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Origin 
Yoichi, Hokkaido, Japan. 

Varieties 
100% Zweigelt. 

Vineyard   

From Atsushi Suzuki's 5.6 hectare east-facing vineyard in 
Nobori, Yoichi. The vines are planted on well-drained sand, 

gravel, and clay over old volcanic andesite at 60-80m elevation. 

Vinification Method 
The grapes were harvested and destemmed by hand, then 

fermented with the whole berries in a resin fermenter without 
temperature control. After fermentation, the wine was pressed 

and racked to rest in a 450L used oak barrel. Bottled without 
fining or filtering and with only a small addition of SO2 at 

bottling.	
 

 

 

 
 

 

Producer Profile 
Atsushi Suzuki founded his Domaine in 2014, after working 
with Takahiko Soga at Domaine Takahiko. Seeking his own 
project, Atsushi took over a 5.6-hectare vineyard in Nobori 
from a farmer who had been working conventionally and 
began working to convert it to organic farming. When he 
acquired the vineyard it was planted to Zweigelt, Kerner, 
Müller-Thurgau, Pinot Noir, Chardonnay, and Gewurztraminer. 
In the vineyard, Atsushi has focused on improving soil health 
and natural treatments to reduce the susceptibility to grey 
rot and insect pests. Today, he farms with virtually no tilling 
and widespread cover crops. The vineyard is on an east-
facing slope at roughly 60-80m elevation, and the soils are a 
mix of gravels, sands, and clays over andesite that drains 
well. During the growing season, healthful winds help protect 
the vines frum disease. The cellar is in an old stone granary 
built in the 1920s or 1930s for storing apples. Atsushi 
appreciates that it stays at a relatively stable temperature 
year-round, helping the wines ferment and age stably without 
temperature controls. Within, he works simply with just a 
small basket press, a barrel, and a resin tank for fermentation 
– he does not have and does not use and pumps or a 
destemmer. Similarly, he works without fining, filtering, or 
any other additions during the winemaking process, only 
adding a small amount of SO2 at bottling to help the wine 
survive transport. 


