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Introduction

As part of the Viticulture and Oenology Bachler studies I took part in 16 week long (from the 
15th of July until the 26th of October) placement in “Winzerhof Linder” in Endingen at the 
Keiserstuhl Germany.   

my search for an internship position was focused on wineries that included and were active 
in the following criteria: 
A. inclusion of livestock as part of the business and vineyard. 
B. A winery that focuses on environmentally sound and sustainable work. 
C. A winery that produces both white and red wine, with a focus on white wine.

It was not easy to find a winery that ansewrd all the above mentioned criteria. During the 
search, I came across  Winzerhof Linder’s website and YouTube channel. Both were very 
intriguing. Parallel to my internet search I also talked to fellow student, Lara Pschorn, who 
told me about Winzerhof Linder and their approach to wine growing.

I sent Ronald Linder, the wine-maker and owner, an E-Mail with my CV and a letter detailing 
why I would be interested in doing my placement at their winery. During the following couple 
of weeks, we exchanged E-Mails concerning his and my expectations, my daily 
responsibilities, housing options and payment for my time there. We agreed that I would 
begin my time there in the middle of July, shortly after the exam period was over. we haven’t 
set a concrete “end date”, rather said that I’ll be there till the end of October or if the harvest 
takes a bit longer and continues into November than I’ll stay until the end of the harvest and 
wine making process. 

Description of the Internship position

„Winzerhof Linder“ is a bio-dynamic winery in the Keiserstuhl, they currently own 4 ha of 
vineyards that include the following grape types- Grauburgunder, Spätburgunder, Müller-
Thurgau, Sauvignon Blanc, Weißburgunder, Cabernet Sauvignon, Chardonnay, 
Dunkelfelder and Silvaner.
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Figure 1 Map of the Keiserstuhl (adapted from Google Maps)

Other than that, they hold a small sheep herd and a small chicken flock.

Ronald Linder is  the owner, wine maker and vintner. He took over the winery from his father
after his retainment. Ronald turned the Vineyard to an organic vineyard, and later to a bio-
dynamic Vineyard.
Ronald studied communication engineering. He acquired his knowledge in wine making and 
vineyard management from his father, through books, seminars and trial and error.

The business is based mainly on Ronald’s work, during the growing season Ronald’s mother
and a friend of the family help tending the vines. Ronald’s father is still active in the winery 
and helps with technical problems and during the harvest. The harvest was done with the 
help of volunteers, that come because they enjoy the work, the atmosphere and the good 
food at the end of the day. The volunteers themselves are mostly retirees and people with no
background in agriculture and therefor the work was pretty “laid- back”.
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Figure 2 Family and Friend injoying a break during the harvest

Mike Merbiz, is a friend of the family, that has recently finished his viticulture apprenticeship 
and joined the business. After finishing the apprenticeship mike started working at 
“Winzerhof Linder” part time. He is plays an important role in the vineyard as Ronald’s 
second in command.

The sheep are located in a grazing area near the vineyard during the growing season. After 
the harvest they are transferred into the vineyard. The chickens are a new addition to the 
Farm, and after a short adjustment period during this summer, their mobile coop was located
in the vineyards. 
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Figure 3 Chicken coop. The Board was there only until chickens learned to get in to the coop without it

 

The Wine Cellar

The winery is located in the family home and is separated into four different areas. 
One area Is dedicated for the grape processing during the harvest. This is a small room with 
an opening at ceiling level to a storage area. During the harvest season the press and 
crusher-destemmer are in this room, but due to tight space both machines must be 
transported up to the storage area with a crane.
Next to this area is a second room- the cellar. In this room are the stainless-steel tanks for 
the white wine fermentation.
The third area contains the wine barrels, in this area the red wines are aged in barriques. 
The fourth and finale area, is the wine storage unit, this room is completely full of wine 
bottles and there is very little space to move. In this room the bottle labeling is also being 
done. 
To move between those rooms, one has to go through that is uneven and unsmooth paved 
yard.
Due to the lack of space, we often needed to move the barrels, tanks and machinery from 
one area to another or to the paved yard, in order to create sufficient work space in the 
winery. All that is to say that the work was sometimes difficult and complicated because of 
the conditions.
It is worth mentioning, that the Linder Family bought another farm outside of town, where 
they will build their new wine cellar and home, the work on transforming the existing bran 
into working space and vinothek. The next intern their will work in much better conditions.
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Wine growing and Wine Making
The vineyards grow on terraces as is accustom to the Keiserstuhl. The work in the vineyard 
is done manually as much as possible. In fact, during my stay we barely used the tractor. 
The thought behind not using machinery is to reduce soil compaction and improve soil 
texture.

Figure 4 Terraces of the Keiserstuhl.

Disease management in “Winzerohf Linder” divides into two aspects. The first aspect 
concentrates on the use of organic fungicides (such as copper and sulfur containing 
products) and pheromone against the Grape Moth. The second aspect concentrates on 
nutritional products, bio dynamic and homeopathic preparations. The last pesticide spraying 
for the season was done on the 21.6. unfortunately for me that was before my placement 
had started, and I didn’t take part in it. 

Before the harvest, in the vineyards where it was necessary, bunches that were infected with
Peronospora, powdery mildew and bunch sour rot were sorted out.

About two weeks before the estimated date of the harvest of every variety, we prepared a 
“preferment” (for most varieties). In preparing the “preferment” we picked the grapes that 
looked riper than the rest into a 25 Liter tank, crushed them and left them in the tank. When 
the tank was full, we dug a hole in the ground and buried the tank, so that only the 
fermentation lock was sticking out. On the day of the harvest of each vineyard, we collected 
the tanks and added the “preferment” to the rest of the grapes that were later crushed.
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Figure 5 Preferment tank in the ground

The harvest days took place mostly on, what in the biodynamic agriculture is called, “fruit 
days”. Due to warmer weather than usual, grapes ripened fast, a few compromises had to be
made. 

The work in the winery itself was minimal. Other than crushing and squeezing the grapes, 
we did almost nothing. We did taste the wines Every day to see how and in which direction 
they develop and to make sure they don’t have any off-flavors and aromas, but we didn’t 
check the Progress of the fermentation and didn’t draw a fermentation curve. Only if during 
the tasting, we noticed signs of Sulfur compound aromas or other off flavor we would take 
action.

The wines stayed on the yeast after the fermentation. Every few days we took out some of 
the wine with the yeast from the bottom of the tank, to make sure that the yeast hadn’t 
developed unpleasant aromas. 

The red and orange wines were hardly mixed. twice per day at the most, but there were also 
days that they weren’t mixed at all.
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Figure 6 A Vineyard of Winzerho Linder. Soil is completly coverd with Cover crops and natural vegitation

The Wines
The winery produces various red and white wines, and this year even a grape juice secco. I 
found most interesting, a wine called “Grauburgunder SE”, that combines three different 
production methods. A third of the wine is produces as normal white wine, another third is 
fermented with the grape skins and also receives further skin maceration after the 
fermentation (is produced as an orange wine), the last third is being fermented in Barriques. 
The last two also receive a malolactic fermentation, that gives the wine complexity 

Typical work day
My day to day job was very diversified. At first most of the work was in the Vineyard. After 
breakfast we would go to the vineyard together and remove lives in the grape area or do 
selective harvest of rotten grapes as preparation for the harvest. Than at around 1 o’clock 
we would take a break for lunch and rest for an hour or two. After the brake we would go 
back out and do some canopy management work like shoot positioning or shoot trimming. 
Sometimes, if it was too hot, we would stay in and label wine bottles.

Sometimes after the brake I would go to the sheep and make sure they’re ok and have 
enough water. Because of the drought we had to move the sheep to new pastures more 
often than was originally planned. To put up a fence for the new Pasture is quite a bit of work
and could take us up to half a day.
As I said, the chicken flock was newly introduced to the Vineyards. We checked on them 
every evening until they got accustomed to their new mobile chicken coop and were more 
independent. Eventually the chickens were out in the vineyard with no fence and we would 
just make sure that they have water, supplementary food and that their still alive.
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Figure 7 Sheep of Winzerhof Linder

As the harvest drew closer, we concentrated more and more on preparing the winery and 
Vineyards to the harvest. We took the Machines necessary for harvest down from the 
storage area, cleaned them, organized and cleaned the cellar, taste the grapes and estimate
the time of harvest, double down on thinning out the grapes infected by Downy and Powdery
Mildew and so on.

After the harvest between presses we would move the sheep between the vineyard, take 
care of the composting pomace (covering with mulch, turning and so on) and prepare wine 
for bottling. And clean.

In Conclusion 
As I mentioned in the beginning of the report, for my placement I focused my search on 
wineries that fulfilled certain criteria (Inclusion of livestock in the work in the vineyard. 
A winery that focuses on ecological and sustainable agriculture and a that produces both 
white and red wine, with a focus on white wine.). That was due to the fact that I personally 
believe that we, the grape vine growers bear the responsibility and should have the interest 
of creating a sustainable system
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Winzerhof Linder answered those criteria in practice and in spirit. I learned a lot about the 
challenges regarding animal husbandry in the vineyard, looking after the soil, reducing our 
carbon footprint and more.

Although Ronald sees a lot of benefit in the biodynamic agriculture and taught me a few 
things I’m still unconvinced by most of it. With that said, I can say that I did took with me 
some of the philosophy. Mainly keeping a closed resource loop as much as possible and 
looking for ways to use what would otherwise be considered as trash.

Since Ronald relies mostly on his on work, we would usually work together. That led to very 
interesting conversations about the Vineyard the Work sustainability and so much more. 
Those long talks were inspiring and through them I could learn a lot hone in my thoughts and
perception of the work.

The Linder family were very kind and friendly. They took me into their house and included 
me in their life for the time I was there. I ate at their table hang out with them and they even 
lent me their care so I can see the area and meet friend in nearby Alsace I’m very lucky that 
I got to know them.
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