vendanges Tardives Sonnenglanz Grand Cru

2017 Pinot Gris Séléction de Grains Nobles Sonnenglanz Grand Cru


