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Tourism program 2017 

Discover our art of growing wine 



Founded in 1921, Domaines Vinsmoselle encompasses the traditional 
wineries of Greiveldange, Grevenmacher, Remerschen, Stadtbredimus and 
Wellenstein without forgetting the POLL-FABAIRE Crémant Development 
Centre in Wormeldange. 
 
Domaine Vinsmoselle, Luxembourg wine market leaders, enjoys the diversity 
of the soils in the Moselle Valley to produced rich and varied wines with 
distinct flavour. 
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Our Cellars 
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Caves des Vignerons de Grevenmacher 

Caves POLL-FABAIRE- Wormeldange 2 

3 Caves des Vignerons de Wellenstein 

4 Caves du Sud Remerschen 
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Visits of the cellars 

Vinothèque / Shop 

« Wäistuff » / Tasting 

Catering / banqueting 



Caves des Vignerons Wellenstein 
 Meet, taste and discover 4 
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Discover our art of growing wine 

Visits:  Caves des Vignerons – Wellenstein 
 
Founded in 1930, they today represent the largest site of 
Domaines Vinsmoselle and of the Grand Duchy of Luxembourg. 
Today this cellar is the main production center of Domaines 
Vinsmoselle, as well as the delivery center.. 
 
Duration: 60 minutes  

Caves des Vignerons – Wellenstein 
37, rue des caves 
L-5471 Wellenstein 
 
 

 On reservation for groups of 5-300 people 
 

• Salle Sunnen   Capacity 40 persons 
• Wäistuff  Capacity 50 persons 
• Salle des Fêtes  Capacity 250 persons 



Exclusive moments at the Luxembourg Moselle 

6 

A perfect setting for your special occasions 



Caves Cooperatives  Wormeldange 
 Sparkling moments… 7 
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Discover our art of growing wine 

Visits: Caves POLL-FABAIRE – Wormeldange 
 
Founded between 1927 and 1930. Created in an Art Deco 
style, in 1991 the Caves de Wormeldange became the 
production centre of the prestigious Crémants POLL-FABAIRE. 
The quality label “Crémant de Luxembourg”, introduced in 
1991, stands for the remarkable combination between the 
exquisite grapes from the Luxembourg vineyards and the 
“méthode champenoise”.  
 
Duration: 60 minutes  
 
Caves POLL-FABAIRE  –  Wormeldange 
115, route du vin 
L-5481 WORMELDANGE 
 
 

 Snacks available on site 
 On reservation for groups of more than 12 persons 

• Wäistuff  Capacity 40 persons 
• Caveau CULT  Capacity 160 persons 



Exclusive moments at the Luxembourg Moselle 
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A perfect setting for your special occasions 



Caves du Sud Remerschen 
 Dine and celebrate 10 
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Discover our art of growing wine 

Caves du Sud - Remerschen 
 
Founded in 1948, this cooperation cellar is the most southerly 
located of the Luxembourg Moselle. In its territory is, among 
other,  the town of Schengen, famous by the Schengen 
Agreements signed in 1985 and 1990. 
 
 
 

Caves du Sud  –  Remerschen 
32, route du Vin 
L-5440 Remerschen 
 
 

 Snacks available on site 
 On reservation for groups of more than 12 persons 

 
• Wäistuff  Capacity 50 persons 
• Salle Wiltzius   Capacity 80 persons 



Exclusive moments at the Luxembourg Moselle 
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A perfect setting for your special occasions 



 
 

Caves des Vignerons Grevenmacher 
 Dine and celebrate 13 
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Discover our art of growing wine 

Caves des Vignerons de Grevenmacher 
 
This cooperative cellar is the oldest of the Luxembourg Moselle 
and was founded in 1921 by Paul Faber, president at the time. 
The winery is known for its specialties such as ice wine, 
Chardonnay aged in oak barrels and the Riesling Paradais. 
 
 
 
 

Caves des Vignerons de Grevenmacher 
12, rue des caves 
L-6718 Grevenmacher 
 
 

 On reservation for groups of more than 15 persons 
 

• Wäistuff  Capacity  30 persons 
• Salle Paul Faber   Capacity 120 persons 
• Grand Hall Capacity 500 persons 



Exclusive moments at the Luxembourg Moselle 
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A perfect setting for your special occasions 



Exclusive moments at the Luxembourg Moselle 
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A perfect setting for your special occasions 



Rates  2016 
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Guided tours of the cellars 

Designation Price per person incl. VAT 
Group rates p.p. incl VAT 

( from 10 persons) 
 

Guided tour  + 1 glass of wine 5,00.-€ 4,50.- € 

Guided tour  + 2 glasses of wine 7,00.-€ 6,50.- € 

Guided tour  + 3 glasses of wine 8,00.-€ 7,50.- € 

Children (under the age of 16): 
a glass of grape juice included 

3,00.- € 3,00.- € 



 
 

Enjoy excellence drawn from the heart of our land 
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Luxembourg’s viticulture at a glance 

©AOP – MOSELLE LUXEMBOURGEOISE   

Luxembourg’s Moselle Valley is known especially for its white wines – both still and sparkling. 
Luxembourg boasts a broad spectrum of grape varieties which produce a wide range of different wines. 
 
Fresh, vivacious and mineral wines are produced from the Elbling, Pinot blanc and Riesling varieties. 
Round, aromatically complex and full-bodied wines are produced from the Rivaner, Auxerrois and Pinot 
gris varieties. Steel tanks are generally used to produce fresh, fruity wines. The maturing period 
depends on the type of wine. Traditional wooden barrels (tuns) or barrique barrels are occasionally 
used. These maturing methods confer more complexity and different aromas to the wines. 
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Discover our art of growing wine 

Luxembourg’s grape varieties 
 

Commented tasting of the main grape varieties from 
Luxembourg 

 
Starring: 

 
Rivaner Premier Cru 

Auxerrois Grand Premier Cru 
Pinot blanc  Grand Premier Cru 
Pinot Gris Grand Premier Cru 
Pinot noir Grand Premier Cru 
Riesling Grand Premier Cru 

Gewürztraminer Grand Premier Cru 
 

Special guest 
 

Crémant Poll Fabaire  médaille d’or 
 

priced at: 12 € p.p.  
 

Discovering Luxembourg’s vineyard 
 

Commented tasting of four noble grape varieties 
and a sparkling wine. 

 
Starring: 

 
Auxerrois Grand Premier Cru 
Pinot Gris Grand Premier Cru 
Riesling Grand Premier Cru 

Gewürztraminer Grand Premier Cru 
Crémant Poll Fabaire  médaille d’or 

 
priced at:  8 € p.p.   

Guided tour of the cellars :  extra charge  € 2.50 p.p. 
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Discover our art of growing wine 

Edmond de la Fontaine – Wine and folklore 
 
Luxembourg, 1850. A man strolls along the shores of the 
Moselle River. 
 
Behind him, hectares and hectares of sun-filled vineyards 
and just as many memories of a childhood spent wandering 
the region. And it’s from his native lands that young Edmond 
de la Fontaine (1823-1891) draws his inspiration. Poet, 
playwright, composer… he, who is nicknamed Dicks does not 
know it yet but his works will leave their permanent trace on 
Luxembourg’s literature and folklore.  
 

Commented  tasting , animated by a musical trio of 
yesteryear. 

 
Starring: 

 
Wine:  Chardonnay –  Song: Den Hexemeeschter 

Wine:  Riesling – Song: E Stéck vum Gléck 
Wine: Pinot Gris – Song: D’Lidd vum Théiwesbuer 

Wine: Pinot Noir vinifié en blanc – Song: Un der Attert 
Wine: Pinot Noir Rosé- Song: Hechtercher aus der Stad 

Wine: Pinot Noir Rouge –  Song: De Charel 
Wine: Pinot Noir Rouge Barrique – Song: Kättchen  

 
Crémant:  Poll Fabaire  médaille d’or 

Song : Ech drénken gär main Pättchen 
 

Priced at € 12.50 p.p for the wines. 
€ 800 for the trio - subject to availability 

Charta Schengen Prestige 
 

The Charter Schengen Prestige represents, as its name states, 
the three neighboring countries of the Schengen border: 
Germany, France and Luxembourg. This charter was created 
with a view to create a regulated environment for its 
members, representative for tradition and quality wine. She 
is the first cross-border charter of its kind.  
 
Commented tasting near the Markus tower of wines labeled 
Charta Schengen Prestige and a Crémant Spirit Of Schengen. 

 
Starring : 

 
Auxerrois Charta Schengen Prestige 

Pinot blanc Charta Schengen Prestige 
Pinot Gris Charta Schengen Prestige 
Riesling Charta Schengen Prestige 

Gewürztraminer Charta Schengen Prestige 
Crémant Poll Fabaire Spirit of Schengen 

 
Priced at :  13,50 € p.p.   

Guided tour of the cellars :  extra charge  € 2.50 p.p. 
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Discover our art of growing wine 

Sparkling moments 
 
 
“POLL-FABAIRE“ Crémant indulges the senses. Shimmering 
gold, fine mousse, pleasant effervescence, harmonious 
elegance. A realm of taste and flavour unfolds - an 
experience for gourmets and connoisseurs. Quality that is 
also affirmed by a neutral authority, since sparkling wines 
can only be called “Crémant de Luxembourg” if they have 
met the conditions set out in the specification of « AOP – 
Moselle Luxembourgeoise » and successfully passed the 
testing a chemical and sensorial analysis, which is under the 
supervision of the Luxembourg government. 
 
Commented tasting of Crémants POLL-FABAIRE 

Guided tour of the cellars :  extra charge  € 2.50 p.p. 

Tasting of 6 Crémants   : 9,50 € 
Tasting of 8 Crémants   : 12,50 € 
Tasting of 10 Crémants : 15,00 € 
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Discover our art of growing wine 

Follow your nose 
Introduction to sensory analysis 

with 
Anne-Catherine Mondloch 

 
Everyone knows that "tastes and colors do not discuss"; 
but are you quite sure? 
 
Often the comments of experts in oenology leave you 
puzzled at first. 
 
- But why this wine- pleases me so much? 
- What are the flavors that I can identify with this wine? 
 
Here are just a few questions that you certainly already 
asked. During this seminar, we will not only teach you 
the methodology to taste the wines but also, playfully  
refine your senses (visual, olfactory and gustatory). 

 
Priced at 30 € p.p. 

Minimum invoicing:  20 persons  
Subject to availability 

Anne-Catherine Mondloch 
 Master in Wine  

Guided tour of the cellars :  extra charge  € 2.50 p.p. 
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 Meals for groups 



Flat fee per person 
 
 
 
 
 
 
 
 
 
 
 
 
Visites classique : Groupe à partir de 10 personnes 
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Meals for groups 

Designation Price per person incl. VAT 

Lunch 
(service between  11:30 to 15:30) 

Rental of plates and cutlery 
Service for maximum 2 hours 
Extra hour: € 1.50 p.p.  

5,00 € 

Dinner from  15 to 25 persons 
(from 17:00) 
Room rental 
Rental of plates and cutlery 
Service for maximum 3 hours 
Extra hour: € 2.50 p.p. 

10,00 € 

Dinner from 26 persons 
(from 17:00) 
Room rental 
Rental of plates and cutlery 
Service for maximum 3 hours 
Extra hour: € 2.50 p.p. 

8,00 € 



Cold plates / 1 Hot dish 
 
 
 
 
 
 
 
 
 
 
 
 
Visites classique : Groupe à partir de 10 personnes 
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Designation Price per person incl. VAT * 

Winemaker plate  
Slice of baked salmon fillet 
Medallions of pork tenderloin saltimbocca style 
Lettuce, tomato salad, cucumber salad 
Potato salad 
 
starting at 5 pax 

12,00 € 

Campagnarde plate 
Rustic pate, raw and cooked ham from Luxembourg, 
Riesling pie, cheese, the authentic "Fierkelsjelli" 
Carrot salad and potato salad 
 
starting at 15 pax 

12,00 € 

Hot dish « the harvest » 
Beef stew with Pinot Noir, potato gratin and vegetables 
Or 
Pork Stir-Fry sauce Provençal, spätzles and vegetables 
 
starting at 15 pax/ same dish for the whole group 

 

12,00 € 

Meals for groups 

* Excluding the flat fee 



Menu 2 or 3 courses 
 
 
 
 
 
 
 
 
 
 
 
 
 
Visites classique : Groupe à partir de 10 personnes 
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Designation 
 

Price per person incl. VAT * 
 

Winegrower Menu 
Pumpkin soup with croutons 
Fresh tomato soup flavored with country ham 
Herbal soup with salmon cubes 
*** 
Corn Chicken with fine Pinot Noir sauce 
Pork tenderloin with mushroom sauce 
Redfish fillet with dill sauce 
*** 
Chocolate mousse with fresh seasonal fruits 
Panna Cotta and red fruit compote 
Crème brûlée 
 
Accompanying choice: 
 
Potatoes with rosemary, potato gratin or rice with herbs 
Mixed vegetables, peas and carrots, or green beans with bacon 
 
starting at 15 pax/ 1 choice per course / same choice for the group 

Starter and main course:  
19,50 € 

 
Starter, main course and 

dessert: 
 22,50 € 

Meals for groups 

* Excluding the flat fee 



Cold buffet 
 
 
 
 
 
 
 
 
 
 
 
 
 
Visites classique : Groupe à partir de 10 personnes 
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Designation Price per person incl. VAT * 

Cold buffet « Palmberg » 
Rustic terrine 
Pate with Riesling 
Roast beef 
Raw and cooked country Ham 
Piglet terrine in jelly 
Terrine of fish 
Salmon belle-vue 
Smoked salmon 
Smoked trout 
Tomato Shrimp 
Salad with carrots, celery and potatoes 
Cocktail sauce, remoulade and mayonnaise 
 
Option: homemade pie : Supplement of € 3.00 
 
starting at 15 pax 

25,00 € 

Meals for groups 

* Excluding the flat fee 



Buffet 3 plats 
 
 
 
 
 
 
 
 
 
 
 
 
 
Visites classique : Groupe à partir de 10 personnes 
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Designation Price per person incl. VAT * 

Buffet « Pinot noir » 
Peasant salad (bacon, emmental cheese and poached egg) 
Country plate (Feierstengszalot, Fierkelsjelli and rustic 
terrine) 
Quiche Lorraine 
Served on plates: (please choice 1 plate) 

*** 
Pork Tenderloin with Pinot Noir 
Chicken breast with mushroom sauce 
Beef stew with Pinot Noir 
Salmon steak with Lobster sauce 
On the Buffet: (2 dishes to choose) 

***  
Crème brûlée 
Chocolate mousse 
Homemade pie 
On the buffet (assortment) 
 
The main courses are served with vegetables and another topping of 
your choice (rice, potato gratin, spaetzle, sautéed potatoes) 
 
starting at 20 pax/ same choice for the whole group 

25,00 € 

Meals for groups 

* Excluding the flat fee 



Mailing address: 
 
Domains Vinsmoselle 
B.P 40 
L-5501 Remich 
www.vinsmoselle.lu 
 
Tourist Service: 
Contact persons:  Madame Nathalie Zion 
   Madame Marion Lessel 
 
Phone: 00352 26 66 14 20 
email: tourisme@vinsmoselle.lu 
 

http://www.vinsmoselle.lu/
mailto:tourisme@vinsmoselle.lu

