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AOP – MOSELLE 
LUXEMBOURGEOISE

B.P. 50
L-5501 Remich
Tél.: +352 23 612 1
E-mail: info@aop.lu

WWW.AOP.LU
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LUXEMBOURG, 
A SMALL 
COUNTRY WITH 
GREAT WINES…

10 % 
RED & ROSÉ WINE

LUXEMBOURG’S 
VITICULTURE AT 
A GLANCE

AREA UNDER CULTIVATION :
1295 ha

NUMBER OF WINERIES :
340

OVERALL AREA OF WINES :
1246 ha ( 100 % )

OF WHICH WHITE CULTIVARS :
1124 ha ( 90 % )

OF WHICH RED / ROSÉ CULTIVARS :
122 ha (10 % )

PRODUCTION : 
125 000 hl, of which 25 % Crémant de Luxembourg

90 % 
WHITE WINE

      QUALITY
  QUANTITY / ha 

= AOP



TYPICAL PREMIUM WINES  

Wines with the designation « Co-
teaux de » represent two different 
types of soil: shell limestone (Gre-
venmacher), and keuper with marl 
clay (Remich). Manually harvested 
grapes, low yields and careful pro-
cessing turn the origin into a taste 
experience.

TERROIR WINES 

What are known as « Terroir » wi-
nes, stem from the best vineyards 
in Luxembourg’s Moselle Valley. 
The vineyard, low yields, selective 
manual harvest, as well as culti-
vation in harmony with nature, are 
just some criteria for the outstan-
ding quality of these wines.

CRÉMANT  DE LUXEMBOURG

This is quality sparkling wine of 
the highest calibre. The selection 
of cultivars, composition of the 
vintage and the maturity period 
combine to make unparalleled 
products, turning « Crémant de 
Luxembourg » into a very special 
experience for the palate.

RIVANER / 315 ha ( 25% )

RIESLING / 156 ha ( 13% )

WINES OF 
« AOP – MOSELLE   
LUXEMBOURGEOISE »

The philosophy of the « AOP – Moselle Luxembourgeoi-
se» can be easily explained as follows: « the narrower 
the geographic entity, the more one can taste the origin ».

HARMONIOUS 
ENTRY LEVEL WINES

Wines with the designation of 
origin «Côtes de» are high calibre, 
harmonious entry level wines. Fru-
ity, light wines for uncomplicated, 
daily enjoyment.

AUXERROIS / 180 ha ( 14% )

PINOT GRIS / 189 ha ( 15% )

PINOT BLANC / 153 ha ( 12% )

ELBLING / 89 ha ( 7% )

GEWÜRZTRAMINER / 21 ha ( 2% )PINOT NOIR /112 ha ( 9% )

CHARDONNAY / 21 ha ( 2% )

OTHERS / 11 ha ( 1% )

Luxembourg boasts a broad spectrum of 
grape varieties which produce a wide range 
of different wines. Consumers are delighted 
with a wine offer with expressive force and 
versatile enjoyment.

WINES FOR EVERY 
TASTE

The state-certifi ed «Appellation d‘Origine 
Protégée – Moselle Luxembourgeoise» 
garanties heritage, quality and control of 
the wines.

STATE-CERTIFIED 
QUALITY 

The main feature of the « AOP – Moselle Luxembour-
geoise » is the quality certifi cation on the basis of the 
geographic origin of the product. The purpose is to 
protect the nationally important wines from the Moselle 
Valley and thus to enhance its value.


