
Site in the Liège city center, this contribution proposes an urban winery 
that blends terroir fragments across the Blue Banana, exploring protec-
tion regulations that can build on upon the knowledge, tradition, and novel 
techniques of winemaking. 

Domus Leo — Maria Christopoulou (GR)
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Liège is a city w
ith a m

aritim
e clim

ate, situated
 in the valley o

f river 
M

euse, and
 the third

 m
o

st p
o

p
ulo

us urb
an area in B

elgium
. W

id
ely 

kno
w

n as the fo
rm

er ind
ustrial b

ackb
o

ne o
f W

allo
nia, p

art o
f the S

illo
n 

Ind
ustriel, Liège is still the eco

no
m

ic and
 cultural center o

f the regio
n. 

D
o

m
us Leo

 utilizes its strategic p
o

sitio
n in o

rd
er to

 b
ring p

ro
d

uctio
n 

b
ack into

 the city, in an attem
p

t to
 revitalize the p

ast glo
ry. 

A
t the sam

e tim
e, D

om
us Leo brings a revolution to the European netw

ork 
of w

ine by im
porting extra 200 tons of grapes per year from

 sm
all 

vineyards all over Europe, according to each year’s overproduction or 
indicated clim

ate. 

D
o

m
us Leo

 no
rm

ally launches 1 signature b
lend

, 1 sp
ecial b

lend
, 

and
 1 value fo

r m
o

ney b
lend

 o
f the year. D

o
m

us Leo
 w

ine b
lend

s are 
p

ro
d

uced
 b

y the m
aster b

lend
er and

 o
w

ner o
f the w

inery, thro
ugh b

o
th 

o
rgano

lep
tic and

 scientific ap
p

ro
aches. E

vents, w
here m

asterb
lend

ers 
fro

m
 all o

ver the w
o

rld
 are ho

sted
 to

 d
evelo

p
 their o

w
n D

o
m

us Leo
 

recip
es, o

ccur p
erio

d
ically, b

ringing in exo
tic id

eas. 

D
o

m
us Leo

 co
nsists o

f an ep
o

nym
us w

ine b
ar, o

p
erating fro

m
 T

hursd
ay 

to
 S

und
ay. Fro

m
 the A

H
 sales rep

resantative to
 the visiting b

usiness 
m

an and
 the (lo

cal) w
ine lo

ver, p
o

tential b
uyers can enjo

y D
o

m
us Leo

 
signature w

ine b
lend

s via their resp
ective glasses o

r b
o

ttles. T
he b

o
ld

 
typ

es are even challenged
 to

 create their o
w

n b
lend

s fro
m

 tap
!

T
he co

ntainers w
ith the b

o
ttle cases, w

ine tanks, and
 b

arrels arrive at the 
p

o
rt o

f R
o

tterd
am

. In M
aasvlakte, cranes unlo

ad
 the cargo

 b
o

ats. D
o

m
us 

Leo
 w

ine is then transfered
 fro

m
 the Futureland

 to
 the rest o

f the w
o

rld
. 

A
lb

èrt d
em

o
nstrates an inno

vative retail exp
erience b

eyo
nd

 the 
techno

lo
gy o

f the integrated
 d

istrib
utio

n center, extend
ing its p

erim
eter 

to
w

ard
 the D

elft city center to
 estab

lish a new
 civic p

resence.

D
om

us Leo is an urban w
inery that reassem

bles terroir fragm
ents from

 
different countries w

ithin the B
lue B

anana to produce high-end w
ine. A

s 
clim

ate change is altering viticulture and its associated terroir, the future 
of w

ine production w
ill lie in the north. 17 hectares of R

iesling, Pinot N
oir, 

C
hardonnay, and various youthful cross grapes—

cultivated in terroirs 
w

ithin the M
euse-R

hine Euroregion—
form

 the base for D
om

us Leo
 

signature w
ine blends. 

The im
ported grapes from

 the offshore vineyards are transferred in 
containers via w

aterw
ays. They go through a first stage, w

hole-grape 
ferm

entation in less than six w
eeks w

hile on their w
ay to

 Liege, thro
ugh 

the m
etho

d
 o

f sem
i-carb

o
nic m

aceratio
n. T

he grap
es enter the b

uild
ing 

fro
m

 the vat ro
o

m
 terrace, via a funicular cab

lew
ay. 

A
fter the blending process, the w

ine needs to be stored and preserved in 
order to m

ature in huge oak barrels. The w
ine cellar is an underground

 
hall w

ith obscure lighting conditions. It is connected to a scarlet tow
er that 

captures the light through a dorm
er, delivering it to great depths. 

B
lend

ing has alw
ays b

een a strategy to
 m

ed
iate clim

ate shifts w
ithin the 

w
ine ind

ustry. A
 b

lend
 has its ro

o
ts in w

ine kno
w

led
ge and

 trad
itio

n, 
b

eing alw
ays greater than the sum

 o
f its p

arts. A
s the w

eather creates 
a new

 set o
f co

nd
itio

ns that alters the w
ay grap

es rip
en and

 m
ake w

ine 
after each harvest, b

lend
 recip

es are uniq
ue and

 can o
nly b

e used
 o

nce.

T
he D

o
m

us Leo
 w

ine tanks reach their d
estinatio

n, the A
lb

èrt 
sup

erm
arktet o

n M
artinus N

ijo
flaan in D

elft. A
lb

èrt functio
ns w

ithin a 
just-in-tim

e p
ro

d
uctio

n system
, integrating an auto

m
ated

 d
istrib

utio
n 

center o
n the ceiling fo

r d
eliveries acro

ss the N
etherland

s. 

D
o

m
us Leo

 sho
p

-in-a-sho
p

 is strategically lo
cated

 in the d
esignated

 
slo

w
-p

aced
 zo

ne—
alo

ng the b
uild

ing’s p
erip

hery and
 next to

 a p
ub

lic 
green area—

, filled
 w

ith p
ro

d
uct d

em
o

nstratio
ns, w

o
rksho

p
s, and

 
exclusive sho

p
s that entice co

nsum
ers into

 the sup
erm

arket. 

A
fter the harvest—

that takes p
lace b

etw
een A

ugust and
 O

cto
b

er—
the 

hand
-p

icked
 grap

e varieties, gro
w

n w
ithin a transnatio

nal co
o

p
eratio

n 
b

etw
een 3 d

ifferent territo
ries, are transferred

 to
 the w

inery, in the city 
center o

f Liège. D
o

m
us Leo

 o
ccup

ies a p
lo

t o
f 1,500 m

2 in the m
id

d
le o

f 
the M

o
ntagne d

e B
ueren. A

 19th century grand
io

se staircase w
ith 374 

step
s that serves as the entrance to

 the citad
el.

T
he vat ro

o
m

—
a 15m

 high, vast, linear b
uild

ing—
ho

uses the m
achinery 

fo
r m

anual so
rting and

 p
ressing, 35 vinificatio

n vats o
f vario

us sizes fo
r 

ferm
entatio

n, and
 the chem

ical p
ro

cesses such as m
ixing o

f grap
es, 

m
icro

-o
xygenatio

n, clarificatio
n w

ith fining agents and
 reverse o

sm
o

sis. 
T

here, d
uring O

cto
b

er and
 N

o
vem

b
er, the grap

es are vinified
 and

 
b

lend
ed

 w
ith the D

o
m

us Leo
 signature b

ase, in o
rd

er to
 m

ature w
ithin 

the urb
an setting. 

The w
ine cellar utilizes both gravity and technical innovations in order to

 
accom

m
odate the barrels at a fixed and constant tem

perature betw
een 

12º and 15º and a hum
idity level betw

een 80%
-90%

. D
om

us Leo sells en 
prim

eur barrels. 

T
he co

rked
 w

ine b
o

ttles are sto
red

 in m
etal cases o

f 12, read
y to

 b
e sent 

o
ut fo

r d
elivery, sup

p
lying lo

cal restaurants, the A
H

 sup
erm

arket chain, 
and

 p
rivate co

stum
ers. B

efo
re o

r after the co
stum

ers and
 visito

rs invest, 
either b

y p
urchasing a uniq

ue case o
r b

y sp
eculating up

o
n en p

rim
eur 

b
arrels, w

ine tasting and
 p

airing is o
ffered

 at the terrace. 

T
he w

ine tanks are d
elivered

 in e-trucks—
so

rted
 regard

ing the b
lend

ing 
catego

ries—
to

 the d
ynam

ic lo
ad

ing d
o

ck lo
cated

 o
n the sup

erm
arket’s 

sales flo
o

r. O
cad

o
 ro

b
o

ts lift the tanks w
ith m

agnetic ro
b

o
tic arm

s and
 

p
lace them

 in the static grid
 ceiling ab

o
ve the sales flo

o
r that fo

rm
s the 

d
istrib

utio
n center fo

r A
ho

ld
 D

elhaize. 

D
o

m
us Leo

 o
ffers a no

vel tasting exp
erience, challenging the co

nsum
er 

to
 create uniq

ue w
ine b

lend
s fro

m
 d

ifferent co
untries straight fro

m
 the 

w
ine tanks w

ith the guid
ance o

f a resid
ent so

m
elier. The consum

er can 
choose the taste profile, flavors, and provenance of his preference to

 
create a custom

-m
ade w

ine blend. 

D
om

us Leo is not a C
hateau, nor a D

om
ain. It is rather a «D

om
us», the 

urban equivalent of a w
ine m

aking estate, bringing w
ine production closer 

to w
ine lovers. It form

s the new
 viticultural epicenter of the M

euse-R
hine 

Euroregion—
the city-co

rrid
o

r o
f A

achen–M
aastricht–Liège. W

hat singles 
the nam

e o
ut is the lio

n, the em
b

lem
 o

f all three cities.

D
o

m
us Leo

 p
ro

p
o

ses a E
uro

p
ean b

lend
ed

 exp
erience in the city. 

W
hen future generatio

ns m
ay no

t b
e ab

le to
 enjo

y the sam
e style o

f 
the B

o
rd

eaux w
ine—

as p
ro

tected
 and

 p
ro

d
uced

 d
uring the 20th and

 
21st century—

sp
ecial w

ine b
lend

s w
ill d

eterm
ine the future o

f w
ine 

p
ro

d
uctio

n. T
his p

arad
igm

 shift, sub
served

 b
y the recent p

and
em

ic 
and

 the am
b

iguo
us p

ro
tectio

nist rheto
ric o

f o
ur tim

es, is m
aking the 

d
istinctio

n o
f the w

inery and
 the vineyard

 p
o

ssib
le. 

D
o

m
us Leo

 is capable of producing up to 300,000 liters of w
ine per year, 

nam
ely 150,000 unique w

ine bottles. B
etw

een A
pril and M

ay, the glass 
b

o
ttles are filled, corked, and labeled in the underground bottling station, 

located next to the cellar. T
he lab

el is d
o

ub
le sid

ed
, featuring the lo

go
 

o
f the w

inery and
 the nam

e o
f the b

lend
 o

n the fro
nt sid

e, as w
ell as 

exp
laining the co

m
p

any’s p
hilo

so
p

hy and
 the m

yth b
ehind

 each w
ine o

n 
the b

acksid
e. 

A
d

d
itio

nal infrastructure, such as p
latfo

rm
s o

n the river and
 a funicular 

cab
lew

ay fo
r transp

o
rtatio

n, co
nnect the w

inery and
 its p

ro
d

ucts to
 

the w
aterw

ays, ultim
ately lead

ing to
 A

lb
èrt sup

erm
arkets. D

o
m

us Leo
 

exp
o

rts cases o
f its signature b

lend
s, b

arrels, and
 w

ine tanks sp
ecifically 

catering to
 the sup

erm
arket’s sales flo

o
r. 

D
o

m
us Leo

 o
ffers a E

uro
p

ean b
lend

ed
 exp

erience in all A
lbert 

sup
erm

arkets, insid
e the exclusive D

o
m

us Leo
 sho

p
-in-a-sho

p
. A

n 
ind

ep
end

ently curated
 circular vo

lum
e that flo

ats in the o
p

en sales flo
o

r, 
lo

cated
 b

elo
w

 the high-yield
 co

re o
f the b

uild
ing in o

rd
er fo

r the tanks to
 

b
e easily rep

laced
 b

y the O
cad

o
 ro

b
o

ts. 

The bulk shelves for the w
ine tanks digital signage show

casing the 
provenance of each w

ine. The non-disposable m
etal container is only 

purchased once and can be refilled afterw
ards. Eponym

ous, m
etal w

ine 
bottle cases w

ith a capacity of up to 12 bottles are sold separately. C
heers!

D
o

m
us Leo

Pro
ject T

hesis



The spatial sequence of Domus Leo wine, from the city center of Liège to 
the shelves of Albèrt in Delft.
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Located within the Meuse-Rhine Euroregion—a central part of the Blue 
Banana European urbanization corridor—the contribution utilizes its stra-
tegic position in order to transfer and blend grapes from three different 
terroirs in the shape of a triangle: the Dutch Province of Limburg and the 
city of Maastricht, the German Region of Aachen, and the Belgian Liège 
Province.
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Liège, part of the Sillon industriel and the former industrial backbone of 
Wallonia, is still the economic and cultural center of the region, forming 
a fertile ground for the urban winery development. Infrastructural ele-
ments such as platforms on the river and a funicular cableway for trans-
portation are added, in order to connect the winery and its products to the 
waterways.
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The contribution occupies an L-shape plot of 1,500 square meters in the 
middle of the Montagne de Bueren, a nineteenth-century grandiose stair-
case composed of 374 steps that not only serves as the entrance to Liege’s  
citadel but is also a new-found pilgrimage route for wine enthusiasts. The 
winery is developed in three different buildings around a traditional town-
house in the middle of the staircase.
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Visitors enter from three different levels, encountering the building from a 
bottom-up perspective, leading from consumption to production: the bar 
and its respective terrace on the lower level, the central courtyard level de-
signed as an amphitheater, and the main entrance accessible from the up-
per levels. The facade represents the reimagined image of Liège, and the 
materials used are local to the Meuse-Rhine Euroregion.
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Grapes are received from the terrace to the upper level of the winery, mak-
ing their way down through the building, from production to consumption. 
From the vat room to the laboratory and cellar, the section of the wine pro-
duction facilities follows the gravitational process of winemaking, ensuring 
an innovative design to protect the grapes—a must during the first stages 
of production—and a connection to the blending hall at every level of the 
vinification process. 
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The building is organized around a central circular blending hall dictating 
the routes for the grapes and the visitors, with five different levels taking 
advantage of the site, the views, and the topography.
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The Domus Leo eponymous wine bar offers a “barrel to bar” blended ex-
perience. With uninterrupted views of the cellar, customers and potent 
buyers are challenged to create their own blends from the wine tanks 
hanging above the ceiling.
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