
Grapegrowing and winemaking under ideal conditions is 
a lot of hard work and attention to detail. When you do this 
at the edge of the winemaking world, on the 49th parallel in 
the Czech Republic, it is an undertaking that is not for the 
faint-hearted, as the obstacles that have to be overcome are 
both numerous and significant. When you add organic and 

biodynamic practices to this mixture, the challenges mig-
ht seem overwhelming. These are the conditions that the 
Vybíral family operate under on a daily basis. Let‘s join the 
conversation with the Marek Vybíral, the current director 
of the Krásná Horá Winery, a name which means “Beautiful 
Mountain” in the Czech language.

K r á s n á  H o r a  W i n e r y

Conversation with Marek Vybíral
Organic winemaker of the Czech Republic

The Pinot Family
Krásná hora s.r.o. | Starý Poddvorov 360, 696 16 | Czech Republic | vinarstvi@krasnahora.com | www.krasnahora.com

By Mike Mazey

Krásná hora s.r.o. | Starý Poddvorov 360, 696 16 | Czech Republic | vinarstvi@krasnahora.com | www.krasnahora.com

Krásná hora s.r.o., Starý Poddvorov 360, 696 16, Czech Republic 
www.krasnahora.com, vinarstvi@krasnahora.com, tel.: +420

C
o

m
p

lexity, eleg
an

ce, h
arm

o
ny, a silky texture, and

 g
reat leng

th. W
e like

 to
 th

in
k th

at th
is is o

u
r h

o
u

se style, an
d

 P
in

o
t N

o
ir p

erfectly l



Where are your
vineyards located?

Our land holdings are in South Mora-
via, a wine region in the south-eastern 
corner of the Czech Republic. We are 
about 1 hour‘s drive directly north of 
Vienna, Austria. Our vines grow at the 
viticultural limit in this part of Cent-
ral Europe. At 49 degrees latitude, we 
share a similar parallel to the vineyards 
in Alsace and Burgundy. Our vineyards 
are located in the historic wine village 
of Starý Poddvorov, which has a wine 
history dating back 
to the 13th centu-
ry, when Cistercian 
monks foundedvi-
neyards here.

What makes 
your
vineyards 
unique?

We grow in a cool climate, and as the 
Czech Republic is a landlocked coun-
try, our vineyards experience strong 
continentality. The extremes between 
summer and winter temperatures give 
us along growing season while the large 
differences between day and night time 
temperatures helps produce grapes of 
outstanding aromatic intensity along 
with mouth-watering acidity and fresh-
ness. This is particularly true of Pinot 
Noir, a grape that seems to do well in 
strongly continental climate sand this 
happens to be our flagship variety. Our 
vineyards lie on gentle south to south-
-western slopes which captures all the 
heat and light weneed to fully ripen our 
grapes. We also avoid the use of syn-
thetic agrochemical sprays. Instead, we 
employ a range of organic and biodyna-
mic techniques that help us to grow our 
grapes sustainably and with the smal-
lest ecological footprint possible. At the 
same time, we harvest our grapes with 
the aim of achieving only moderate le-
vels of alcohol according to the season, 
so as to fully express the ‚sense of place‘ 
or terroir in our wines.

What is the history of 
your winery?

The modern history of our small, fami-
ly winery goes back to the early 1960s, 
when under the communist system, my 
grandfather planted our first vineyards. 
Since that time, we have come along way, 
and our focus now is on releasing high 
quality, biodynamic wines from small 
parcels of premium fruit after long and 
careful ageing in our modern cellar, 
which is located immediately behind 
our vineyards. Our original plot was 

expanded to its 
current size of 5 
hectares in 2005.

How big
is your
winery?

Krásná Hora is the 
smallest possible winery that can feed 
one family and only when all members 
are involved in its running. As I menti-
oned, we own and manage 5 hectares 
of organic vineyards which produces 
around 40 000 bottle per year. We are 
proud of the fact that we are a family wi-
nery. It means that the hard work we are 
investing in our winery now will have 
benefits that will continue for the fo-
llowing generations. Not many jobs of-
fer that kind of reward and satisfaction.

How would you describe 
your approach to grape-
growing?

Our approach to the vineyards is the 
same as our children, we love them, 
but we try to be consistent and do our 
best to bring the best out in them. We 
employ a combination of organic and 
biodynamic techniques in the vineyard 
in order to completely avoid 
the use of synthetic fertili-
zers, herbicides and pestici-
des. We go to great lengths to 
care for and to feed the soil, 
with its abundance of he-
althy microbial activity. We 
know that we only have such 
a healthy and dynamic soil 
because we made the decisi-

on a long time ago never to use synthetic 
agrochemical sprays. Instead, we em-
ploy biodynamic techniques of applying 
cow horn manure and cow horn silica to 
the vines, In addition, we add a compost 
which consists of local animal manure 
and the recycled marc of pressed gra-
peskins from the previous vintage. This 
compost is activated through the use of 
several herbalpreparations that include 
chamomile, nettle and yarrow root. We 
also work hard to create conditions wi-
thin the vine‘s microclimate that favour 
the full ripening of a moderate crop of 
healthy grapes free of disease. This me-
ans that at times we need to create more 
space for light and ventilation to enter 
the canopy through shoot thinning and 
deleafing at critical times during the 
growing season. This helps us to avoid 
the growth of fungal diseases. Finally, 
our vineyards enjoy a location rich in 
biodiversity, where the vineyards are su-
rrounded by orchards and other types 
of farmland. In the late summer and au-
tumn, all the children in the village head 
toward wellknown fruit trees to snack 
on their favourite fruits. For us, these 
changes in landscape help to reduce the 
disease pressure which is common in vi-
neyard monocultures.

You say that looking
after the vineyard soils 
is important to you.
Can you give some other 
examples of this?

Yes, we grow a cover crop in the mi-
drow spaces of our vineyards. This 
companion planting consists of around 
17 herbs, legumes and grasses and it 
has a number of benefits. Firstly, it hel-
ps tofix nitrogen from the atmosphere 
and transfer this to the soil. So it acts 
a type of living fertilizer. Secondly, it 
helps to absorb any excess rain that 
might fall, especially if this occurs late 
in the growing season. So it helps to off 
set any dilution effects from late sea-
son rains. Thirdly, it helps to prevent 
soil erosion as well as soil compaction 
that may occur through necessary work 
done by our small tractor in the viney-
ard. Finally, it acts as a host to benefici-
al insects which aids in the control of 
insect pests. How we manage this cover 
crop is also important. We don‘t want 
the growth of these plants to compe-
te with the vine for nutrients or water 
late in the season, which is why we take 
steps to limitits growth. This is usually 

done by cultivating the soil and using 
the plants as mulch. However, we wish 
to limit the amount of cultivation of the 
soil so as not to damage soil structure. 
Therefore, we gently cut the roots from 
under the plant. The advantage here is 
that we avoid excessive cultivation as 
well as allowing these plants to grow 
back at a time when they will again be 
beneficial to the vines, not competing 
with them.

How would you describe 
your winemaking
philosophy? 

“We look after our wines very intensive-
ly from the start. The more care we give 
them at the beginning, the less they re-
quire as they mature”, says my nephew 
Ondra, our Winemaker. So forexample, 

grapes are harvested only after they 
achieve physiological ripeness, which 
means we are looking for ripe tannins 
as well as moderate sugar concentration 
and balanced acidity. This can only be 
achieved from rigourous analysis and 
close inspection of the grapes during 
this critical period. Picking is done ma-
nually into small buckets where they 
are quickly transported to ourwinery, 
which adjoins the vineyard. The grapes 

are hand sorted and then processed with 
minimal handling. Our top Barrel Select 
white wines are both barrelfermented 
using native yeasts and barrelmatured. 
During this process, they lie on fine lees, 
which not only adds complexity and a 
creamy texture to our wines, but also hel-
ps protect against the damaging effects 
of oxygen. This means that our wines 
receive much smaller additions of the 
sulfur dioxide than what you might nor-
mally expect. Our ‚classic‘ range of wines 

also sees some ageing in large oak casks, 
which add minimal oak influence. Ho-
wever they do provide ideal conditions 
for the wines to slowly become clear and 
stable. We feel this slow and patient me-
thod of clarifying the wine helps to pre-
vent aggressive treatments afterwards. 
Our top reds also undergo a fermenta-
tion using natural yeast, followed by an 
extended period of barrel ageing before 
going to bottle unfined and unfiltered. 
This artisanal approach helps to retain 
all the natural aromas and flavours we 
have worked so hard to achieve during 
the growing and maturing of these wines.

What varieties do 
you grow and why 
is Pinot Noir your 
flagship?

We may grow traditional French 
varieties – Pinot Blanc, Pinot 
Gris, Chardonnay, Sauvignon 
Blanc, Pinot Noir and Merlot 
along with a few other varieties. 
These were among the first va-
rieties introduced to our area by 
the Cistercian monks and over 
time, have proved to be among 
the most successful. Pinot Noir 

occupies a special place in our range 
of wines for several reasons. Not only 
do I personally love the wines of Bur-
gundy, but the Pinot Noir grape, with 
its tendency to thrive in cold, variable 
climates like ours, its naturally suited 
to the Moravia wine region where it 
enjoys a long, cool growing season.We 
have found over the years that visitors 
are drawn to our winery after having 
tried our Pinot Noir. We have introdu-

ced our wines to a number of Western 
European and Scandinavian countries, 
thanks to the reputation of our Pinot 
Noir, which acts as our ambassador. 
I suppose it embodies the style of wine 
that we are trying to achieve with all our 
wines: complexity, elegance, harmo-
ny, asilky texture, and great length. We 
like to think that this is our house style, 
and Pinot Noir perfectly represents this 
style to the wine lovers who drink our 
wines.
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Krásná Hora is the smallest 
possible winery that can 
feed one family and only 

when all members are
involved in its running.

We look after our wines very 
intensively from the start. The 
more care we give them at the 

beginning, the less they require as 
they mature. 

We employ a combination
of organic and biodynamic
techniques in the vineyard

in order to completely
avoid the use of

synthetic fertilizers,
herbicides and pesticides.

Our approach to the vineyards is the same
as our children, we love them, but we try to 

be consistent and do our best to bring
the best out in them.

Complexity, elegance,
harmony, a silky texture,

and great length.
We like to think that this is our

house style, and Pinot Noir
perfectly represents this style

to the wine lovers who
drink our wines.


