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Mosel Fine Wines 

 
The aim of Mosel Fine Wines is to provide a comprehensive and independent review of Riesling wines produced in the Mosel, Saar and Ruwer 
region, and regularly offer a wider perspective on Riesling produced in Europe. 
 
Mosel Fine Wines appears on a regular basis and covers: 
 
 Reports on the current vintage (including the annual Auctions held in Trier). 
 Updates on how the wines mature. 
 Perspectives on specific topics such as vineyards, Estates, vintages, etc. 
 
All wines reviewed in the Mosel Fine Wines issues are exclusively tasted by us (at the Estates, trade shows or private tastings) under our sole 
responsibility. 
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Understand Our Tasting Notes 
 
 
The core of Mosel Fine Wines is to publish independent tasting notes. The particularity of Mosel and German Riesling made us adopt a specific 
structure in order to capture all the information needed for wine lovers to make informed choices based on our tasting notes which we explain below. 
 

1 2 3 5

4
 

 

1. NOMENCLATURE: For simplicity, consistency and clarity, we rely on the following to define a wine: 
 

 We stick to the traditional “Village + Vineyard” denomination even for wines from VDP classified vineyards (where only the vineyard name 
appears on the consumer side of the label). 

 No Prädikat in the name means that the wine was bottled as QbA. 
 GG stands for “Grosses Gewächs” and EG for “Erstes Gewächs.” 
 

You can find more information on how to decipher German wine labels in the article “Deciphering the modern German wine label” here. 
 
2. AP NUMBER: The AP Number is the unique number associated with any lot of German quality wine. We systematically provide this information 
(actually the last 4 or 5 “meaningful” digits of the AP) as wine growers sometimes differentiate between wines only through this AP Number. You 
can learn more about AP numbers here. 
 
3. AUCTION: We add the mention “Auction” for wines sold via the annual Auctions held in September as they are different from the ones sold via 
traditional channels. You can learn more about the annual Trier wine Auctions and these particularly fine expressions of Riesling here. 
 
4. DRINKING WINDOW: Mosel Riesling has a long development cycle and can be enjoyable for 20 years and more. Like other great wines from this 
world, Mosel Riesling usually goes through a muted phase before reaching maturity. At the end of each tasting note, we therefore provide a drinking 
window, which refers to our estimation of the maturity period for the wine. This maturity period is based on the following principles: 
 

 It consists of the “fruit” and “terroir” phases as defined in our review of Maturing Mosel. 
 It does not explicitly mention the additional drinking window for fruity-styled wines which typically lasts for 1-3 years after the vintage. 
 

You can find more about the different maturing phases of Mosel Riesling here. 
 
5. SCORE: The use of scores to evaluate wines has advantages (clearly communicating a perspective) and disadvantages (over-simplifying such a 
complex matter as wine). We believe the advantages prevail as long as a rating is put into the perspective of a tasting note. Here our principles: 
 

 Scale: We rely on a 100-point scale with the following overall principles: 
 

 95-100 
Classic: A true classic that sets the standards for its style and terroir. Only few wines make it into this “super-class” of Riesling and no 
stone should be left unturned to find them. 

 90-94 
Outstanding: Stands out as distinctive example of its style and terroir. It will offer immense pleasure and should be actively looked 
out for. 

 85-89 
Good to very good: Is a good to very good wine with special qualities. It will be delicious and is worthy of any cellar, especially if the 
price is right. 

 80-84 
Solid to good: Is technically correctly made and will be enjoyable in its simple solid way. Price is the key driver for the decision to 
buy. 

 Below 80 
Not worth it: Does not show any distinction and may even have some flaws. Given the currently still quite reasonable price level for 

Mosel Riesling, there is no reason to bother. 

 

 Assessment: We evaluate complexity, balance and elegance (“more is not better”) as well as respect of terroir and style (a great Kabinett will 
get a higher score than an average Spätlese). If the actual style does not match that on the label (say a Spätlese bottled as Kabinett), we will 
review the wine according to its intrinsic style (in the example as “the Spätlese it is”) and add a remark about its true style in the tasting note. 

 

 Timing: Our ratings for young wines refer to the expected quality of the wine at maturity (i.e. during its drinking window) and not at moment of 
tasting. 

 

 Firm Scores vs. Score Ranges: Bottled wines get firm scores. Score ranges indicate tasting notes based on cask samples. 
 
 
The principles above cover the basics. We remain at your disposal under info@moselfinewines.com should there be a question. 
 

http://www.moselfinewines.com/decipher-the-modern-german-wine-label.php
http://www.moselfinewines.com/understanding-ap-numbers.php
http://www.moselfinewines.com/the-annual-trier-wine-auctions.php
http://www.moselfinewines.com/maturing-mosel.php
mailto:info@moselfinewines.com
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Background Information 
 
 
Each country has its own specificities regarding naming, labelling, style, etc. This is no different in Germany. In this country also, there are specific 
subjects such as vineyard classification or AP numbers, which any lover of German Riesling needs to understand to get the most of their wines and 
our reviews. We regularly publish articles on topics which may help readers get a first grasp at or deepen their knowledge in a particular aspect of 
German wine or winemaking. As these articles have appeared in different Issues and / or on our website since 2008, we insert here a 
comprehensive list of background articles published to date with the topic and where it can be found: 
 
 

Theme Topic Issue Website 

Wines Deciphering the Modern German Wine Label Issue No 34 (Apr 2017) Click Here 

Region Mosel Visiting Guide Mosel Visiting Guide 2017 - 

Estates Bert Selbach | 40 Years at the Service of Riesling Issue No 33 (Jan 2017) - 

Winemaking Karl Erbes | Precursor of the Flying Winemaker Issue No 33 (Jan 2017) - 

Estates The Merkelbach Brothers | Living Legends 
celebrating their 65th vintage 

Issue No 33 (Jan 2017) - 

Estates State Estates in Trier, Ockfen and Serrig | Historic 
Estates Given a New Life 

Issue No 33 (Jan 2017) Avelsbach Estate 

Serrig Estate 

Region German Wine | A Look at a Century Ago Issue No 33 (Jan 2017) - 

Region Grosser Ring | The Mosel Branch of the VDP - Click Here 

Wines Let’s Talk About Sekt – The Sparkling Joy of 
Riesling 

Issue No 30 (Mar 2016) Click Here 

Vineyards Vineyard Revivals 

- Lambertskirch by Peter Lauer 

- Neumagener Sonnenuhr is back 

- Trabener Zollturm, revival of a forgotten glory 

Issue No 29 (Oct 2015) Click Here 

Click Here 

Click Here 

Click Here 

Wines Winemaking in the Age of Climate Change Issue No 28 (Jun 2015) Click Here 

Vineyards Geisberg - The Revival of a Forgotten Saar Glory Issue No 28 (Jun 2015) Click Here 

Wines Maturing Mosel and drinking windows Issue No 27 (Mar 2015) Click Here 

Wines AP Number Issue No 27 (Mar 2015) Click Here 

Wines Eiswein - Click Here 

Wines Understanding German classification and 
associated labelling (Grosses Gewächs, Erstes 
Gewächs, Grosse Lage, Erste Lage, etc.) 

Issue No 26 (Oct 2014) - 

Wines Dry Mosel Riesling Issue No 14 (Jan 2011) - 

Vineyards Erdener Prälat Issue No 10 (Jan 2010) Click Here 

Estates Jos. Christoffel jr. Issue No 7 (May 2009) - 

 
 
Past issues are available to subscribers on simple request. 

http://www.moselfinewines.com/decipher-the-modern-german-wine-label.php
http://www.moselfinewines.com/german-red-cross-takes-over-state-wine-estate-trier.php
http://www.moselfinewines.com/markus-molitor-takes-over-former-state-estate-in-serrig.php
http://www.moselfinewines.com/grosser-ring-the-mosel-branch-of-the-vdp.php
http://www.moselfinewines.com/lets-talk-about-sekt.php
http://www.moselfinewines.com/vineyard-revivals-in-the-mosel-a-region-on-the-rebound.php
http://www.moselfinewines.com/lambertskirch-saar-revival-by-peter-lauer.php
http://www.moselfinewines.com/neumagener-sonnenuhr-is-back.php
http://www.moselfinewines.com/trabener-zollturm-another-great-vineyard-being-given-new-life.php
http://www.moselfinewines.com/winemaking-in-the-age-of-climate-change.php
http://www.moselfinewines.com/geisberg-the-revival-of-a-forgotten-saar-glory.php
http://www.moselfinewines.com/maturing-mosel.php
http://www.moselfinewines.com/understanding-ap-numbers.php
http://www.moselfinewines.com/eiswein-frozen-pleasure-since-1830.php
http://www.moselfinewines.com/tortured-slate-of-erdener-pralat.php
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Vintage 2016 – Overview 

The Vintage 2016 – Victory from the Jaws of Defeat 

 
While the highly acclaimed 2015 vintage hit the market in spring 2016, the 2016 vintage was facing with a spring from hell. However, as you will see, 
the vintage turned miraculously for the better, literally snatching victory from the jaws of defeat. The result is a classic even if slightly ripe vintage 
with great early charm … and, hidden among its midst, some of the most stunning pieces of Mosel classicism we have tasted in 10 years of Mosel 
Fine Wines. 
 
How come? Here the key fact in a nutshell. 
 
 

The Vintage In a Nutshell 

 
 

Vintage Conditions 

 
The vintage started normally, with bud break in line with long-term average. Then things turned for 
the bad. The Mosel, as much of Northern Europe, experienced a spring from hell with caterpillars 
eating the young shoots, 6 weeks of rain which led to widespread outbreaks of peronospora and also 
some localized hailstorm, in particular around Graach. Lastly, flowering happened late, at the end of 
June, and proved rather uneven. All this had an impact on yields, sometimes dramatically so. 
 
As if by miracle, things turned for the better as of early July. Dry sunny weather essentially settled in 
until the harvest. There was however localized impact of sunburn at the end of August, which affected 
also yields. September proved one of the hottest on record, further accelerating the ripening process. 
 
Growers were blessed with cool and dry weather during harvest, allowing them to make the right (and 
often necessary) selections. The lack of botrytis limited the opportunities for noble-sweet wines but 
several spells of frost allowed the production of Eiswein. Acidity and sugar levels proved overall 
moderate, in line with 2014 and 2012, but there are huge differences between wines. 
 

The Wines 

 
Overall, 2016 is a charmer of a vintage with much immediate ripe and fruity appeal, not unlike 2011 
(in fresher) or 2007 (in lighter). However, 2016 is far from being homogeneous, in fact it is composed 
of a mosaic of vintages, a result of the freakish growing conditions. Hidden inside the vintage, there 
are true gems with the balance of 1997, one of the best vintages ever, 2002 or even 2008. The bulk 
of the harvest was brought in with refreshingly moderate sugar levels. Overall, the Saar and Ruwer 
produced slightly fresher wines than the Middle Mosel but there are great differences between 
Estates. The good harvest conditions allowed for some Auslese, little BA and even TBA wines, but 
some remarkably pure and fruity Eiswein. With a few exceptions, yields are often on the low side, the 
inevitable result of the poor spring. 
 

Buyer’s Guide 

 
In general, 2016 offers the opportunity to acquire Riesling with great immediate ripe appeal: The 
vintage is a true charmer. At the top, 2016 is one of the most exciting and elegantly balanced vintage 
since the 1990s and well-worth stocking up for cellaring! In particular, we urge our readers to literally 
plunge onto the finest Kabinett and Spätlese: These are some of the most exciting and classic we 
have ever tasted. 2016 looks also set to become a major vintage for dry Riesling, provided the 
aromatics are not overripe. Lovers of dessert wines will find much to love in 2016 as the Auslese are 
pure and the Eiswein are gorgeously fruity. They should however also keep an eye open for the 
remaining stunning noble-sweet wines from 2015 which are still available here and there. 
 

 
 
 
 
 

 
Note: A comprehensive report on the 2016 growing conditions, 

wines and buying guide was published in Issue No 35 (June 2017) 
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Vintage 2016 – Estate Reviews 

The Vintage 2016 – Estate Reviews ( Part II ) 

 
We provide here Part II of our comprehensive 2016 Estate Reviews. Most top wines were tasted several times over the last months in order to 
avoid that particular tasting conditions (a standard risk when tasting wines early) affect our opinions. In addition older vintages were also reviewed if 
these have just been released or are still commercially available at the Estate. 
 
NB: Auction wines are not reviewed here but will be part of a dedicated Auction Guide to be released by the end of August or early September. Also, 
GG bottlings, being only officially presented to professionals as of the end of August, will only be covered in our October issue. 
 

Fritz Haag 

Reinhold Haart 

Herrenberg 

Loersch 

Egon Müller / Le Gallais 

Max Ferd. Richter 

Schloss Saarstein 

Selbach-Oster 

Günther Steinmetz / Steinmetz und Hermann 

St. Urbans-Hof 

Wwe Dr. H. Thanisch (Erben Thanisch) 

Vols 

Brauneberg 

Piesport 

Schoden 

Leiwen 

Wiltingen / Kanzem 

Mülheim 

Serrig 

Zeltingen 

Brauneberg 

Leiwen 

Bernkastel-Kues 

Ayl 

10 km

Bernkastel

Traben-Trarbach

Koblenz

Trier

Saarburg

Ürzig
Graach

Trier-Eitelsbach

Mertesdorf

Lieser

Rhine

Mosel

Cochem

N

Konz-Oberemmel

Leiwen

Neumagen-Dhron

Piesport

Erden

Kanzem

Wiltingen

Morscheid

Ayl
Ockfen

 
 

 
Part III of our Estate Review will be covered in the next Issue of Mosel Fine Wines 

(to be released in October 2017) 
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Fritz Haag 
 

Weingut Fritz Haag 

(Brauneberg – Middle Mosel) 
 

 
 
Oliver Haag is quite upbeat about the 2016 vintage: “2016 is a great vintage which does pale in comparison to 2015, except for the noble-sweet as 
there was hardly any botrytis in 2016. The vintage start was rather bumpy with the rain and the outbreak of diseases in May and June. We 
experienced heavy losses in some parcels. But thankfully this was limited to a few parcels. I put this down to the fact that i have switched from 
helicopter spraying to manual spraying in many vineyards and to the fact that we were sometimes simply quite lucky with our timing of treatment. In 
the end, I only lost 10% of a normal yield. The weather proved super-stable during harvest, which lasted from October 8 until November 6. We did a 
pre-harvest in all our vineyards, even the lesser ones or smaller parcels, before going into our main harvest. There was not much botrytis, but we 
were able to bring in some selections. The comparatively hot summer (also with quite high temperatures during night) led to lower acidity levels as 
in 2015, and the pH levels are slightly higher. As a consequence, I did not do any pre-fermentation maceration on my dry wines. Overall, must 
sugar levels are more moderate than in 2015. This makes for a refined and quite animating vintage but also one which proves already quite fun to 
drink more than one glass at this early stage.” 
 
The Estate was able to produce its full portfolio of wines right up to a BA harvested in the Juffer-Sonnenuhr at a full 150° Oechsle. The portfolio also 
includes a Kabinett and an Auslese GK from the Brauneberger Juffer-Sonnenuhr which are both destined to be sold at this year’s Auction. The 
portfolio also includes GG bottlings from the Juffer and the Juffer-Sonnenuhr. 
 
Oliver Haag produced a gorgeous set of wines which live from elegance and classic finesse. The dry Riesling are vinified slightly drier than recently, 
giving them additional grip and a touch more presence. The Kabinett as well as the Auslese GK clearly stand out as both are made along the 
proven canons of elegance and playful lightness that has made the success of the Fritz Haag Estate since decades. 
 
NB: The two GG bottlings will be reviewed in the October Issue and the Auctions wines in the Auction Guide to appear by the end of August or early 
September. 
 
 

2016er Fritz Haag Brauneberger Juffer-Sonnenuhr Riesling Beerenauslese 16 17  (95-97) 

 
The Estate produced a small quantity of BA harvested at a whopping 150° Oechsle. This cask sample offers a gorgeous and ripe nose including 
quite some juicy botrytis scents of raisin, honey, pear, apricot, date, herbs and fine spices. The wine is almost TBA in style where juicy raisin, honey, 
date and candied exotic fruits drive the aromatics. The finish is still rather sweet but full of promises. What a beautiful BA in the making! 2031-2076 
 

2016er Fritz Haag Brauneberger Juffer-Sonnenuhr Riesling Auslese GK #12   95 

 
Besides a possible auction lot, Weingut Fritz Haag produces two separate bottlings of Juffer-Sonnenuhr Auslese GK which carry the AP09 and 
AP12 (#12 on the label) in most vintages, whereby the AP 12 sees a little bit more botrytis. The Estate only produced tiny quantities of the Auslese 
#12 in 2016 harvested at just above 120° Oechsle. It offers a gorgeously elegant nose of white peach, pineapple, coconut, orange blossom and 
marzipan. The wine proves ravishingly smooth and precise on the palate, with some superb honeyed flavors wrapping up the juicy fruits. The finish 
is unctuous, delicately racy and quite long. This is a gorgeous noble-sweet wine in the making. 2026-2066 
 

2016er Fritz Haag Brauneberger Juffer Riesling Auslese GK 22 17  94 

 
Harvested at 112-115° Oechsle, this offers a gorgeous nose of canned yellow peach, marzipan, honey, apple and citrusy whipped cream. Far from 
being opulent, this wine delivers the telltale lightness of the Fritz Haag wines and proves beautifully elegant and refined on the palate, with more 
whipped cream, delicately citrusy acidity and great finesse and playfulness in the long and precise finish. The wine is still on the reduced side but 
will prove a cracking Auslese at maturity. 2026-2056 
 

2016er Fritz Haag Brauneberger Juffer-Sonnenuhr Riesling Auslese GK 09 17  94 

 
Besides the auction lot, Weingut Fritz Haag produces two separate bottlings of Juffer-Sonnenuhr Auslese GK which carry the AP09 and AP12 (#12 
on the label) in most vintages, whereby the AP 09 sees a little bit less botrytis. The 2016er Auslese GK AP09 proves gorgeously pear, yellow peach, 
exotic fruits, spices and smoky slate. The wine is gorgeously creamy and elegant with great exotic fruits and honey on the palate. The wine proves 
gorgeously smooth and elegant in the long finish. This is a beautifully creamy and elegant Auslese GK made along the timeless canons of Fritz 
Haag elegance. 2026-2056 
 

2016er Fritz Haag Brauneberger Juffer-Sonnenuhr Riesling Auslese 06 17  93 

 
Weingut Fritz Haag usually produces two separate bottlings of Juffer-Sonnenuhr Auslese which carry the AP06 and AP10 (#10 on the label), 
whereby the AP06 is usually made without botrytis from older vines. The 2016er Auslese AP06 offers a beautiful nose of cassis, pear, apple, green 
herbs and fine spices. The wine proves gorgeously creamy and smooth on the palate. The finish is driven by pear and fine spices, and leaves an 
airy and persistent feel in the beautiful after-taste. 2026-2046 
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Weingut Fritz Haag 

(Brauneberg – Middle Mosel) 
 

 
 

2016er Fritz Haag Brauneberger Juffer-Sonnenuhr Riesling Auslese #10   93 

 
Weingut Fritz Haag usually produces two separate bottlings of Juffer-Sonnenuhr Auslese which carry the AP06 and AP10 (#10 on the label) 
whereby the AP10 is made from riper fruit and may see some limited amount of botrytis. This 2016er Auslese #10 offers a reduced nose of pear, a 
hint of pineapple, melon, fine spices, herbs and smoke. The wine is delicately creamy and exhibits good presence and ripe acidity on the palate. 
The finish is delicately smooth, complex, playful and elegant. 2026-2046 
 

2016er Fritz Haag Brauneberger Riesling Kabinett 03 17  92+ 

 
The 2016er Brauneberger Kabinett was made from fruit harvested at 85° Oechsle on the Brauneberger hill (i.e. in the Juffer and Juffer-Sonnenuhr 
vineyards). It offers a rather reduced nose still marked by residues of spontaneous fermentation at first. These give then way to scents of pear, 
cassis, apple, grapefruit, herbs and fine spices after some airing. The wine proves however beautifully juicy and fruity, with good presence and 
elegance as well as quite some CO2 at this early stage on the palate. While already providing some Spätlese creaminess on the palate, the wine 
remains elegantly playful with much 1997 appeal right into the playful and comparatively airy finish. While a bit rough at this early stage, we would 
not be surprised if this will eventually exceed our high expectations as its fresher side develops at maturity. 2026-2046 
 

2016er Fritz Haag Brauneberger Juffer Riesling Auslese 20 17  92 

 
This offers a beautiful nose of yellow peach, apricot, melon, herbs and fine spices and a touch of whipped cream. The wine is beautifully creamy on 
the palate, where a hint of apricot blossom and more creamy fruits join the party. A floral side kicks in towards the long finish and freshens up the 
nicely juicy after-taste. 2026-2046 
 

2016er Fritz Haag Brauneberger Juffer-Sonnenuhr Riesling Spätlese 07 17  91+ 

 
This offers a beautiful nose of mirabelle, pear, apple, cinnamon and smoky slate. The wine is delicately fruity and moderately zesty on the palate, 
where the wine develops the fruitiness of an Auslese. Remarkably complex and elegant flavors of minerals and fruits emerge in the straight and still 
slightly sweet finish. The 2016er Juffer Sonnenuhr Spätlese proves slightly richer than in the past recent vintages and delivers its goodies with 
Auslese presence. There is quite some upside potential if it gains in finesse with aging. 2026-2046 
 

2016er Fritz Haag Brauneberger Juffer Riesling Feinherb 19 17  91 

 
The 2016er Juffer (labelled as Feinherb on the back label) was harvested at 93-94° Oechsle and stopped its fermentation at 15 g/l of residual sugar. 
It offers a gorgeous nose of white peach, white minerals, herbs and fine spices. The wine is rather elegant with good structure and presence on the 
palate and leaves a long and spicy feel in the delicately creamy, juicy and airy finish. 2019-2026 
 

2016er Fritz Haag Brauneberger Juffer Riesling Semi-Dry 19 17  91 

 
The 2016er Juffer (labelled as Semi-Dry on the back label) was harvested at 93-94° Oechsle and stopped its fermentation at 15 g/l of residual sugar. 
It offers a gorgeous nose of white peach, white minerals, herbs and fine spices. The wine is rather elegant with good structure and presence on the 
palate and leaves a long and spicy feel in the delicately creamy, juicy and airy finish. 2019-2026 
 

2016er Fritz Haag Brauneberger Juffer Riesling Spätlese 05 17  90 

 
Delicately ripe scents of pear, mirabelle, apple and herbs on the nose give way to a gorgeous and delicately creamy and zesty feel on the medium-
bodied palate. The wine is still on the sweet side, a feeling which is amplified by the ripe acidity, giving it a quite round structure. It delivers a fruity 
feel in the nicely tart but also slightly direct finish. 2026-2046 
 

2016er Fritz Haag Brauneberger Riesling Feinherb 04 17  89 

 
The 2016er Brauneberger Riesling (labelled as Feinherb on the back label) comes exclusively from the main Brauneberger hill (Juffer and Juffer-
Sonnenuhr) and stopped its fermentation at 13 g/l of residual sugar. It offers a gorgeous nose of white peach, pear, herbs and fine spices. The wine 
is light weighted and conveys a gorgeous feel of herbs and spices on the palate. The finish is nicely attractive and fruity. 2019-2026 
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Weingut Fritz Haag 

(Brauneberg – Middle Mosel) 
 

 
 

2016er Fritz Haag Brauneberger Riesling Semi-Dry 04 17  89 

 
The 2016er Brauneberger Riesling (labelled as Semi-Dry on the back label) comes exclusively from the main Brauneberger hill (Juffer and Juffer-
Sonnenuhr) and stopped its fermentation at 13 g/l of residual sugar. It offers a gorgeous nose of white peach, pear, herbs and fine spices. The wine 
is light weighted and conveys a gorgeous feel of herbs and spices on the palate. The finish is nicely attractive and fruity. 2019-2026 
 

2016er Fritz Haag Brauneberger Riesling Trocken J 17 17  88 

 
The Brauneberger Trocken J is made from fruit harvested at 90° Oechsle on the Brauneberger hill, i.e. in the Juffer and Juffer-Sonnenuhr vineyards, 
hence the J. It offers a beautiful and quite aromatic nose of vineyard peach, apricot blossom, herbs and spices. The wine is nicely balanced and 
playful on the palate and leaves a soft yet juicy feel in the elegant yet delicately powerful finish. The after-taste, still delicately tart at this early stage, 
is all about herbs, lime and spices. 2018-2026 
 

2016er Fritz Haag Riesling Trocken 02 17  87 

 
The 2016er Riesling Trocken comes from ripe fruit harvested at 86° Oechsle in the Estate’s holdings in the Brauneberger Klostergarten, Burgener 
Römerberg and Mülheimer Sonnenlay as well as from young vines from the Brauneberger Juffer. The wine develops an attractive nose of pear, 
ginger, herbs and fine spices. It develops some nice fruity grip on the fully dry palate. The finish is nicely juicy and leaves an attractive tart feel of 
minerals in the after-taste. 2018-2022 
 

2016er Fritz Haag Riesling 01 17  87 

 
The 2016er off-dry Riesling comes mainly from the Estate’s holdings in the Brauneberger Klostergarten, Burgener Römerberg and Mülheimer 
Sonnenlay as well as from young vines from the Brauneberger Juffer. It offers an interesting nose of pear, white peach, apple and earthy spices. 
The wine proves nicely smooth and offers good presence on the palate, where minerals drive the aromatics. The finish is nicely fruity and delicately 
light. Now-2026 
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Reinhold Haart 
 

Weingut Reinhold Haart 

(Piesport – Middle Mosel) 
 

 
 
Johannes Haart shows all the telltale signs of happiness when starts to review his 2016 vintage: “Of course, the first half of the growing season 
could have been easier. Peronospora only hit a few of my parcels. In these parcels, yields were naturally reduced. With hindsight, this proved an 
advantage as those grapes were aromatically more concentrated and had better maturity. They were the basis for my Auslese wines. We started 
our harvest slowly on October 7 and only went into full harvest modus a week later. At one moment, we even had a break for one week, as I felt 
that the acidities could ripen further. We only finished harvest on November 5. Overall, the whole harvest was a very relaxed affair and gave us 
good yields, at 52 hl/ha. There are some similarities with my 2012 vintage, although I find my 2016 wines finer and more delicate.” 
 
The Estate could produce its full portfolio up to an Auslese and an Auslese GK from the Goldtröpfchen (the latter earmarked for this year’s Auction) 
as well as 4 GG bottlings (Goldtröpfchen, Kreuzwingert, Ohligsberg and Grafenberg), whereby the Kreuzwingert GG will only be released in a few 
years (the 2015 has also not yet been released). Since last year, the Estate also bottled and released a slow fermenting 2015er Piesporter Réserve 
and its 2015er Goldtröpfchen BA as well as bottled its 2015er Goldtröpfchen TBA, which will be sold via a future Auction. 
 
Johannes Haart dished up a hugely convincing collection in 2016. The dry wines have hardly any residual sugar left, making them come over as 
quite racy in a vintage with comparatively lower acidity than in recent years. Also the Haart to Heart / off-dry Estate Riesling proves particularly 
successful in 2016. The standouts of the fruity-styled portfolio are clearly the Goldtröpfchen Kabinett, the Ohligsberg Spätlese and the 
Goldtröpfchen Auslese. But all wines are beautifully made and will put a great smile on anybody’s face. Lovers of the 2015 vintage should plunge 
on the gorgeous dry Piesporter Réserve as well as the Estate’s luscious BA … and brace themselves with patience for the absolutely stunning TBA 
which will be released at a future Auction. 
 
NB: The 2016er Goldtröpfchen Auslese GK will be reviewed in the Auction Guide to be released by the end of August or early September. The 
2016er Goldtröpfchen, Ohligsberg and Grafenberg GG will be reviewed in the October Issue. The 2016er Kreuzwingert GG will be reviewed later 
when released. 
 
 

2015er Reinhold Haart Piesporter Goldtröpfchen Riesling Trockenbeerenauslese 20 16 Auction 98+ 

 
Johannes Haart produced a Goldtröpfchen TBA from fruit harvested at 170° Oechsle in 2015 which will be commercially released via a future Trier 
Auction (see our “Introduction to the Trier Wine Auctions” for more information). It offers a superb nose of mango, pineapple, passion fruit, pear, 
dried date, almond and fine spices. The wine is still saturating and sweet on the palate, with candy floss wrapped into zesty acidity. However, the 
finish is simply stunningly pure and elegant, with almond, licorice, dried pear, pineapple, mango and star fruit wooing for attention. This only needs 
time to shine. What a beauty! 2035-2065 
 

2015er Reinhold Haart Piesporter Goldtröpfchen Riesling Beerenauslese 19 16  96 

 
The 2015er Goldtröpfchen BA was harvested at 144° Oechsle and took a while to complete its fermentation. It was eventually bottled and released 
at the end of 2016. A whiff of volatile acidity gives way to beautiful yet powerful scents of grilled pineapple, candied grapefruit, greengage, apricot 
and honey. Loads of exotic fruit emerge on the delicately oily and zesty palate and leaves a great sweet and unctuous feel in the finish. This only 
needs some time in the bottle to develop its full potential and integrate its still slightly saturating sweetness. It will then turn into a great example of 
fully exotic noble-sweet Riesling. 2030-2055 
 

2016er Reinhold Haart Piesporter Goldtröpfchen Riesling Auslese 30 17  94 

 
This offers a stunning aniseed nose with yellow peach, almond cream, quince and star fruit. The wine coats the palate with stunningly depth and 
intense ripe fruity flavors. Despite the ripeness, the overall balance remains on the fresh side with good presence and great length in the long finish. 
2026-2056 
 

2016er Reinhold Haart Piesporter Goldtröpfchen Riesling Kabinett 22 17  93 

 
Harvested at 88° Oechsle, this delivers a magnificent, fully aromatic nose of cassis, gooseberry, yellow peach, apricot and tangerine. The wine is 
beautifully playful on the palate with juicy acidity, sappy peach and grapefruit leading to a very long and superbly fresh finish. This is a great 
Kabinett in the making. 2024-2046 
 

2016er Reinhold Haart Wintricher Ohligsberg Riesling Spätlese 42 17  93 

 
The 2016er Ohligsberg Spätlese delivers a beautifully elegant nose of yellow peach, tangerine, pear and a touch of melon. The wine is gorgeously 
playful on the palate as the acidity is nicely blending into the juicy fruits. The finish is stunningly elegant and refined and leaves a great spicy and 
intense feel in the after-taste. 2026-2046 
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2016er Reinhold Haart Piesporter Goldtröpfchen Riesling Spätlese 26 17  92+ 

 
A great inviting nose of ripe fruits including apricot, tangerine, yellow peach and quince leads to a mouth-coating feel on the palate. This is still 
loaded with quite some exotic fruits and residual sugar, yet the finish delivers a zesty touch candied grapefruit driven acidity. The wine remains on 
the smooth side at this early stage and the aromatics are not yet fully integrated. This could well prove even better than expected if it manages to 
gain in finesse at maturity. 2026-2046 
 

2015er Reinhold Haart Piesporter Riesling Trocken Réserve 52 17  92 

 
The 2015er Piesporter Réserve is made from fruit harvested at 91° Oechsle in a parcel high up the middle part of the hill. It took long to complete its 
fermentation in traditional oak (which ended at 3 g/l of residual sugar, i.e. at fully dry levels) and was only bottled in March 2017, hence the late AP 
number. It offers a beautiful nose of candied grapefruit, passion fruit, fine herbs and smoke. The wine is beautifully balanced on the palate and 
leaves a great delicately silky feel in the smooth and quite intense and mouth-watering finish. Ripe but zesty acidity rounds off the pleasure to enjoy 
this dry Riesling. Now-2030 
 

2016er Reinhold Haart Wintricher Ohligsberg Riesling Kabinett 41 17  91 

 
Harvested at 86-87° Oechsle, this delivers a superbly complex and fresh nose driven by flowery notes, grapefruit, cassis, blueberry, spices and 
smoke. The wine develops a fruitier side on the palate as yellow peach and a touch of apricot are wrapped into quite some creamy elements. The 
finish is delicately smooth and long. This is a really charming Ohligsberg Kabinett. 2024-2036 
 

2016er Reinhold Haart Piesporter Riesling Feinherb 11 17  90 

 
The 2016er Piesporter Feinherb comes from grapes harvested in the Goldtröpfchen und Günterslay vineyards. This wine took quite some time to 
complete its fermentation. This shows on the nose, where primary fruits including grapefruit, apple and grape are gradually joined by licorice, smoke 
and a touch of apricot with air. The wine is intense and medium-bodied on the palate. A touch of acidity eventually comes through and makes for an 
almost dry-tasting feel in the finish. This is soothed by a great smooth even if slightly opulent side in the after-taste. This comparatively “big” off-dry 
Riesling only needs a few years of bottle aging to develop its full potential. 2020-2030 
 

2016er Reinhold Haart Piesporter Riesling Kabinett 12 17  90 

 
The 2016er Piesporter Kabinett is made from a blend of 2/3 Grafenberg and 1/3 Goldtröpfchen. It is quite open for business as lovely notes of pink 
grapefruit, tangerine, apricot and spices emerge from the glass. Flavors of yellow peach, anise and almond are well wrapped into juicy acidity 
smooth and delicately playful palate. The finish is all about freshness and remarkable depth (for a “mere” village Kabinett). 2022-2036 
 

2016er Reinhold Haart Piesporter Riesling Trocken 10 17  90 

 
The 2016er Piesporter Trocken mainly comes from the Goldtröpfchen with, in addition, some fruit originating from the Grafenberg. It delivers quite a 
subtle nose with plenty of complexity at play for a village bottling as scents of peach, grapefruit, flowers and mint give way to riper notes of 
pineapple and almond cream with airing. Zesty acidity adds to the linear feel of this light-bodied wine on the palate and right into the finish. This 
delicious fully dry Riesling lives from its gorgeous aromatic purity and precision. 2019-2025 
 

2016er Reinhold Haart Estate Riesling Off-Dry 04 17  89 

 
The 2016er off-dry Estate Riesling is made from fruit on the Piesporter hill as well as one Fuder from Wintrich. Still marked by some residual scents 
from spontaneous fermentation, it only gradually opens up to show superb notes of yellow peach, quince, anise and smoke. The wine is fruity and 
deliciously creamy on the palate. Yet a very fine touch of acidity eventually comes through and adds superb freshness to the whole experience. The 
finish is almost dry in taste (despite a full 20 g/l of residual sugar) and proves truly animating. This proves already very enjoyable now and should 
stay so for quite some years. Now-2026 
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2016er Reinhold Haart Riesling Feinherb Haart to Heart 04 17  89 

 
The 2016er off-dry Haart to Heart is made from fruit on the Piesporter hill as well as one Fuder from Wintrich. Still marked by some residual scents 
from spontaneous fermentation, it only gradually opens up to show superb notes of yellow peach, quince, anise and smoke. The wine is fruity and 
deliciously creamy on the palate. Yet a very fine touch of acidity eventually comes through and adds superb freshness to the whole experience. The 
truly animating finish almost tastes dry, despite its full 20 g/l of residual sugar. This proves already very enjoyable now and should stay so for quite 
some years. Now-2026 
 

2016er Reinhold Haart Riesling Trocken Mosel 01 17  88 

 
The 2016er Mosel Riesling Trocken comes from equal parts from Estate vineyards in Piesport and Trittenheim. It conveys beautiful scents of 
flowers, yellow peach, cassis, almond and smoke on the nose and proves pure and loaded with animating notes of zesty fruits on the palate. The 
finish is deliciously tart and the after-taste is full of smoke and citrus. This superb fully dry Estate Riesling only needs a year of patience for the 
tartness to dissolve into the aromatics. 2018-2025 
 

2016er Reinhold Haart Wintricher Riesling Trocken 16 17  88 

 
The 2016er Wintricher Trocken is made from young vines in the Wintricher Ohligsberg. It delivers a superbly fresh nose of cassis, flowers, white 
peach and mint. The wine is light-weighted, linear and comparatively smooth on the palate with a touch of cream buffering off any sharp edges. The 
finish is fully dry and adds to the overall feel of balance conveyed by this very nice piece of Riesling. 2018-2023 
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Weinhof Herrenberg – Claudia Loch 

(Schoden – Saar) 
 

 
 
Claudia Loch sees 2016 as a very challenging vintage: “April, May and June were three stressful months, which saw particularly intense rainfalls. 
We had to be very active in fighting the outbreaks of peronospora and tried to manage the canopy as much as we could to allow the air to dry the 
remaining leaves and grapes [note: Weinhof Herrenberg is one of the historic organic grower of the Mosel]. This played a role later as the weather 
turned out to be superbly sunny and dry as of July. Our grapes suffered from sunburn at the end of August. October saw ideal weather conditions 
so that harvest was a pretty relaxed affair. Yields were limited at 32 hl/ha, which means we lost one quarter of our normal harvest. This gave us the 
time to do selections and also to delay the start of the harvest to October 17. We then completed our main harvest on November 3. The grapes 
were ripe and clean, and botrytis was almost absent. 2016 is for us a rather typical Saar vintage. In average, the Oechsle levels are 2-3 degrees 
less than in 2015, at around 90° Oechsle, and the musts are characterized by quite some tartaric acidity. 2015 was more exuberant and 2013 had 
more total acidity. The 2016 wines are already quite approachable but I believe they have nice aging potential.” 
 
On the news front, the Estate could take over a tiny parcel (0.14 ha) in the Ockfener Bockstein as of the 2015 vintage, a plot adjacent to the even 
tinier plot they already owned, and the total block is now 0.2 ha “wide.” Also there are large plans to plant new vineyards next year (2018): 1 ha in 
the Schodener Herrenberg and 0.5 ha in the Kanzemer Sonnenberg. The Estate currently owns 4.5 ha, and this will significantly increase the size 
of its vineyards. Claudia and Manfred’s son is currently studying winemaking in Geisenheim and will progressively join his parents on the Estate. 
 
The 2016 collection of the Weinhof Herrenberg is characterized by clean aromatics and a fine touch of tartness which adds a sense of freshness to 
the wines. The wines are medium to full-bodied and will particularly appeal to lovers of more forceful expression of Riesling. All wines are 
recommended, even if the two Bockstein bottlings are the sweet spot of the collection. Overall, as usual at this Estate, these wines are really meant 
for aging in order to give them the chance to develop aromatically. 
 
 

2016er Herrenberg Ockfener Bockstein Riesling Feinherb Steinmetzrausch 08 17  92+ 

 
This delivers a quite magnificent nose of ripe and even exotic fruits including mango, star anise, pineapple and apricot as well as fresher scents of 
yellow peach and spices. The wine is smooth, creamy and delicate with sill quite some residual sugar for an off-dry Riesling on the palate. Some 
nice grapefruit-driven acidity comes through in the long finish. This only needs time to integrate its sweetness and deliver upon its stunning potential. 
2024-2036 
 

2016er Herrenberg Ockfener Bockstein Riesling Trocken Steinmetzrausch 04 17  92 

 
This delivers a quite stunning nose of anise, herbs, spices, anise, ginger and some floral nuances. Juicy and mouth-coating yellow peach drives the 
aromatics and gives the mid-palate a quite creamy side. These intense flavors are however superbly wrapped into a beautifully spicy and zesty 
acidity which runs right into the very long, fresh and delicately powerful finish. The feeling of balance in this dry Riesling is simply superb. 2021-
2031 
 

2016er Herrenberg Schodener Herrenberg Riesling Stier 06 17  91+ 

 
This shows a nice nose of whipped vanilla cream, quince, yellow peach and almond. The wine is juicy and creamy as it unfolds mouth-coating 
yellow fruits as well as candied grapefruit and tangerine on the palate. The finish is quite smooth yet well structured and intense. The after-taste 
offers lots of spices and tension. This needs a few years to fully shine, and there is great potential if this turns out on the fresher side at maturity. 
2021-2036 
 

2016er Herrenberg Riesling Trocken Saartyr 03 17  91 

 
The 2016er Saartyr is a dry Riesling made from fully ripe grapes out of 40-year old vines in the classical part of the Schodener Herrenberg. It 
delivers a fruity and slightly exotic nose made of pineapple, yellow peach, apricot blossom and a touch of honey. With airing, fresher notes of mint, 
spices and herbs join the party. The wine is very expressive with intense flavors of spices and grapefruit on the palate and leaves a fresh and 
beautifully long feel in the expressive and deep finish. 2020-2031 
 

2016er Herrenberg Wiltinger Schlangengraben Riesling Alte Reben 05 17  91 

 
This wine, harvested on November 2, offers a beautiful nose of bergamot, laurel, herbs and spices as well as a touch of pear, pineapple and 
almond cream. Delicately smooth and spicy at first, it grows in presence as it evolves on the palate. The underlying intensity only comes out in the 
quite structured and intense finish. One is left with a spicy, smoky and a grapefruit-infused touch of tartness in the after-taste. This needs a couple 
of years to integrate and develop its impressive potential at maturity. 2021-2031 
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(Schoden – Saar) 
 

 
 

2016er Herrenberg Schodener Herrenberg Riesling Stoveler 07 17  90 

 
Harvested on November 1, this dry-tasting Riesling delivers a superb nose of creamy almond, flowers, yellow peach, a touch of sage and smoke. 
The wine is nicely zesty on the palate and develops a creamy side in the long and comparatively smooth finish. The after-taste is marked by anise, 
licorice and smoke. This outstanding effort needs more than five years to fully shine and integrate its residual sugar. 2024-2036 
 

2016er Herrenberg Schodener Herrenberg Riesling Trocken Cruv 02 17  90 

 
This delivers quite some ripe scents of quince, yellow peach, almond paste, licorice, herbs and smoke. The wine is dynamic and driven by zest on 
the palate yet this is all wrapped into quite some mouth-coating cream. The finish is nicely precise, long and full of presence. A touch of tartness 
comes through in the after-taste which adds freshness but still needs to mellow away into the wine. This GG-styled Riesling is therefore best left 
alone for a few more years in order to enjoy it fully. 2021-2031 
 

2016er Herrenberg Riesling LochRiesling 01 17  89 

 
The 2016er LochRiesling is a legally dry wine made from grapes coming only from the village of Schoden, either from pre-harvest or lesser 
vineyards in the Schodener Herrenberg. It offers a very nice nose of spices, candied grapefruit, yellow peach, pear, white pepper and smoke. The 
wine is delicate and smooth on the palate (it offers a good touch of cream and fruits on the mid-palate) and only slowly reveals its presence and 
structure as it unfolds towards the finish. The after-taste is superbly zesty, spicy and dry in taste. 2018-2026 
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Loersch 
 

Weingut Loersch 

(Leiwen – Middle Mosel) 
 

 
 
Alexander Loersch is at the helm of this upcoming family Estate with 6 ha of vineyards with holdings in the prime Trittenheimer Apotheke, Dhroner 
Hofberg and Piesporter Goldtröpfchen (see the Mosel Fine Wines Issue No 35 – June 2017 for a review of its outstanding 2015 wines). He likes his 
2016 vintage a lot: “2016 is a classic Kabinett vintage with great charm and early appeal. We worked well in our vineyards and only suffered heavy 
losses - and by heavy I mean 50% - in two vineyards, incidentally both which had been treated by a specialized firm and not by us. The remainder 
of the season proved very good and we harvested from October 10 until November 1 under pretty ideal conditions as an east wind in October kept 
the grapes nicely clean. However, clean grapes means that the sugar levels in the must are much lower than in 2015. In my coveted parcels in the 
Vogelsang sector high up the central sector of the Trittenheimer Apotheke, I only harvested fruit with 85° Oechsle. Clean grapes also means that 
hardly any botrytis developed this year and the two Auslese we produced do not have the high must levels that we had in 2015.” 
 
Despite the lighter sugar levels, the Estate was able to produce its full portfolio of dry, off-dry and fruity wines right up to two Auslese selections 
harvested at around 100° Oechsle. The portfolio also includes for the first time a dry Riesling from a newly acquired parcel in the prime Sängerei 
sector of the Dhroner Hofberg. The Estate will also release its 2015er dry-tasting Jungheld Riesling which was fermented for 12 months in cask and 
then the bottles were kept for a further 12 months at the Estate. 
 
Young Alexander Loersch is one of the upcoming growers in the Mosel and we have already been very impressed with his 2015 collection tasted in 
the Mosel Fine Wines Issue No 35 (June 2017). The 2016 collection proves to be of equal quality with wines of presence but also aromatic purity 
and finesse. The sweet spot of the 2016 collection is clearly the set of Kabinett wines, which share a great sense of presence and finesse with 
sizzled aromatic precision. We are looking forward to what else this promising grower will deliver in the coming years. 
 
NB: The top dry Riesling of the Estate (the Apotheke Devon-Terrassen and the Hofberg) were not yet ready for tasting. 
 
 

2016er Loersch Piesporter Goldtröpfchen Riesling Kabinett 07 17  92+ 

 
The 2016er Goldtröpfchen Kabinett is made from fruit harvested at 85° Oechsle in the south-west part of the vineyard which is facing Niederemmel. 
This develops a great and complex nose of candied grapefruit zest, cassis, passion fruit and greengage, all wrapped into the earthy spices one 
typically finds in young wines from this sector of the Goldtröpfchen. The wine develops the sweet fruitiness of a Spätlese on the palate and leaves a 
gorgeously tart and delicately creamy feel in the long finish. This wine, cut along the lines of one of these great Spätlese or Auslese from the 1990s, 
will be a delight in a decade or two. It could eventually even exceed our high expectations if the creamy side develops at maturity. 2026-2041 
 

2016er Loersch Trittenheimer Apotheke Riesling Auslese Alte Reben 10 17  92+ 

 
The 2016er Apotheke Auslese was made from shriveled and botrytized fruit harvested at 103-104° Oechsle. This offers a gorgeous nose of pear 
puree, pineapple, grapefruit, almond and fine herbs. The wine is delicately creamy on the palate and leaves a slightly earthy feel in the hugely long 
and focused finish. The after-taste is still on the tart side and fully driven by almond elements. This backward effort has quite some upside potential 
if the fruity side takes over at maturity. 2026-2041 
 

2016er Loersch Trittenheimer Apotheke Riesling Auslese 09 17  92 

 
The 2016er Apotheke Auslese was made from shriveled and botrytized fruit harvested at 97-100° Oechsle. This offers a beautiful and delicately 
creamy nose made of greengage, mirabelle, aniseed herbs and smoky slate. The wine proves beautifully silky and delicately creamy as it reveals a 
very pure set of fruity flavors wrapped into almond elements on the medium-bodied palate. The finish is slightly bold but above all nicely pure and 
precise. 2026-2041 
 

2016er Loersch Trittenheimer Apotheke Riesling Kabinett 06 17  92 

 
The 2016er Apotheke Kabinett is made from fruit harvested at 85° Oechsle in the Vogelsang sector situated high up the central part of the 
Apotheke hill. This offers a beautifully fresh nose made of grapefruit, cassis, pear and mirabelle, all wrapped into some fine spices and herbs. The 
wine proves gorgeously fruity with playful sweetness on the palate and delivers a great feel of white peach, grapefruit and herbs in the long and 
deliciously racy finish. This gorgeous Kabinett made in the style of a light Spätlese has great potential. 2026-2041 
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2016er Loersch Dhroner Hofberg Riesling Kabinett Feinherb 05 17  91 

 
The 2016er Hofberg Kabinett Feinherb comes from a parcel in the Hengelberg, i.e. a south-west facing part of the Hofberg situated on the other 
side of the Mosel as seen from Dhron, and was fermented to 28 g/l of residual sugar. This still proves remarkably backward and marked by residual 
scents from spontaneous fermentation and only gradually reveals beautifully complex and deep scents of greengage, pear and fine spices, joined 
by fresher citrusy elements after extensive airing. The wine develops the full and slightly broader presence of a Spätlese on the palate but proves 
remarkably precise and pure in the long and nicely intense finish. The after-taste proves nicely tart and makes one magically go for another glass. 
While not a slender Kabinett, this is a hugely satisfying effort which only needs to little bit of bottle aging to develop its full focus and elegance. 
2019-2026+ 
 

2016er Loersch Trittenheimer Apotheke Riesling Spätlese 08 17  91 

 
The 2016er Apotheke Spätlese is made from fruit harvested at 92-93° Oechsle in the west-facing Mockenlay sector of the Apotheke hill. It offers a 
rather reduced even if quite elegant nose of pear, herbs and spices but reveals the sweet creamy structure of an Auslese on the palate. The finish 
is delicately zesty and ample in style. This “drinking Auslese” of old days only needs some bottle age to develop its full potential. It could exceed our 
high expectations if it gains in focus at maturity. 2026-2041 
 

2016er Loersch Trittenheimer Altärchen Riesling Kabinett 13 17  90 

 
The Estate bottled two Altärchen Kabinett in 2016. The 2016er Altärchen Kabinett AP13 is made from 50 year-old vines in the hilly Falkenberg 
sector of the vineyard and fermented to 13 g/l of residual sugar. It develops a gorgeous even if still rather reduced nose of pear, greengage, herbs 
and smoky slate. The wine is still quite reserved and reduced on the palate but develops quite some delicately creamy presence with good zesty 
acidity adding pep and focus to the gorgeously playful finish. While not a light Kabinett, this fully dry-tasting Riesling proves hugely satisfying. 2019-
2026 
 

2015er Loersch Trittenheimer Apotheke Riesling Spätlese Jungheld 23 16  90 

 
The 2015er Apotheke Jungheld Spätlese was made from over 70 year-old un-grafted vines in the terraced Jungheld sector of the vineyard close to 
the Neumagener Rosengärtchen and fermented for 12 months in a 300 liter acacia cask and aged in bottle for another 12 months before being 
commercialized in November 2017. It stopped its fermentation at 11 g/l, i.e. at dry-tasting levels. This already hay-golden colored wine develops a 
hugely baroque nose of quince, star fruit, mango, licorice, and almond elements. The wine is fully creamy with Provence herbs blending into ripe 
pear and ginger on the palate and the finish is all about spices and poached pear. This will please lovers of opulent and quite individualistic 
expressions of Riesling. Now-2025+ 
 

2016er Loersch Riesling Spätlese Feinherb Fels-Terrassen 14 17  89 

 
The 2016er Riesling Spätlese Feinherb Fels-Terrassen is made from 70 year-old vines in the terraced Jungheld sector of the Trittenheimer 
Apotheke and was fermented to fully off-dry levels (23 g/l of residual sugar). This proves still rather backward and only gradually reveals ample and 
ripe scents of poached pear, aniseed herbs, a hint of camphor and smoky slate. The wine is full-bodied, creamy and loaded with grip on the palate 
and leaves a delicately ripe feel of pear puree and cardamom in the long, silky finish. This will please lovers of richer expressions of off-dry Riesling. 
2019-2026+ 
 

2014er Loersch Riesling Crémant Brut Nature 03 17  88 

 
The 2014er Crémant Brut Nature AP 03 17 comes from the Olk sector of the Trittenheimer Apotheke and was left for 24 months on its lees before 
being disgorged without any dosage in July 2017 (the information is not provided on the label). It offers a delicately ripe nose of juniper berry smoke 
herbs and fines spices. An active mousse makes for a vibrant feel on the palate and leaves a rather powerful structure in the delicately ample yet 
complex finish. This will gain from a little bottle aging after disgorgement and should then offer much pleasure for several more years. 2018-2024 
 

2016er Loersch Riesling Feinherb Glimmerschiefer 12 17  88 

 
The 2016er Riesling Feinherb Glimmerschiefer comes from young vines in the hilly sector of the Trittenheimer Altärchen and was fermented to fully 
off-dry levels (28 g/l of residual sugar). It offers a beautiful even if rather powerful nose made of earthy herbs, minerals, pear and fine spices. The 
wine is still rather reduced and backward on the palate, where ripe zesty flavors of pear and grapefruit only emerge towards the juicy and fruit-
driven finish. This off-dry Estate Riesling shows remarkable aromatic purity in the delicately zest and creamy finish. Now-2026 
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2016er Loersch Riesling Trocken Blauschiefer 11 17  87 

 
The 2016er Blauschiefer Trocken is made from fruit in the Leiwener Klostergarten, Trittenheimer Altärchen and flatter parts of the Trittenheimer 
Apotheke. It proves still marked by residual scents from spontaneous fermentation and only gradually reveals deep scents of pear, greengage, 
mirabelle and fine herbs. The wine is nicely fruity and quite long. Now-2022 
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Egon Müller / Le Gallais 
 

Weingut Egon Müller zu Scharzhof / Weingut Le Gallais 

(Wiltingen / Kanzem – Saar) 
 

 
 
Egon Müller is quite happy with the 2016 vintage: “We did suffer some losses from the peronospora, especially in vineyards destined for the 
Scharzhof Riesling, in particular in our holdings in the Saarburger Rausch and in the Wiltinger Braunfels, where losses were up to 50%. However, 
overall, I estimate that we had a vintage with 20% less than our long-term target. We did start our harvest on October 10 and brought in our 
Kabinett, the botrytis selection in the braune Kupp as well as the vineyard for the Scharzhof before October 20, the day we picked the grapes for 
our Kabinett Alte Reben. Then we decided to wait for another 10 days as the weather seemed so stable. We eventually harvested our Spätlese 
from the Scharzhofberg in November. After the main harvest, we were able to harvest some Eiswein, which we picked on two different days: 
November 30 and December 5. Overall, I like the vintage very much as it shares much with the 1997 at our Estate, a vintage which proves hugely 
enjoyable now.” 
 
The Estate produced its usual portfolio up to Spätlese, including a Scharzhofberger Kabinett Alte Reben earmarked for the upcoming Auction. 
However, the collection does not include any Auslese from the Scharzhofberg in 2016. As Egon reminded us, “I want my Auslese to come from fully 
botrytized fruit and there was hardly any botrytis in 2016.” The portfolio does include however an Auslese from the Wiltinger braune Kupp 
(earmarked for the upcoming Auction) and an Eiswein which is being commercialized via regular channels, i.e. not withheld for a future Auction. 
 
Egon Müller produced yet again a stunning portfolio of wines, which shares much with the classic complexity of the Estate’s 1997 efforts (which we 
reviewed only a few months ago in our extensive “20-Years-After” retrospective – see Mosel Fine Wines Issue No 34 from April 2017). The 
Scharzhofberger wines shine through purity and finesse at all levels but are unusually backward at this early stage. The Kabinett is yet again 
among the finest of the vintage and the Eiswein is a little masterpiece of Mosel fruity complexity. 
 
NB: The two auction wines will be reviewed in the upcoming Auction Guide to be released by the end of August or early September. 
 
 

2016er Egon Müller Scharzhofberger Riesling Eiswein 07 17  98 

 
This Eiswein was harvested on November 30 and December 5 with similar must levels on both days. It offers an absolutely stunning nose of 
passion fruit, pear, elderflower, apricot, herbs and fine spices on the nose. The wine proves gorgeously deep and beautifully balanced on the palate, 
where ravishingly creamy orchard fruits including apricot mingle with succulent and not over-powering acidity (the Eiswein character only comes 
delicately through in the after-taste at this stage). The finish is still on the sweet side but this should develop into a cracker of an Eiswein in a 
decade and more, once the sweetness will have mellowed away. What a beauty! 2026-2051 
 

2016er Egon Müller Scharzhofberger Riesling Spätlese 05 17  94 

 
This offers a beautiful and clean even if rather reduced nose of pear, anise, gooseberry, apple, herbs and spices. The wine proves gorgeously 
smooth as it develops the balance of a light Auslese on the palate. Peach, cassis and creamy herbs make for a superbly elegant feel on the palate 
and in the long and playful finish. This is still hugely backward at this early stage yet proves pure, precise, smooth and above all remarkably 
persistent as tart minerals round off the mouth-watering feel in the after-taste. 2031-2051 
 

2016er Egon Müller Scharzhofberger Riesling Kabinett 02 17  93 

 
This wine offers a splendid nose of cassis, elderflower, pear, white minerals and fine spices. The feel on the palate is gorgeously integrated, with a 
tickly touch of acidity adding vibrancy to the beautiful display of creamy orchard fruits. The finish is all about zest, fresh yet ripe fruits and tart 
minerals. This beautiful effort, cut along the Estate’s 1997 Kabinett, only needs a decade of aging to integrate its sweetness. It should then prove a 
stunner! 2026-2046 
 

2016er Le Gallais Wiltinger braune Kupp Riesling Spätlese 04 17  93 

 
A whiff of volatile gives way to a delicately exotic nose driven by apple, pineapple, mango, papaya, passion fruit and pear as well as a dash of 
tangerine and smoke in the background. The wine is quite creamy with a hint of apricot and honey wrapping up some juicy pear on the palate. It 
leaves a zesty and nicely complex feel in the long finish. This is a slightly more exotic expression of braune Kupp than in recent years with a touch 
of Auslese GK aromatics rounding off the wine. 2026-2046  
 

2016er Egon Müller Riesling Scharzhof 01 17  90 

 
The 2016er Riesling Scharzhof comes essentially from Estate holdings in the Saarburger Rausch, Wiltinger Kupp and Wiltinger Braunfels. It offers 
a beautiful nose of cassis, greengage, white peach, a hint of apricot blossom, fine herbs and spices. This is followed on by a gorgeous feel of white 
peach, apple and citrusy fruits on the palate. The wine is as light as water yet packed with juicy elegance in the playful and gorgeous finish. The 
balance and finesse of this wine remains, as so often, far above any standards for a “mere” Estate wine. 2021-2031 
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Max Ferd. Richter 
 

Weingut Max Ferd. Richter 

(Mülheim – Middle Mosel) 
 

 
 
The difficult growing season of the 2016 vintage left Constantin Richter comparatively unfazed: “Mother Nature has thrown almost everything it got 
at us in the spring 2016. Our vineyards in Graach and Wehlen got hit by hail in May and then peronospora spread above all in our finest vineyards. 
For instance we only harvested 20 hl/ha in our parcels in the Brauneberger Juffer-Sonnenuhr. One may whine about it, but this is nature. Thankfully, 
the rest of the season proved much better even if some of our vineyards did suffer from sunburn during the heat wave at the end of August. The 
autumn proved a really relaxed affair as the weather remained stable. We harvested from the end of September right until November 10, starting 
with Kabinett, then Weissburgunder and finally our Spätlese wines. One really needed to be on the look-out for botrytis this year, as hardly any 
developed. Despite this, we did manage to produce tiny amounts of a BA. Given the stable weather, the grapes remained truly clean, which led us 
to leave parcels for Eiswein after the main harvest. And we were lucky as temperatures really tumbled on December 5, allowing us to make not one, 
but two Eiswein! Overall, must levels are comparable to those of 2015 at our Estate, but the resulting alcoholic yield was higher in 2016. The wines 
have low dry extracts despite low yields and somewhat lower acidity, but the acidity is almost only tartaric, so the firmer one. Overall, 2016 is a 
classic Mosel vintage at our Estate. The wines are incredibly open at this early stage, and those from Mülheim are particularly successful this year. 
My father and I see much resemblance with our 2002 vintage, sometimes 2004 and sometimes, when riper, a blend of 2007 and 2012.” 
 
Due to the lower yields, the Estate focused on off-dry and fruity-styled wines in 2016. The portfolio goes right up to tiny amounts of a BA in the 
Graacher Himmelreich. Besides its 2016 collection, the Estate was finally able to commercialize its BA and TBA from 2011 (which had first been 
refused the AP number … before getting full marks on the sensory test only a year later!). 
 
After an almost legendary effort in 2015, the Richter dished up another glorious collection in 2016, marked by riper but juicy flavors and great zesty 
charm. The sweet spot clearly lies in the fruity side of the portfolio in 2016, with a string of outstanding Kabinett, Spätlese and Auslese. The 
highlights are, as so often, the wines from the Veldenzer Elisenberg and those from the Brauneberger Juffer-Sonnenuhr. However, also Graach and 
Erden did outstandingly well. The collection is crowned by a string of noble-sweet wines. The 2016er Helenenkloster Eiswein Fass 103 and 
Himmelreich BA are easily among the finest of the vintage. In addition, the just-released 2011er BA and TBA are gloriously decadent noble-sweet 
Riesling in the making. The ability by the Max Ferd. Richter Estate to master so many vineyards, so many stylistic directions and still respect the 
vintage character never seizes to amaze us. 
 
NB: The Weissburgunder and Pinot Blanc were not tasted. 
 
 

2011er Max Ferd. Richter Brauneberger Juffer-Sonnenuhr Riesling Trockenbeerenauslese 54 16  98+ 

 
This TBA harvested at 275° Oechsle fermented for 3.5 years and then took over two years to get an approbation by the authorities, hence the late 
bottling in December 2016. This offers a huge nose of apricot puree, candied blood orange, date, salted caramel, raisin, honey and earthy spices. 
The wine is hugely concentrated on the palate, with more intense notes of apricot and salted caramel running right into the still very sweet and 
viscous finish. This will prove a massive effort at maturity and one with great upside potential if the sweetness mellows away and the aromatics 
remain pure. 2031-2061 
 

2016er Max Ferd. Richter Mülheimer Helenenkloster Riesling Eiswein ** Fass 103    98 

 
This Eiswein was harvested at 160° Oechsle at -9°/-10°C (16°/14°F) on December 5 from the main pressing of only fully frozen and clean grapes. It 
starts with some stunningly fruity and fresh notes of cassis, pear, mirabelle, raspberry, honey, pineapple and cinnamon. A great feeling of focus, 
freshness and bright fruitiness emerges on the palate. This carries over right into the elegant yet razor sharp finish. Far from being over-powering, 
this remains elegant and light, with just the right amount of sweetness to ensure longevity. This is a little masterpiece of an Eiswein in the making 
but one with a very high feel of acidity which makes us opt to enjoy this earlier than later. This Eiswein is a dream. 2021-2031+ 
 

2016er Max Ferd. Richter Graacher Himmelreich Riesling Beerenauslese 30 17  97 

 
A strict selection of completely shriveled and botrytized fruit at 155° Oechsle yielded a meager 20 liters of this BA. It offers a gorgeous nose of pear 
puree, cinnamon, pineapple, raisin, honey, date, greengage and fine spices. The wine is beautifully pure and elegant on the palate, where a zesty 
touch of acidity provides the backbone to an explosion of unctuous pear, quince, nut, star fruit and earthy spices in the beautifully elegant and pure 
finish. It is really a shame that so little of this little gem is available. 2026-2056 
 

2011er Max Ferd. Richter Graacher Domprobst Riesling Trockenbeerenauslese 53 16  96 

 
This TBA harvested at 260° Oechsle fermented for 3.5 years and then took over two years to get an approbation by the authorities, hence the late 
bottling in December 2016. This already bronze-colored wine delivers a hugely concentrated nose of furniture polish, apricot puree, date, backed 
pineapple, caramel and Christmas spices. It proves hugely concentrated, oily and almost syrupy on the palate, and yet it leaves a stunningly long 
feel in the finish. This huge TBA in the making will certainly need a solid two decades to blend all its components. 2031-2051 
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Weingut Max Ferd. Richter 

(Mülheim – Middle Mosel) 
 

 
 

2016er Max Ferd. Richter Brauneberger Juffer-Sonnenuhr Riesling Auslese -38-    95 

 
This Auslese was harvested late from shriveled berries at 120° Oechsle from vines with minimal yields. It delivers a rather restrained but very pure 
nose of date, honey, nut, apricot and strawberry on the nose. The wine is nicely zesty on the palate (the wine does have 10 g/l of total acidity) and 
leaves a superbly unctuous feel in the racy and complex finish. The after-taste is all about date and ripe exotic fruits as well as pink grapefruit. This 
is an amazing effort which proves pure and electrifying in its light “BA-Eiswein” style. 2026-2046 
 

2016er Max Ferd. Richter Veldenzer Elisenberg Riesling Auslese -54-    94+ 

 
The Elisenberg Auslese was made from 100% botrytis-affected fruit harvested at a whopping 110° Oechsle. It is still rather marked by reduction and 
sulfur at this early stage but, after a while, one notices already some great notes of date, pear puree, honey, grapefruit and white minerals lurking in 
the background. The wine is still non-saying at this early stage on the palate but the refined and subtle aromatic in the background already hints at 
stunning greatness to come at maturity. This is one of the few 2016 Auslese which does not shine in its youth. It does have immense development 
potential though. 2031-2046 
 

2016er Max Ferd. Richter Graacher Himmelreich Riesling Auslese 07 17  94 

 
Harvested 96° Oechsle with approx. 30% of botrytis, this offers a beautiful nose of pear, greengage, white flowers and spices. The wine proves 
elegantly creamy and yet zesty on the palate and leaves a clean and pure feel of zesty fruits and saltiness in the ravishing finish. Only a slightly 
saturating touch of candy floss in the after-taste still needs to mellow away, something a decade of aging will easily take care of. 2026-2046  
 

2016er Max Ferd. Richter Mülheimer Helenenkloster Riesling Eiswein 21 17  94 

 
This Eiswein was harvested at 140° Oechsle at -9°/-10°C (16°/14°F) on December 5. It offers a beautiful nose of date, brown sugar, greengage, 
apricot blossom and earthy spices. The wine is nicely balanced with good tension between fruit and unctuous sweetness right into the juicy finish. 
The aftertaste is still on the sweet side but the overall balance of this Eiswein is simply beautiful. While already quite enjoyable now, this fruit-driven 
expression of Eiswein will develop nicely as it matures. 2026-2036 
 

2016er Max Ferd. Richter Brauneberger Juffer-Sonnenuhr Riesling Spätlese 09 17  93+ 

 
The 2016er Juffer-Sonnenuhr Spätlese was made from clean and shriveled grapes harvested at 94° Oechsle. It develops a delicately creamy nose 
of vineyard peach, grapefruit, some earthy spices and quite some citrusy whipped cream. The wine proves deliciously playful and mouth-watering 
on the palate as rich creamy fruits are balanced out by zesty acidity. The finish is still on the sweet side at this early stage but this should develop 
positively at maturity, and there is even quite some upside potential if it gains in finesse. 2026-2046 
 

2016er Max Ferd. Richter Veldenzer Elisenberg Riesling Kabinett 27 17  93+ 

 
The Elisenberg Kabinett AP27 was made from fruit harvested at 81° Oechsle. It offers a stunning nose of white peach, mint, peach and ginger. The 
wine develops a stunning balance with pear, ginger and fine herbs and spices on the palate. The finish is salty, refined and superbly light-featured 
yet packed with flavors. This is a stunning Kabinett in the making but one which will need a few years to develop its full balance. It could even 
exceed our high expectations if it maintains the tension and finesse of the aromatics. What a stunning piece of Kabinett in the making! 2026-2041 
 

2016er Max Ferd. Richter Veldenzer Elisenberg Riesling Spätlese 10 17  93 

 
This Spätlese, harvested at a low 87° Oechsle, offers a beautifully elegant nose of pear, vineyard peach, apricot blossom and whipped cream. The 
wine proves gorgeously racy and vibrant on the palate, which gives it focus and tension. The finish is mouth-watering, tart and loaded with ripe fruits 
and minerals. This is a beautiful Spätlese in the making. 2026-2046 
 

2016er Max Ferd. Richter Brauneberger Juffer Riesling Kabinett - Fuder 4 -   92 

 
This Kabinett (labelled as - Fuder 4 - on the back label, whereas the front label only indicates Kabinett -4-) was harvested at a low 78° Oechsle and 
fermented down to 35 g/l of residual sugar. It offers a gorgeously nose of green herbs, white peach, cassis, apple and fine spices. The wine is 
beautifully playful with quite some tartness on the palate and in the structured and firm finish. This needs some time to develop its full aromatic 
profile and integrate its rough edges. But as in its debut vintage in 2015, the Juffer Kabinett - Fuder 4 - proves a superb classic Kabinett in the 
making. 2026-2041 
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Weingut Max Ferd. Richter 

(Mülheim – Middle Mosel) 
 

 
 

2016er Max Ferd. Richter Erdener Treppchen Riesling Spätlese 36 17  92 

 
The 2016er Treppchen Spätlese is made from fruit harvested at 90° Oechsle in the prime Busslay sector of the vineyard. It offers a beautiful even if 
rather flamboyant nose of cassis, white peach, spices and floral elements. The wine develops the delicately creamy side of an Auslese on the 
palate. Great almost racy zest brings however freshness and juiciness to the vibrant, intense and gorgeously playful finish. 2026-2041 
 

2016er Max Ferd. Richter Graacher Himmelreich Riesling Kabinett 29 17  92 

 
This Kabinett harvested at 82° Oechsle from very old un-grafted vines in the Goldwingert part of the vineyard. It offers a gorgeous feel of creamy 
grapefruit, pear, star fruit, anise and fine herbs. The wine proves delicately creamy with nicely integrated acidity on the palate and leaves a superbly 
crisp and focused feel in the long and racy finish. While slightly Spätlese in style on the palate, the finish is definitively that of a crisp Kabinett. 2026-
2046  
 

2016er Max Ferd. Richter Mülheimer Helenenkloster Riesling Spätlese 12 17  92 

 
The 2016er Helenenkloster was made from fruit partially affected by botrytis and harvested at 92° Oechsle (this was the pre-harvest of the Eiswein 
to take the ripe fruit out of the vineyard). It offers a gorgeous nose of melon, pear, grapefruit, ginger and laurel. It proves beautifully balanced and 
delicately smooth, and yet fruity and playful, with a racy side adding depth and vibrancy to the nicely playful finish. 2026-2041 
 

2016er Max Ferd. Richter Veldenzer Elisenberg Riesling Kabinett 16 17  92 

 
The Elisenberg Kabinett AP16 was made from fruit harvested at 80° Oechsle from old vines situated in what is internally known as the “Alte 
Elisenburg” sector of the vineyard. It offers a delicately ripe nose of cassis, peach, pear and herbal elements on the nose. The wine delivers its 
flavors with the creamy and ripe presence of a Spätlese on the palate yet proves elegantly ripe and fruity in the long finish. 2026-2041 
 

2016er Max Ferd. Richter Wehlener Sonnenuhr Riesling Spätlese 11 17  92 

 
This Spätlese was from fruit harvested at 94° Oechsle from very old vines. Still quite reductive in style and marked by residual notes of 
spontaneous fermentation, this wine develops a gorgeously elegant nose of pear, cinnamon, fine spices and herbs. It proves however on the rich 
and ripe side on the palate as it unfolds exotic flavors of mango and guava not unlike those found in an Auslese. The finish is all about ripe fruits, 
vibrant freshness and lightness. This is a beautiful even if slightly riper expression of Sonnenuhr Spätlese. 2026-2046 
 

2016er Max Ferd. Richter Brauneberger Juffer Riesling Kabinett 13 17  91+ 

 
The Juffer Kabinett (AP13) was harvested at 84° Oechsle. It offers a delicately creamy nose of vineyard peach, melon, grapefruit and fine herbs. 
The wine is juicy and spicy on the palate and leaves a great refreshingly tart feel in the long and focused finish. This structured Kabinett will need a 
good decade in the bottle in order to develop its full potential. It could eventually warrant a higher rating as it mellows away and integrates 
aromatically. 2026-2041 
 

2016er Max Ferd. Richter Erdener Treppchen Riesling Kabinett 33 17  91 

 
This Kabinett harvested at 80° Oechsle offers a beautiful nose of peach, laurel, brown sugar and flowers. The wine is gorgeously light-feathered on 
the palate and leaves a flowery feel in the finish. This is a textbook Kabinett with huge charm in the making. 2026-2041 
 

2016er Max Ferd. Richter Graacher Himmelreich Riesling Kabinett Trocken 23 17  91 

 
The 2016er Himmelreich Kabinett Trocken was harvested at 84° Oechsle from very old un-grafted vines in the Goldwingert part of the vineyard. It 
offers a superbly flowery nose of pear, pineapple, apricot blossom, anise and smoky slate. The wine is beautifully balanced on the palate, with great 
freshness and elegance carrying right into the delicately tart finish. This only needs a year or two to integrate its elements and should then prove a 
superbly light expression of dry Riesling. 2019-2031 
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Weingut Max Ferd. Richter 

(Mülheim – Middle Mosel) 
 

 
 

2016er Max Ferd. Richter Mülheimer Sonnenlay Riesling Feinherb Alte Reben 32 17  91 

 
The 2016er Mülheimer Sonnenlay Feinherb Alte Reben was harvested at 87° Oechsle in the prime Himmelsleiter sector of the vineyard. It offers a 
gorgeous nose of white and yellow peach, cassis, pear, grapefruit and white flowers. The wine is nicely balanced on the palate, with a nice kick of 
zesty acidity providing structure and vibrancy right into the elegant and beautifully balanced finish. This only needs a little bit of time to shine. 2021-
2031 
 

2016er Max Ferd. Richter Wehlener Sonnenuhr Riesling Kabinett 24 17  91 

 
This Kabinett harvested early at 82° Oechsle offers a rather beautiful nose of canned yellow peach, grapefruit, pineapple and flowers. The wine is 
nicely balanced with good, almost Spätlese, presence on the palate and a delicate light-feathered and juicy finish. 2026-2046 
 

2016er Max Ferd. Richter Brauneberger Juffer Riesling Kabinett Trocken 37 17  90 

 
The 2016er Juffer Kabinett Trocken comes from fruit harvested at 87° Oechsle in the Hasenläufer part of the vineyard. It offers a gorgeous nose of 
white peach, pear, melon, herbs and spices and proves comparatively compact and structured on the palate. However, the wine turns to the fresher 
side as it leaves a delicate but intensely tart feel of minerals and grapefruit-infused fruits in the finish. This will need a year or two to fully integrate 
and should then offer much pleasure in a delicately intense style for many years to come. 2019-2031 
 

2016er Max Ferd. Richter Graacher Domprobst Riesling Kabinett Feinherb 17 17  90 

 
The 2016er Domprobst Kabinett Feinherb was made fruit harvested at 84° Oechsle in the prime Domprobstbann part of the vineyard. It develops 
ripe scents of melon, pear, apricot, grapefruit, spices and fine herbs. The wine has the presence and the creaminess of a Spätlese on the palate 
and leaves a gorgeous off-dry feel in the long and quite complex finish. 2021-2031 
 

2016er Max Ferd. Richter Mülheimer Helenenkloster Riesling Kabinett Feinherb 18 17  89 

 
This off-dry Kabinett was fermented down to 20 g/l of residual sugar. It develops an inviting nose of melon, star fruit, pear, apricot blossom and 
earthy spices. The wine proves slightly on the broad and creamy side on the palate yet it leaves a clean and juicy feel in the elegantly long and 
delicately zesty finish. This needs at least two years to integrate its riper elements. It should then prove a very nice off-dry Riesling. 2019-2026+ 
 

2016er Max Ferd. Richter Mülheimer Sonnenlay Riesling Kabinett Feinherb 38 17  89 

 
The 2016er Mülheimer Sonnenlay Kabinett Feinherb was harvested at 82° Oechsle. It develops an attractive nose of melon, candied grapefruit and 
a hint of apricot blossom. The wine is delicately fruity and elegant on the palate and leaves delicious even if slightly ripe feel in the long and juicy 
finish. 2021-2031 
 

2016er Max Ferd. Richter Wehlener Sonnenuhr Riesling Kabinett Feinherb 14 17  89 

 
This offers a ripe nose of pear, apple, melon and herbs. The wine is nicely smooth and delicately zesty on the palate and leaves a slight structured 
yet nicely tart feel in the long off-dry finish. This is a nice wine made in a slightly more approachable style than recently. 2019-2026+ 
 

2016er Max Ferd. Richter Graacher Domprobst Riesling Alte Reben 31 17  88+ 

 
The 2016er Domprobst Alte Reben comes from fruit harvested at 94° Oechsle in the prime Domprobstbann sector of the vineyard. It saw some pre-
fermentation cold soak and was fermented down to 8 g/l of residual sugar. It offers a delicately ample nose of yellow peach, pineapple, almond and 
smoky slate. The wine proves comparatively mild and imposing on the palate and leaves a feel of brown sugar, almond and mirabelle in the long 
and delicately powerful finish. This “off-dry GG-styled” wine could develop positively as the slight feeling of sweetness recedes at maturity. 2019-
2026 
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Weingut Max Ferd. Richter 

(Mülheim – Middle Mosel) 
 

 
 

2016er Max Ferd. Richter Riesling Classic 28 17  88 

 
The 2016er Riesling Classic is made from 40 year-old vines from Estate’s holdings in the Burgener Hasenläufer und Veldenzer Kirchberg, 
complemented by some fruit out of the Erdener Herrenberg and Graacher Himmelreich. It offers a gorgeously inviting nose of pear, apricot blossom, 
white flowers and fine spices. The wine proves beautifully playful on the palate and delivers a great elegant feel in the long, juicy, and nicely dry-
tasting finish. This cruises well above “normal” Estate wine standards. Now-2021 
 

2016er Max Ferd. Richter Riesling Richter Estate 25 17  88 

 
The 2016er Riesling Richter Estate is made from Estate holdings and fermented to the levels of residual sugar of Kabinett from the old days, i.e. 30-
35 g/l. This offers a beautiful nose of greengage, grapefruit, green apple, Limoncello, star fruit and a whiff of pineapple. The wine is beautifully 
balanced on the palate and leaves a great delicately crisp and flowery feel in the impeccably balanced finish. Now-2026 
 

2016er Max Ferd. Richter Mülheimer Sonnenlay Riesling Zeppelin Label 01 17  87 

 
The 2016er Sonnenlay Zeppelin Label is largely made from purchased fruit from local growers in Mülheim. It offers a delicately fruity nose of apple, 
melon, pear, white flowers and green herbs. The wine is nicely fruity and direct on the palate and leaves a gorgeous feel of pear and citrusy fruits in 
the long and juicy finish. This is, as usual, a hugely dependable source of everyday Riesling. Now-2024 
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Schloss Saarstein 
 

Weingut Schloss Saarstein 

(Serrig – Middle Mosel) 
 

 
 
Christian Ebert immediately focused on the dramatic side of his 2016 vintage: “We suffered heavy losses in terms of yields in 2016. They range 
from 45 hl/ha in our finest parcels down to less than 20 hl/ha in the badly hit ones. I have to say that, up to 2016, I relied to an external company to 
do some of the spraying in the lesser vineyards of my Estate, and they did not do a satisfying job when it was necessary at the height of the 
peronospora outbreak in May and June last year. In comparison, the parcels which I treated myself have far better yields. The remaining of the 
growing season proved however ideal. Also the weather during the harvest period was very good. Harvest was a short affair at my Estate, as yields 
were so low: We started on October 13 and completed it in only 10 days. As yields were low, we had very good maturity levels, our fruity Kabinett 
reached 94° Oechsle and our Spätlese even reached 100° Oechsle. The good point is that the acidity levels remained healthy, at 8.5-9 g/l, the 
lowest was 7.8 g/l for our dry Alte Reben, thereby retaining true Saar zest in our wines. So, while yields were, as said, dramatically low, the 
resulting wines are superb.” 
 
The Estate produced its usual portfolio of wines which ranges this year up to a fruity Spätlese and a GG. Due to the low yields, it had to buy some 
additional wine (actually must) to produce its fruity-styled Estate Riesling. 
 
The collection shines through ripe fruit and the typical steely and zesty acidity which has made the success of the Schloss Saarstein over the years. 
Within the portfolio, the fruity-styled Estate Riesling and the elegant Grauschiefer (with its light 11% of alcohol) clearly outperform their rank and the 
fruity-styled Kabinett and Spätlese are beautiful even if riper than usual and behaving more like declassified from a higher Prädikat. Overall, the 
2016er from Schloss Saarstein will need some time to develop their full potential. 
 
NB: The Pinot Blanc was not tasted. The GG will be reviewed in the October Issue 
 
 

2016er Schloss Saarstein Serriger Schloss Saarsteiner Riesling Spätlese 10 17  92 

 
Harvested at around 100° Oechsle, the 2016er fruity Spätlese delivers a delicately exotic and hugely aromatic nose of apricot, tangerine, yellow 
peach, almond paste and pear. The wine is deliciously juicy and clean on the palate, where quite some creamy fruits underline the Auslese 
character of the wine. The finish proves however nicely zesty and persistent. This is a beautiful Saar Auslese in the making. 2026-2046 
 

2016er Schloss Saarstein Serriger Schloss Saarsteiner Riesling Kabinett 09 17  91 

 
Despite being harvested at a whopping 94° Oechsle, this Kabinett proves quite delicate and elegant as it unfolds some white f lowers, anise, white 
peach, mint, herbs and tar on the nose. The wine proves superbly juicy and light-weighted on the palate and mint, gooseberry and cassis add a 
gorgeous sense of lively freshness to the experience. The finish is superbly airy and zesty. This beautiful wine combines great drinking pleasure 
with superb complexity. 2024-2036 
 

2016er Schloss Saarstein Riesling Kabinett Grauschiefer Schloss Saarstein 06 17  89 

 
The 2016er Riesling Kabinett Grauschiefer comes from Estate holdings in the Serriger Antoniusberg as well as lesser parts of the Serriger Schloss 
Saarstein vineyards and was fermented down to 12 g/l of residual sugar. A superbly fresh nose delivers quite some gooseberry and cassis notes at 
first, before developing some white peach and pear. The wine is energetic on the palate with deliciously clean fruits and cream wrapped into some 
grapefruit-driven acidity. Despite only having 11% of alcohol, this delicious wine leaves a complex and intense feel in the long finish. 2018-2024 
 

2016er Schloss Saarstein Riesling Spätlese Alte Reben Schloss Saarstein 07 17  88+ 

 
The 2016er Riesling Spätlese Alte Reben is made from 70 year-old vines in the steep hill part of the Schloss Saarstein vineyard and was fermented 
down to 12 g/l of residual sugar, i.e. dry-tasting levels. Rather closed at first, it only timidly reveals lovely flowery scents as well as yellow peach, 
grapefruit and anise. The wine is wrapped into smoke and citrusy-driven fruits and only shows some light and clean fruits in the very long, 
delineated and smoky finish. The after-taste is still firmly in the hands of some aniseed tartness, cassis and mint. This starts off its life on the 
reductive and smoky side, but the underlying material is quite appealing and there is great potential. We would urge our readers to leave this 
beautiful dry-tasting Riesling a couple of years in their cellar before approaching it. 2020-2031 
 

2016er Schloss Saarstein Riesling Kabinett Feinherb Schloss Saarstein 08 17  88 

 
The 2016er Riesling Kabinett Feinherb comes from Estate holdings in the Serriger Antoniusberg as well as lesser parts of the Serriger Schloss 
Saarstein vineyards. This offers an open and aromatic nose of pink grapefruit, yellow peach and melon. The wine is juicy, quite fruity and even 
slightly exotic on the palate. A kick of acidity gives this just off-dry tasting wine freshness and zest. The finish is pure, with just is a touch of tartness 
still needing to mellow away. This is therefore best enjoyed as of next year. 2018-2023 
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2016er Schloss Saarstein Riesling Saarstein 05 17  88 

 
This fruity-styled Riesling (it has “only” 8% of alcohol) is made from musts purchased in the Saar from grapes harvested at “only” 79° Oechsle. 
Initially showing a flinty reduction, this however rapidly develops lovely fruity and airy scents of white and yellow peach, almond cream and mint. 
The wine is beautifully juicy on the peach-driven palate, with however some noticeable sweetness still in need of integration. Although this wine is 
delicious now in its quite luscious style for a “mere” Estate wine, it does have great aging potential. 2021-2031 
 

2016er Schloss Saarstein Riesling Trocken Schloss Saarstein 03 17  87 

 
The 2016er Riesling Trocken comes from Estate holdings in the Serriger Antoniusberg as well as lesser parts of the Serriger Schloss Saarstein 
vineyards. It offers a delicate and light nose of flowers, herbs, almond and white peach. The wine is nicely juicy and direct in style and leaves a 
quite nice zesty feel in the refreshing, long finish. The after-taste of this attractive dry Estate Riesling is still marked by some tartness but this will 
have mellowed away as of next year. 2018-2021 
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Selbach-Oster 
 

Weingut Selbach-Oster 

(Zeltingen – Middle Mosel) 
 

 
 
Johannes Selbach admits that he had been skeptical about the vintage, and this well after the harvest: “The start of the vintage left a huge 
impression on me. We had to work our socks off in the vineyard to manage the outbreak of diseases. We only suffered minor losses, less than 10%, 
but it costed nerves and money. The weather turned miraculously to the better in the second half of the year and we had a great harvest period 
without any pressure. We harvested beautiful grapes with good sugar levels from September 28 until November 6. The only thing which we missed 
was some botrytis for high-end selections. I tried to make some Riesling selections but it was simply not good enough. However, we managed to 
produce one BA from our Weissburgunder. The lack of botrytis was however compensated by an Eiswein on December 5. All in all, as I mentioned, 
the memory of the difficult start had me doubt for quite a while about the vintage but the ugly duckling turned into a real swan! 2016 is light-footed, 
offers great drinking pleasure already young and will be quite a keeper, this I am sure. All in all, it is a worthy successor to the great 2015.” 
 
The Estate was able to produce its usual (and extensive!) portfolio of wines which includes a new dry wine made along the ideas behind the GG 
movement. The collection is crowned by an Eiswein. The Estate added a small parcel planted with Gewürztraminer (“a variety which has always 
fascinated me”, says Johannes) and a parcel planted with Spätburgunder which will yield a barrique-aged red wine. 
 
Johannes Selbach produced another gorgeous collection of wines which plays on the strengths of his style. The wines are hugely appealing. They 
are loaded with fruits and provide good freshness and spiciness. The portfolio of dry and off-dry Riesling has turned out particularly well in 2016 
(check out among others the amazing Zeltinger Riesling Kabinett Trocken) and can now look eye to eye with the Estate’s fruity wines. As is almost 
always the case at Selbach, the collection of Auslese is remarkable, combining drinking pleasure with aromatic depth and complexity. 
 
NB: The Gewürztraminer Trocken was not tasted. The Estate Riesling Trocken bottled in 75cl, the oak-aged Pinot Blanc and the Spätburgunder 
were not yet ready for tasting. 
 
 

2016er Selbach-Oster Zeltinger Himmelreich Riesling Eiswein 14 17  96 

 
The 2016er Zeltinger Himmelreich Eiswein was made from clean frozen grapes harvested at 135° Oechsle on December 5. It proves still rather 
reduced yet already hints at a vibrant array of fruits including cassis, pear, grapefruit and pineapple. The wine is still on the sweet side on the palate 
at this early stage but the great cassis infused fruity feel in the finish already shows the true greatness to come. This desperately needs a few years 
of bottle aging but should then prove a terrific example of fruit-driven Eiswein. 2021-2036+ 
 

2016er Selbach-Oster Zeltinger Himmelreich Weissburgunder Beerenauslese 35 17  94 

 
The 2016er Zeltinger Himmelreich Weissburgunder BA was harvested at a full 153° Oechsle. A whiff of volatile acidity quickly gives way to beautiful 
scents of pineapple, pear, vanilla, apricot and honey. The wine is nicely juicy yet also delicately oily on the palate and leaves a remarkably fruity feel 
in the richly honeyed finish. This is a great BA in the making which will please lovers of abundantly aromatic and smooth dessert wines. 2026-2041 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Auslese Rotlay 26 17  93+ 

 
The 2016er Rotlay was block-harvested in this privileged sector of the Zeltinger Sonnenuhr situated near the border to Wehlen (the reference to 
Zeltinger Sonnenuhr is only mentioned on the back label). It offers a gorgeous nose of white peach, apricot blossom, pineapple and coconut. The 
wine is still on the sweet side on the palate but develops a hugely complex array of flavors with minerals blending into creamy tropical and orchard 
fruits. The wine is fully on the fruity side. It is only in the finish that a great mineral and deliciously tart side comes through and adds depth to the 
experience. There is plenty of upside here if the freshness and precision take the upper hand at maturity. 2026-2041 
 

2016er Selbach-Oster Graacher Domprobst Riesling Auslese 27 17  93 

 
This offers an attractive creamy nose of pineapple, pear, grapefruit and fine spices. The wine is nicely zesty and playful on the palate. The creamy 
side of this Auslese only comes through in the focused and multi-layered finish. The after-taste is all about citrusy fruits, honeyed pineapple and a 
hint of apricot. Despite the overtly aromatic side of the wine, this Auslese remains beautifully light-footed and playful. 2026-2041 
 

2016er Selbach-Oster Zeltinger Schlossberg Riesling Auslese Schmitt 24 17  93 

 
The 2016er Schmitt was block-harvested in the similarly named Lieu-Dit situated in a steep hill part of the Zeltinger Schlossberg vineyard (the 
reference to Schlossberg is only mentioned on the back label). The wine is still marked by some residual scents from spontaneous fermentation. 
These give way to gorgeous scents of white peach, pear, grapefruit and earthy spices. The wine proves nicely smooth and creamy yet delicately 
playful on the palate and leaves a feather-light impression in the complex and juicy finish. This is a beautifully playful expression of Mosel Auslese. 
2026-2041 
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2016er Selbach-Oster Zeltinger Schlossberg Riesling Auslese * 22 17  93 

 
This offers an attractive even if still rather reduced nose of greengage, mirabelle, pear and grapefruit, all wrapped into some whipped cream. The 
wine proves delicately unctuous on the palate and leaves a clean and fruity feel in the long, intense and precise finish. The after-taste is all about 
pear, white peach puree and a hint of honeyed almond. This is a beautiful Auslese with great presence yet one which remains juicy and easy to 
drink as well. 2026-2041 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Spätlese Feinherb “Ur” Alte Reben 29 17  93 

 
The 2016er Zeltinger Sonnenuhr Spätlese “Ur” Alte Reben is made from clean fruit harvested in a parcel situated in the prime Class I Lieu-Dit 
Kackert which formerly belonged the von Schorlemer Estate and which is still planted with century-old un-grafted vines. It offers a stunningly 
complex and refined nose of white peach, apricot blossom, white flowers and smoke. The wine is gracefully elegant and juicy on the palate. This 
brilliant example of the old-style Naturrein Mosel Riesling only needs some patience to be able to enjoy the full rewards at maturity. This is a 
sublime off-dry Riesling in the making. 2024-2031 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Auslese 15 17  93 

 
The 2016er Zeltinger Sonnenuhr Auslese comes from parcels planted with very old un-grafted vines. It delivers a stunning nose of white and yellow 
peach, apricot and herbs on the nose. The wine is gorgeously playful and elegant on the palate and leaves a superbly juicy and complex feel on the 
delicately creamy finish. A hint of honey and grapefruit zest adds depth to the smooth and beautifully balanced yet comparatively light-feathered 
after-taste. This is a beautifully refined Auslese. 2026-2041 
 

2016er Selbach-Oster Zeltinger Himmelreich Riesling Auslese Anrecht N.A.  (92-94) 

 
The 2016er Anrecht was block-harvested in the similarly named Lieu-Dit situated in a steep hill part of the Zeltinger Himmelreich vineyard (the 
reference to Himmelreich is only mentioned on the back label). It is still marked by some residual scents from spontaneous fermentation. These 
give way to a gorgeous bouquet of white peach, pear, grapefruit zest and white flowers on the nose. The wine is nicely playful with good presence 
yet slender body on the palate and leaves a beautifully long and persistent feel in the pear and white flower infused finish. 2026-2041 
 

2016er Selbach-Oster Graacher Domprobst Riesling Spätlese Feinherb Alte Reben 23 17  92 

 
The 2016er Domprobst Spätlese Feinherb Alte Reben is made from clean fruit harvested in a parcel still planted with very old un-grafted vines 
trained on single pole. It offers a ripe and delicately creamy nose of pear, cinnamon, fine herbs and smoke. The wine proves gorgeously creamy 
and superbly focused on the palate, where ripe fruits are joined by minerals to add class to this impressive and nicely complex off-dry Riesling. The 
finish is delicately ripe and creamy but also hugely precise and complex. This magnificent off-dry Riesling only needs a couple of years to show its 
best. 2019-2031 
 

2016er Selbach-Oster Wehlener Sonnenuhr Riesling Spätlese * 13 17  92 

 
This offers a ripe nose of apricot blossom, coconut, pear, herbs and fine spices. The wine is delicately creamy yet focused on the palate and leaves 
a nicely creamy feel of almond-infused pear and dried apricot in the long and hugely subtle finish. This wine delivers all the positive attributed of an 
old-style “drinking Auslese.” 2026-2041 
 

2016er Selbach-Oster Zeltinger Himmelreich Riesling Auslese 17 17  92 

 
A whiff of volatile acidity quickly gives way to juicy scents of pear, grapefruit, greengage and white flowers. The wine is beautifully elegant and 
creamy on the palate and leaves a gorgeously spicy feel in the long and elegant finish. This is a beautifully elegant and playful expression of Mosel 
Auslese. 2026-2041 
 

2016er Selbach-Oster Zeltinger Riesling Kabinett Trocken 32 17  92 

 
The 2016er Zeltinger Kabinett Trocken was harvested at 86-87° Oechsle in the steep hill part of the Zeltinger Himmelreich. This little jewel offers a 
gorgeous nose of white and yellow peach, fine spices and smoky slate. The wine is superbly juicy and elegantly focused on the palate. A great 
touch of acidity without any undue sharpness adds precision to the beautifully balanced and slender body. Juicy fresh fruits bring pep to the 
delicately tart finish. What a superb elegant dry Riesling in the making! 2018-2026 



 

Mosel Fine Wines 
“The Independent Review of Mosel Riesling” 

 

By Jean Fisch and David Rayer 

 

www.moselfinewines.com page 27 Issue No 36 - July 2017 

 

 
 

Weingut Selbach-Oster 

(Zeltingen – Middle Mosel) 
 

 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Spätlese * 25 17  92 

 
The 2016er Zeltinger Sonnenuhr Spätlese * refers to the finest cask of Sonnenuhr Spätlese made this year at the Estate. A whiff of volatile gives 
way to a superbly elegant feel of white peach, pear, grapefruit and cassis on the nose. The wine is delicately creamy and soft on the palate, where 
riper flavors of pear are lifted up by a superbly playful touch of acidity. The wine leaves a great feel of pear, apricot blossom and a hint of honey in 
the hugely long, focused and complex finish. This has all the positive attributes of an old-style “drinking Auslese.” 2026-2041 
 

2016er Selbach-Oster Zeltinger Schlossberg Riesling Trocken Bömer 31 17  91+ 

 
The 2016er Bömer comes from block-harvested fruit in the similarly named Lieu-Dit situated in the steepest and best exposed part of the 
Schlossberg (the reference to the Zeltinger Schlossberg is only mentioned on the back label). It offers a gorgeous nose of pear, herbs, grapefruit, 
ginger, aniseed herbs and smoky slate. The wine is nicely structured, intense and delicately mineral on the palate, with earthy spices and juicy pear 
coming through in the still rather backward finish. This will need a little bit of patience to shine but could then easily exceed our initial expectation if 
the fresher side keeps the upper hand at maturity. 2019-2026 
 

2016er Selbach-Oster Graacher Domprobst Riesling Spätlese 12 17  91 

 
The 2016er Domprobst Spätlese, harvested at the whopping 95° Oechsle, offers a delicately aromatic and quite complex nose made of white peach, 
pear, melon and fine spices. The wine proves nicely playful on the palate, where it develops the slightly creamy side of an Auslese. A good yet 
delicate touch of acidity brings the necessary zest to the mouth-watering finish. One is then left with delicately rich and nicely satisfying pear and 
apricot blossom in the after-taste. 2026-2041 
 

2016er Selbach-Oster Zeltinger Schlossberg Riesling Spätlese 19 17  91 

 
This offers a beautiful nose of white peach, cassis, pear, melon and fine spices. The wine is nicely light-feathered yet full of grip on the palate and 
leaves a gorgeously pear-infused feel of herbs and spices in the playful yet silky finish. A touch of zest in the after-taste brings a welcoming fresher 
side to the wine. 2026-2041 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Kabinett 08 17  91 

 
The 2016er Zeltinger Sonnenuhr Kabinett was harvested at 89° Oechsle. It offers a gorgeous nose of pear, peach, grapefruit and a hint of cassis 
wrapped into smoke and spices. The wine proves light-feathered and dancing on the palate, yet delivers the presence of a light Spätlese in the 
playful and delicately creamy and herb-infused finish. 2026-2041 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Spätlese 20 17  91 

 
The 2016er Zeltinger Sonnenuhr Spätlese was harvested at 93° Oechsle. It offers an inviting nose of white peach, apricot blossom, whipped cream 
and fine herbs on the nose and offers a gorgeously creamy feel of ripe pear, herbs and fine spices on the delicately soft and silky palate. A tickly 
touch of acidity brings a nice playful side to the finish. 2026-2041 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Spätlese Trocken 33 17  91 

 
The 2016er Zeltinger Sonnenuhr Spätlese Trocken was harvested at 92-93° Oechsle. The wine develops a nicely aromatic nose made of pear, 
quince and fresher grapefruit as well as some minty elements. It is beautifully balanced and quite persistent with ripe pear and herbs on the palate. 
This is a beautiful and nicely balanced wine with great length and presence in the long and elegant finish. 2019-2026 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Kabinett Trocken N.A.  (90-92) 

 
The 2016er Zeltinger Sonnenuhr Kabinett Trocken is made from fruit harvested with Oechsle degrees in the high 80s (the AP number was not yet 
attributed when we tasted this cask sample but there is only one bottling made). The wine develops an attractive nose of pear, white peach and 
apricot blossom. It proves nicely light-weighted yet packed with flavors on the palate, where juicy pear, grapefruit and herbs open the way to a 
stunning feel of minerals and smoky slate in the long finish. 2019-2026 
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2016er Selbach-Oster Zeltinger Schlossberg Riesling Kabinett 10 17  90+ 

 
The 2016er Zeltinger Schlossberg Kabinett was harvested at 86-87° Oechsle. It develops a slightly ripe nose of pear puree, herbs and spices. The 
wine is nicely playful and delicately infused with herbs on the palate and leaves a juicy feel in the direct and elegant finish. This is still reduced and 
will need some time to develop its full potential. 2026-2041 
 

2016er Selbach-Oster Bernkasteler Badstube Riesling Spätlese 07 17  90 

 
This offers a beautifully delicate nose of pear, white peach, lemon, laurel and smoke. The wine is juicy and delicately tickly on the palate and leaves 
a nicely citrusy feel in the overall satisfyingly juicy and ripe finish. 2026-2041 
 

2016er Selbach-Oster Zeltinger Sonnenuhr Riesling Trocken 34 17  90 

 
The 2016er Zeltinger Sonnenuhr Trocken (without the mention of a Prädikat) is a new wine at Selbach-Oster based on some of the ideas behind 
the GG movement. It offers a delicately ripe nose of herbs, spices and fine spices. The wine proves intense yet still fruity and fresh on the palate 
and delivers a powerful and slightly hot feel in the impressively complex finish. This will please lovers of more powerful and assertive dry Mosel 
Riesling which still retains some elegance. 2018-2024 
 

2016er Selbach-Oster Riesling Kabinett 02 17  89 

 
The 2016er Estate Kabinett was made from fruit harvested at 83° Oechsle, mainly in the Zeltingen Himmelreich. It develops a juicy and fresh nose 
of grapefruit, pear, flowers, minty herbs and fine spices. The wine proves nicely playful on the palate and leaves a gorgeously mouth-watering feel 
in the satisfyingly direct finish. This proves hugely pleasing and nicely balanced already at this early stage. Now-2026+ 
 

2016er Selbach-Oster Zeltinger Riesling Spätlese N.A.  (88-90) 

 
The 2016er Estate Spätlese was made from fruit harvested at 92° Oechsle, mainly from the Zeltingen Himmelreich (the AP number was not yet 
attributed when we tasted this cask sample but there is only one bottling made). This offers an aromatic nose driven by peach and pear at this early 
stage. The wine proves delicately round yet playful on the palate and leaves a gorgeous feel of creamy herbs and ripe fruits in the long finish. 2026-
2036 
 

2016er Selbach-Oster Zeltinger Himmelreich Riesling Kabinett Halbtrocken 08 17  88 

 
This offers a pleasing nose of greengage, pear, grapefruit and a hint of cassis, all still wrapped into quite some herby elements from reduction. The 
wine develops a nicely fruity side driven by pear and grapefruit on the palate and a soft and delicately juicy feel of minerals and herbs in the 
medium-long finish. 2018-2026 
 

2016er Selbach-Oster Weissburgunder Trocken 16 17  87 

 
The 2016er Weissburgunder Trocken comes from holdings in the Zeltinger Himmelreich, Wehlener Klosterberg and Zeltinger Schlossberg. It was 
fermented in stainless steel and aged traditional Fuder cask. This wine offers an enjoyable nose of yellow peach, herbs and some fine spices. The 
wine is nicely fruity with a hint of apricot blossom and a touch of vanilla on the palate. The finish is smooth, juicy and delicately playful, with only a 
hint of power coming through in the after-taste. Now-2019 
 

2016er Selbach-Oster Riesling Trocken 21 17  86 

 
The 2016er Riesling Trocken in liter bottle is mainly made from fruit in the Zeltinger Himmelreich. It offers a nice nose of white peach, pear, green 
herbs and fine spices. The wine is playful on the palate and leaves a crisp and nicely direct feel in the juicy finish. Now-2021 
 

2016er Selbach-Oster Riesling Feinherb N.A.  (85-87) 

 
The 2016er off-dry Estate Riesling comes mainly from the Zeltinger Himmelreich and was fermented down to 21 g/l of residual sugar (the AP 
number was not yet attributed when we tasted this cask sample but there is only one bottling made). The wine develops a direct nose of pear, 
melon, grapefruit and greengage packed into plenty of aniseed herbs and smoky slate. It proves nicely playful, herb-infused and without any undue 
acidic kick on the palate and leaves a nicely off-dry feeling in the long and satisfying finish. Now-2021 
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Günther Steinmetz / Steinmetz und Hermann 
 

Weingut Günther Steinmetz / Steinmetz und Hermann 

(Brauneberg – Middle Mosel) 
 

 
 
Stefan Steinmetz does not want to spend too much time on the growing conditions which have hit his yields rather badly: “The outbreak of 
peronospora during May and June combined with the spell of grapes affected by sunburn at the end of August made us lose 40% of our yields. 
However, if you believe that this made our harvest shorter or lighter, you are wrong: There was quite some sorting needed during the harvest as 
there was so much difference of ripeness and one needed to get rid of the grapes affected by sunburn. In the end, we had 25% more workers and 
needed a week more than usual for our harvest which lasted from October 10 until approx. November 8, and for yields down by 40%.” 
 
Stefan Steinmetz was nevertheless able to produce his usual portfolio of wines despite the heavy losses (there is less quantity than in previous 
vintages behind the simpler wines). The collection is now extended with two new “Grand Cru” bottlings, the Piesporter Grafenberg and the 
Neumagener Rosengärtchen, in which Stefan was able to snatch up some parcels partially planted with old vines. This means the Estate’s range 
now includes no less than 9 “Grand Cru” dry-tasting bottlings of Riesling. He also added a Geierslay Kabinett Alte Reben to the portfolio of wines 
made together with Christian Hermann and made a wine from the Katteneser Steinchen (one of the many fine yet still forgotten steep-hill vineyards 
in the Terrassenmosel) together with Martin Gerlach (Weingut Gerlach’s Mühle) in Gondorf. 
 
The Estate produced another strong collection made of character, elegance and a little bit more presence than in recent vintages. Besides the truly 
remarkable Ürziger Würzgarten made together with Christian Hermann, the two “Grand Cru” from Wintrich, the “Grand Cru” from the Piesporter 
Treppchen, as well as the new Neumagener Rosengärtchen are the stand-outs in the dry-tasting portfolio this year. The portfolio includes a 
stunning Kabinett from the Geierslay made together with Christian Hermann, a delightful Kabinett from the Mülheimer Sonnenlay as well as some 
outstanding Spätlese and Auslese. Besides Riesling, the Estate has been making a name for itself as a Pinot Noir producer. This is amply 
underlined by a simply outstanding 2014er Kestener Herrenberg Pinot Noir. All in all, there is much to like in this collection … and we have not yet 
tasted all the wines! 
 
NB: The Wintricher Geierslay sur Lie, Piesporter Goldtröpfchen “GP”, Dhroner Hofberg “GD”, Veldenzer Grafschafter Sonnenberg Feinherb Alte 
Reben and Katteneser Steinchen were not yet ready for tasting. The Pinot Blanc Maischevergoren was not tasted. 
 
 

2016er Günther Steinmetz Brauneberger Juffer-Sonnenuhr Riesling Auslese GK 03 17  93 

 
This Auslese was made from shriveled fruit (with only a touch of botrytis) harvested at 102° Oechsle. It offers a hugely inviting and comparatively 
complex nose of pear, apricot blossom, sage and a hint of whipped cream. The wine is smooth and delicate yet leaves a gloriously deep and 
complex feel on the medium-bodied palate. The finish is nicely airy and superbly complex in a silky style. This is a beautifully complex Auslese in 
the making. 2026-2046 
 

2016er Günther Steinmetz Neumagener Rosengärtchen Riesling “von den Terrassen” 07 17  93 

 
The 2016er Neumagener Rosengärtchen “von den Terrassen” was harvested at 100° Oechsle from 40 year-old vines with yields of only 15 hl/ha in 
a terraced part of the prime Leienberg sector of the vineyard. It stopped its fermentation at 15 g/l of residual sugar. The wine offers a beautifully 
elegant nose of pear, grapefruit, ginger and aniseed herbs, all wrapped into a touch of whipped cream and a hint of mirabelle. The wine is superbly 
balanced on the palate and leaves an elegant feel in the long and refined finish which shares a silky side often found in the finest Dönnhoff wines. 
This is hugely recommended. 2021-2036 
 

2016er Steinmetz und Hermann Ürziger Würzgarten Riesling Alte Reben  17 17  93 

 
The 2016er Würzgarten Alte Reben was harvested late (in November) at 100° Oechsle, in prime parcels owned by the Dr. Hermann Estate in the 
Würzgarten (namely Urglück, Welbersberg and original Würzgarten, all planted with un-grafted vines) and vinified at the facilities of Stefan 
Steinmetz. The wine offers a gorgeous nose of cassis, grapefruit, herbs and spices and delivers a delicately smooth feel on the palate (it does have 
18 g/l of residual sugar). The finish proves gorgeously complex and superbly long. While incredible drinkable already now, this will only develop its 
full potential with some bottle age. 2021-2036 (reprint from Mosel Fine Wines Issue No 35 – June 2017) 
 

2016er Steinmetz und Hermann Wintricher Geierslay Riesling Kabinett 08 17  93 

 
The 2016er Wintricher Geierslay Kabinett was made from fruit from virgin vines harvested at a cool 80° Oechsle in this vineyard owned by Stefan 
Steinmetz and vinified at the facilities of Dr. Hermann. It is superbly elegant and fresh with ginger, white peach and flowery elements. The wine 
proves as light and bright as spring water and leaves a stunning feel of herbs, spices and white peach in the long finish. This is a great Kabinett with 
huge freshness and elegance in the making. However, this will only reveal its full colors with bottle age. This new wine proves a huge success. 
2026-2041 (reprint from Mosel Fine Wines Issue No 35 – June 2017) 
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2016er Günther Steinmetz Kestener Paulinsberg Riesling Auslese 01 17  92 

 
This Auslese was made from shriveled fruit (without botrytis) harvested at 105° Oechsle. It delivers a rather ripe nose of pear, ginger, herbs and fine 
spices. The wine is beautifully zesty and juicy, with a playful touch of passion fruit and peach bringing liveliness to the palate. The wine leaves an 
herb-infused and complex feel in the long and juicy finish. This is a very nice Auslese made in a beautifully pure and clean style. 2026-2046 
 

2016er Günther Steinmetz Piesporter Treppchen Riesling “von den Terrassen” 16 17  92 

 
The 2016er Piesporter Treppchen “von den Terrassen” was harvested at 94° Oechsle from 90 year-old vines in the steep-hill “vor dem Berg” sector 
of the vineyard situated just next to the Wintricher hill. The wine stopped its fermentation at 20 g/l of residual sugar. It offers a gorgeous nose of 
grapefruit, star fruit, white flowers, ginger and smoky slates. The wine proves delicately ripe and spicy on the palate and leaves a superbly fresh feel 
of spices in the long and delicate finish. This is yet again a great dry-tasting Riesling. 2019-2031 
 

2016er Günther Steinmetz Wintricher Geierslay Riesling “GW” 09 17  92 

 
The 2016er Wintricher Geierslay “GW” (standing for Grosser Wintricher) was made from clean fruit harvested at 97° Oechsle from 60 year-old vines 
in the central part of the vineyard and stopped its fermentation at 14 g/l of residual sugar. This offers a delicately ripe nose of pear, star fruit, ginger, 
herbs and still some residual notes from spontaneous fermentation. The wine is smooth on the palate, yet a touch of grapefruit-infused acidity and 
minerals brings depth and focus to the superbly refined and spicy finish. Only a touch of tartness in the after-taste still needs to integrate. This 
should develop superbly well in a few years’ time. 2021-2031 
 

2016er Günther Steinmetz Wintricher Ohligsberg Riesling “GW” 08 17  92 

 
The 2016er Wintricher Ohligsberg “GW” (standing for Grosser Wintricher) was harvested at 98° Oechsle from 40-50 year-old vines. It stopped its 
fermentation at 9 g/l of residual sugar. The wine develops a big inviting nose of pear, ginger, caraway, fine spices and herbs and is still marked by a 
strong feel of tartness yet also great depth on the palate. It leaves a rather smooth and quite elegantly playful feel in the long and delicately 
powerful finish. 2021-2036 
 

2016er Günther Steinmetz Kestener Paulinsberg Riesling Spätlese GK 02 17  91+ 

 
This Spätlese, made from fruit harvested at 100° Oechsle, delivers a gorgeous nose of pear, mirabelle, apricot blossom, cinnamon and smoky slate. 
The wine offers an inviting and playful structure of creamy fruits pepped up by a smooth touch of acidity on the palate. The finish is quite elegant as 
it combines the delicately silky side of an Auslese with the vibrancy of a Spätlese. There is quite some upside here if the racy side has the upper 
hand at maturity. 2026-2046 
 

2016er Günther Steinmetz Mülheimer Sonnenlay Riesling Kabinett 04 17  91 

 
This was made from fruit harvested at 86° Oechsle from 70 year-old un-grafted vines with 43 g/l of residual sugar. The wine proves delicately 
backward and structured on the nose, with the typical flowery elements, mint, some white minerals and grapefruit signature of Sonnenlay still 
wrapped into pungent notes of spontaneous fermentation. The wine proves elegantly focused with however surprising grip and presence on the 
palate. The wine develops a great touch of white peach in the long and delicately flowery and yet firmly tart finish. This needs a little bit of time to 
integrate its mineral side and let the fruity side come through. 2024-2036 
 

2016er Günther Steinmetz Kestener Paulinshofberg Riesling “GK” 15 17  91 

 
The 2016er Kestener Paulinshofberg “GK” (standing for Grosser Kestener) was harvested at nearly 100° Oechsle from 50 year-old vines and 
fermented down to 15 g/l of residual sugar. This offers a ripe nose of pear, hay, grapefruit, greengage, herbs and spices. The wine is still rather firm 
but nicely deep on the palate, with great spiciness and ripe fruits coming through in the long and delicately zesty finish. A touch of tartness is still in 
need of integration in the after-taste, so this is best left alone for a few more years. 2019-2026 
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2016er Günther Steinmetz Piesporter Grafenberg Riesling “GP” 05 17  91 

 
This new wine in the portfolio of Grand Cru bottlings from Stefan Steinmetz was made from fruit harvested at 94° Oechsle in a parcel which only 
yielded 25 hl/ha. The wine stopped its fermentation at 15 g/l of residual sugar. It proves delicately fiery as scents of pineapple, pear, brown sugar, 
earthy spices and slate emerge from the glass. The wine develops good presence and balance on the palate, as ripe pear mingles with grapefruit 
and other citrusy fruits right into the delicately herbal and mineral finish. The after-taste is bold, delicately smooth (despite 9.5 g/l of acidity) but 
nicely playful. This is a great outstanding piece of dry-tasting Riesling in the making. 2026-2041 
 

2016er Günther Steinmetz Brauneberger Juffer Riesling Feinherb 06 17  90+ 

 
The 2016er Brauneberger Juffer Feinherb comes from fruit harvested at 84° Oechsle in the upper part of the Juffer above the Juffer-Sonnenuhr and 
from parcels in the Hasenläufer sector, and was fermented to 17 g/l of residual sugar. The wine develops a rather intense nose of pear, citrusy fruits, 
spices and herbs. It proves elegantly balanced on the palate and leaves a playful feel in the still slightly backward finish. This is one for the cellar as 
the wine significantly gains from several days of airing. There is quite some upside if the freshness keeps the upper hand at maturity. 2024-2036 
 

2016er Günther Steinmetz Brauneberger Juffer Riesling “GB” 14 17  90 

 
The 2016er Juffer “GB” (standing for Grosser Brauneberger) was harvested at 102° Oechsle from parcels in the finest sectors of the Hasenläufer 
part of the vineyard and fermented down to 12 g/l of residual sugar. This offers a rather big nose of pear, quince, herbs and spices. The wine 
proves rather full-bodied and intense on the slightly camphor infused and smooth palate. This fully “GG-styled” Riesling will please lovers of 
powerful wines. Now-2021+ 
 

2014er Günther Steinmetz Kestener Herrenberg Pinot Noir Unfiltriert 28 15  90 

 
The 2014er Herrenberg Pinot Noir was only de-stemmed to 60-70% and fermented in 3 year-old barrique for 12 months. This offers a beautiful 
nose of ripe strawberry, delicately spicy and cherry. The wine is nicely structured and delicately elegant on the palate. A slightly austere side still 
marks the finish but the elegance and depth in the after-taste make for a truly outstanding Pinot Noir. Now-2023 
 

2016er Günther Steinmetz Brauneberger Riesling 13 17  89 

 
The 2016er Brauneberger comes from the Brauneberger Mandelgraben and was fermented down to 9 g/l of residual sugar. The wine develops a 
gorgeously inviting nose of pear, grapefruit, ginger and aniseed herbs, all still wrapped into residual scents from spontaneous fermentation. The 
wine proves nicely smooth with grapefruit and minerals on the palate. A zesty touch of acidity brings freshness to the finish. 2018-2028 
 

2014er Günther Steinmetz Kestener Paulinsberg Pinot Noir Unfiltriert 27 15  89 

 
The 2014er Paulinsberg Pinot Noir was only de-stemmed to 60-70% and fermented in 3 year-old barrique for 12 months. This offers a nice nose of 
cooked strawberry, spices and herbs. The wine is nicely elegant and refined and leaves a nice fresh feel in the long finish. The after-taste proves 
delicately ripe yet again nicely balanced. This is a beautiful Pinot Noir in the making. Now-2024 
 

2014er Günther Steinmetz Sekt Brut   88 

 
The Sekt from the Lot 01/17 is made from a blend of Pinot Noir, Pinot Meunier and Pinot Blanc aged for 12 month in oak and for 24 months in bottle 
before being disgorged in Mai 2017 (the disgorgement date is not provided on the label). This offers an attractive and slightly assertive nose of ripe 
apple, pear, a hint of juniper berries and quite some earthy spices. The Sekt is nicely soft and slightly ample on the palate as a hint of cumin 
wrapping ripe yet delicately zesty flavors of pear comes through in the stylish and delicately decadent finish. 2018-2021 
 

2016er Günther Steinmetz Riesling 12 17  87 

 
This litter bottling of Estate Riesling comes from Veldenz and Mülheim and was fermented down to 5 g/l, i.e. within the limits for being legally dry. 
This offers a vibrant and still rather reduced nose of minty herbs, green apple, white minerals and smoky slate. The wine is loaded with fruits on the 
palate and leaves a light airy side in the long finish. 2018-2021 
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St. Urbans-Hof 
 

Weingut St. Urbans-Hof 

(Leiwen – Middle Mosel) 
 

 
Nik Weis is hugely satisfied with his 2016 vintage: “The stable weather and the fact that the sugar levels in the must were low totally suited the style 
as we could wait stretch out our harvest right into November (we harvested from October 4 until November 11). The resulting wines show a great 
mineral side, something I attribute to the rain in the first half of the year, which loosened up the soils. Why do I not start by mentioning the difficulties 
of the spring? It was absolutely not defining at our Estate, although we have been turning to near organic methods since a few years now. Yet, we 
did impeccable vineyard work and probably were a bit lucky now and then. In the end we even harvested slightly more in 2016 than in 2015!” 
 
As a result of the good yields, the Estate was able to produce its full portfolio of wines right up to three GG bottlings (Laurentiuslay, Bockstein and 
Saarfeilser) and three Auslese (Goldtröpfchen, Bockstein and Saarfeilser). In addition to its regular portfolio, the Estate has earmarked a special 
cask of 2016er Goldtröpfchen Spätlese as well as its 2013er Goldtröpfchen TBA for this year’s Auction. Regarding news, the Estate was able to 
add 0.5 ha of prime parcels in the Laurentiuslay and the Goldtröpfchen still planted with very (up to 150 year) old un-grafted vines. 
 
Nik Weis produced an astonishing collection which fully plays on smooth ripeness, complexity and mineral-driven aromatics in a style not unlike that 
of 2007 pepped up by some 2002. The overall quality is extremely high and lovers of bigger and fuller-bodied expression of Riesling should plunge 
onto these wines. The stand-outs are clearly the Spätlese and Auslese wines, which show much presence and depth. However, it is hard not to 
mention the “basic” Saar Riesling (Black Label) / Riesling Bottle from Old Vines, which proves one of the great reliable sources of Mosel (Saar) 
Riesling on the market. 
 
NB: The Weissburgunder was not tasted. The auction wines will be reviewed in the dedicated Auction Guide to be published by the end of August 
or early September. The GG will be reviewed in the October Issue. 
 
 

2016er St. Urbans-Hof Ockfener Bockstein Riesling Spätlese 22 17  92 

 
This offers a rather beautiful nose of nettle, white peach, pear, herbs and fine spices. The wine is nicely juicy and delicately creamy on the palate 
and in the long finish. The aromatics play on a tension of greenness and ripe, pear-infused spiciness. The finish is beautifully smooth and zesty. 
This is an outstanding expression Bockstein Spätlese with round and full-bodied presence in the after-taste. 2026-2041 
 

2016er St. Urbans-Hof Piesporter Goldtröpfchen Riesling Spätlese 09 17  92 

 
This offers a beautiful nose of pear, cassis, passion fruit and melon. The wine is nicely inviting and delicately juicy on the medium-bodied palate and 
leaves a gorgeous feel of cassis in the long and delicately creamy finish. 2026-2041 
 

2016er St. Urbans-Hof Schodener Saarfeilser Marienberg Riesling Auslese 29 17  (91-94) 

 
This cask sample fully ready to be bottled of the Saarfeilser Auslese offers a rather flowery and delicately exotic nose of pear, passion fruit, herbs 
and fine spices. The wine develops a beautifully clean and pure feel of pear, mirabelle and bergamot on the palate and leaves a nicely herbal and 
fruity feel in the long and creamy finish. 2026-2046 
 

2016er St. Urbans-Hof Piesporter Goldtröpfchen Riesling Auslese 30 17  (91-93) 

 
This cask sample fully ready to be bottled of the Goldtröpfchen Auslese offers a beautiful nose of pear, herbs, spices and fine slate. The wine 
develops a strong touch of saffron, juniper berry and pear puree on the creamy and soft palate. The finish is smooth and delicately intense. 2026-
2041 
 

2016er St. Urbans-Hof Ockfener Bockstein Riesling Auslese 31 17  (91-93) 

 
This cask sample fully ready to be bottled of the Bockstein Auslese develops a rather ripe and complex nose of passion fruit, apricot, pear and fine 
herbs. The wine proves nicely balanced on the rather medium-bodied palate and the finish proves nicely juicy with already well-integrated 
sweetness. 2026-2041 
 

2016er St. Urbans-Hof Schodener Saarfeilser Marienberg Riesling Spätlese 20 17  91 

 
This offers a gorgeous nose of peach, pear, bergamot and white flowery elements. The wine is rather soft and smooth on the palate where it 
develops a ripe set of flavors driven by pear puree, flowery elements and aniseed herbs. The finish is soft and complex and develops the presence 
of a juicy Auslese. 2026-2041 
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Weingut St. Urbans-Hof 

(Leiwen – Middle Mosel) 
 

 
 

2016er St. Urbans-Hof Leiwener Laurentiuslay Riesling Spätlese   (90-93) 

 
This cask sample fully ready to be bottled of the Laurentiuslay Spätlese (the AP Number is not yet available) offers a complex nose with deep 
scents of ripe fruits, fine spices and herbs on the nose. The wine proves on the full-bodied side on the palate but leaves a comparatively airy and 
amply juicy feel in the long finish. There is quite some upside in this spice and herb-infused expression of Mosel Spätlese. 2026-2041 
 

2016er St. Urbans-Hof Schodener Marienberg Saarfeilser Riesling 18 17  90+ 

 
The 2016er off-dry Saarfeilser was fermented in new Fuder casks down to approx. 13 g/l of residual sugar. It exhibits a rather spicy note of peach, 
herbs, melon and fine spices wrapped into some actually quite attractive delicately wood-infused elements. The wine proves delicately baroque on 
the palate with little fruit yet plenty of mineral and salty elements as well as tannic flavors at this early stage. This will need a few years of bottle 
aging to develop aromatically and could even exceed our high expectations as it integrates its oak elements with age. 2021-2031 
 

2016er St. Urbans-Hof Ockfener Bockstein Riesling Kabinett 13 17  90 

 
The 2016er Bockstein Kabinett was harvested at 84° Oechsle from vines in the Neuwiese part of the Bockstein. It comes over as rather ripe and 
delicately ample on the nose with some bergamot and ripe pear driving the aromatics. The wine is on the slightly fuller side for a Kabinett on the 
palate, where a touch of deliciously ripe and creamy elements comes through. However, a kick of acidity brings focus and some pep to the 
attractive yet delicately ample finish. This Kabinett needs a good decade to integrate its residual sugar and fully shine. 2026-2041 
 

2016er St. Urbans-Hof Wiltinger Riesling Alte Reben 08 17  90 

 
The 2016er Wiltinger Alte Reben was vinified to off-dry levels (23.7 g/l of residual sugar) from a parcel planted with over 100 year-old un-grafted 
vines in the original, upper and iron-rich part of the Wiltinger Schlangengraben. It offers a rather ripe nose of minerals, apple, pear, sage and smoke. 
The wine is smooth and elegant on the palate and leaves a gorgeously mineral, herbal and salty feel in the long and delicately filigreed finish. The 
after-taste is all about delicate zest and silky herbal notes. This is a pretty classy effort made in a slightly more forceful but no less enjoyable style 
than usual. Now-2021 
 

2016er St. Urbans-Hof Mehringer Riesling Alte Reben 19 17  89+ 

 
The 2016er Mehringer Alte Reben was made from century-old vines in the central part of the Mehringer Blattenberg (in the Layer sector) and 
fermented in comparatively new casks (Fuder) down to 15 g/l of residual sugar. It offers a nice and rather ripe nose of mirabelle, apple, citrusy 
elements and earthy spices. The wine proves rather soft, ripe and driven by minerals rather than fruits on the comparatively full-bodied and still 
slightly tannic palate. This backward effort will need a few years to develop its full potential and could even exceed our high expectations as it 
integrates its oak elements with age. 2021-2036 
 

2016er St. Urbans-Hof Piesporter Goldtröpfchen Riesling Kabinett 11 17  89 

 
Harvested at 83° Oechsle, this offers a rather ripe and creamy feel on the nose as pear, mirabelle, passion fruit, melon and fine spices emerge from 
the glass. These ripe elements carry over onto the delicately light and soft palate. The wine leaves one with a rather spicy feel in the medium-long 
and still slightly sweet finish. It is therefore best to lay this slightly opulent and round expression of Mosel Kabinett aside in order to allow it to gain in 
focus and integrate aromatically. 2026-2036 
 

2016er St. Urbans-Hof Schiefer Riesling (White Label) 33 17  (87-89) 

 
The 2016er Schiefer Riesling is a dry-tasting wine (indicated by the white label) made from recently acquired vineyards in Mehring and the upper, 
flatter part of the Saarfeilser. It offers a beautiful nose of pear, apple, grapefruit and some led pencil. The wine proves rather full-bodied on the 
palate, with ripe and earthy flavors running right through the delicately powerful yet refined finish. Now-2021 
 

2016er St. Urbans-Hof Mosel Riesling (White Label) 27 17  (87-88) 

 
The 2016er Mosel Riesling is vinified to dry-tasting levels (indicated by the white label) from parcels partially planted with very old vines in the 
Leiwener Klostergarten. It offers a stylish nose of pear, melon, minerals and fine spices. The wine develops a beautifully ripe feel of pear, minerals 
and earthy spices. The finish is nicely balanced and elegant, with good presence and quite some finesse for a “mere” Estate wine. Now-2021 
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2016er St. Urbans-Hof Riesling Estate Bottled From Old Vines 06 17  87 

 
The 2016er Riesling Estate Bottled from Old Vines is made from old vines in the Schlangengraben and was fermented to fully off-dry levels (25 g/l). 
It offers a beautiful nose of mirabelle, fine spices, licorice and aniseed herbs. The wine is nicely playful and zesty on the palate and leaves a 
gorgeously juicy feel in the medium-long finish. As so often, this Estate bottling produced in quite some quantity manages to be both very easy to 
drink and quite complex and deep. Now-2023 
 

2016er St. Urbans-Hof Saar Riesling (Black Label) 06 17  87 

 
The 2016er Saar Riesling is made from old vines in the Schlangengraben and was fermented to fully off-dry levels (25 g/l), hence the black label. It 
offers a beautiful nose of mirabelle, fine spices, licorice and aniseed herbs. The wine is nicely playful and zesty on the palate and leaves a 
gorgeously juicy feel in the medium-long finish. As so often, this Estate bottling produced in quite some quantity manages to be both very easy to 
drink and quite complex and deep. Now-2023 
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Wwe Dr. H. Thanisch (Erben Thanisch) 
 

Weingut Wwe Dr. H. Thanisch ( Erben Thanisch ) 

(Bernkastel-Kues – Middle Mosel) 
 

 
 
Sofia Thanisch likes her 2016 vintage a lot: “It’s a vintage which yielded elegant and classic Mosel wines. The start of the vintage was anything but 
easy as we had to combat diseases. Thanks to the efforts of our winemaker Olaf Kaufmann who spent a lot of time in the vineyards, we did not 
suffer many losses, 5-10% at most. The weather then fortunately turned for the better in July and everything was essentially plain sailing after that. 
Also the harvest was an easy affair. We started on October 11 and finished on November 1 … and could even bring in some Eiswein grapes on 
November 30.” 
 
The Estate produced its usual portfolio of wines right up to Auslese, which also includes, as usual now, two GG from the Doctor and the Graben as 
well as a special cask of Doctor Spätlese destined for the upcoming Auction. Besides this, the Estate produced a Doctor Eiswein as well as another 
special cask of Doctor Spätlese to mark the 380th anniversary of the Estate. This special cask will be sold via regular channels. 
 
The Estate produced a gorgeous collection of wines which reminds us of the beautiful 2002 vintage at this Estate. The Badstube wines are already 
singing now. The Doctor wines are, as so often with wines from this vineyard at this early stage, slightly broad but this will go away with a few years 
of bottle aging. The highlights are clearly the Doctor Spätlese Jubiläumswein 380 Jahre as well as a superb Auslese in the making. Lovers of this 
utterly classic style of Mosel Riesling will find, again, much to enjoy at the Thanisch (Erben Thanisch) Estate in 2016! 
 
NB: The Eiswein was not yet ready for tasting and the GG will be reviewed in the October Issue. The auction Spätlese will be reviewed in the 
upcoming Auction Guide to be released by the end of August or early September. 
 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Berncasteler Doctor Riesling Auslese 09 17  93 

 
This offers a gorgeous even if still reduced nose in which residues of spontaneous fermentation give way to ripe and complex scents of pear, melon, 
aniseed herbs and smoky slate. The wine proves beautifully silky, elegant and playful on the palate, with just a touch of breadth (often found in 
young Doctor wines) that still needs to integrate towards the finish. However, the after-taste already leaves one with an impression of the great 
creamy, airy and beautifully refined and complex Auslese that this wine will be in a decade or two. 2026-2041 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Berncasteler Doctor Riesling Spätlese Jubiläumswein 380 Jahre 07 17  92+ 

 
The 2016er Doctor Spätlese Jubiläumswein 380 Jahre (Jubilee Edition 380 Years) is a special cask to mark the 380th anniversary of the foundation 
of the Estate and carries a special Art Nouveau label (the same as the one used to celebrate the 375th anniversary 5 years ago). It offers a 
gorgeous nose of pear, grapefruit, cassis, aniseed herbs and smoke. The wine is beautifully complex and elegant on the palate. The finish is 
gracefully juicy and long. This is a gorgeous wine in the making with quite some upside if the fresher side retains the upper hand at maturity. 2026-
2041 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Bernkasteler Badstube Riesling Spätlese 04 17  92 

 
The 2016er Badstube Spätlese offers a nice nose made of pear, white peach, cassis, minty herbs and a hint of whipped cream. The wine is nicely 
playful and loaded with white fruits and minerals on the palate. The finish is beautifully playful and complex. While still young, this hints at great 
potential. 2026-2041 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Berncasteler Doctor Riesling Kabinett 05 17  91+ 

 
The 2016er Doctor Kabinett offers a gorgeous nose of grapefruit, pear, white peach and aniseed herbs. The wine offers a nice balance on the 
palate, with great elegance and finesse as minerals, herbs and pear lead the aromatic profile right into the playful finish. This is still slightly broad 
(as Doctor wines often are in their youth) but the wine hints already at great potential. It could easily exceed our initial high expectations as it gains 
in focus at maturity. 2031-2046 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Bernkasteler Badstube Riesling Kabinett 01 17  90 

 
The 2016er Badstube Kabinett was harvested at 88° Oechsle. It offers a delicately ripe nose of pear, earthy spices, slate and smoke. The wine 
comes to life on the palate as acidity peps up some succulent pear right into the long finish and gives it a gorgeously lively and well-balanced side. 
The after-taste is elegantly playful. 2026-2041 
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2016er Wwe Dr. H. Thanisch – Erben Thanisch Bernkasteler Badstube Riesling Kabinett Feinherb 03 17  90 

 
The 2016er Kabinett Feinherb was made from fruit harvested at approx. 85° Oechsle and fermented to 25 g/l of residual sugar. It offers an inviting 
nose made of mirabelle, greengage, pear, lime and fine earthy spices. The wine proves gorgeously playful and nicely sizzled on the palate, where 
great aromatic precision enhanced by some acidic pep brings focus and finesse to the experience. The finish is nicely juicy and mouth-watering. 
This is a gorgeous off-dry Kabinett which will prove quite enjoyable for many years to come. Now-2031 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Berncasteler Doctor Riesling Spätlese 08 17  89+ 

 
The 2016er Doctor Spätlese with the regular Thanisch Doctor label still proves rather reduced and delivers a beautifully creamy nose of pear, 
candied grapefruit, melon, herbs and fine spices. The wine proves comparatively mellow and soft on the palate and leaves a still slightly sweet feel 
in the long and hugely complex finish. There is quite some upside potential if the wine gains in focus at maturity, and this is ideally left alone for 
more than a decade to integrate its richness. 2031-2046 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Riesling 13 17  88 

 
The 2016er Riesling mainly comes from the Estate’s holdings in Kues and was fermented to 45 g/l of residual sugar. It offers a gorgeous nose of 
pear, earthy spices and herbs. The wine is nicely friendly and very easy to enjoy as more minerals and pear emerge on the palate. Yet, at the same 
time, its finish hints at quite some complexity to come. The after-taste is lingering and persistent. 2021-2036 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Riesling Feinherb 02 17  88 

 
The 2016er Riesling Feinherb comes mainly from the Estate’s holdings in Kues. It offers a comparatively fresh nose of pear, green herbs and 
spices. The wine is on the rounder and softer side on the palate but leaves an attractively fresh and zesty feel in the long and nicely fruity finish. 
This off-dry Riesling proves already very easy to enjoy now but has, as usual at this Estate, real aging potential. Now-2026+ 
 

2016er Wwe Dr. H. Thanisch – Erben Thanisch Riesling Trocken 12 17  86 

 
The 2016er Riesling Trocken comes mainly from the Estate’s holdings in Kues. It offers a rather reduced and mildly ripe nose of pear and fine herbs. 
The wine is nicely fruity and delicately round on the palate, with more flavors of ripe pear, a hint of herbs and spices driving the aromatics right into 
the medium long and delicately persistent finish. Now-2026 
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Vols 
 

Weingut Vols 

(Ayl – Saar) 
 

 
 
Helmut Plunien likes the result of the vintage but cannot overlook the difficult growing conditions in the spring: “The region was hit with peronospora 
in late spring and we only came through unscathed in those parcels which I treated by hand. Parcels treated via helicopter, which includes our 
parcels on the Kupp hill and in the Schonfels, suffered most. In fact, we did not harvest anything in the Schonfels. Strangely enough, also my 
Chardonnay suffered a lot as I lost half of my grapes. Thankfully, the rest of the vintage was a more relaxed affair. We started our harvest on 
October 10 and finished by early November. Acidity levels remained refreshingly high, also thanks to the fact that we never defoliate the grape area 
on the vines. All in all, we had very good and clean grapes which suited my style of wines, as these are driven by lightness and elegance. In the 
end, the vintage proves fascinating: The wines are full of zesty acidity and loaded with great aromatics.” 
 
The Estate was able to produce much of its usual portfolio, with the exception of any wine from the Schonfels and no Vols II (“I needed the whole 
fruit for my Vols I”). In addition to its regular portfolio, the Estate has also launched three Sekt, one Riesling and two Champagne-styled blends of 
Chardonnay, Pinot Noir and Pinot Meunier. 
 
2016 is a superb vintage at the Vols Estate. The wines are superbly light, elegantly playful and have good-to-firm acidity, with however some of the 
aromatic charm of the vintage. The Kabinett wines are beautiful ambassadors of the light and elegant style of the Saar also pursued by the likes of 
Hofgut Falkenstein and Dr. Wagner. Whoever is partial to these latter two Estates must have a close look at the great wines of Vols in 2016. 
 
NB: The 2015er red wine (a blend of Pinot Noir and Cabernet Sauvignon) was not yet ready for tasting. 
 
 

2016er Vols Wiltinger Kupp Riesling Kabinett 10 17  92 

 
The 2016er Wiltinger Kupp Kabinett was harvested at 88° Oechsle and fermented to fully fruity levels, i.e. 50 g/l of residual sugar. The wine proves 
gorgeously flowery and delicately fiery on the nose as scents of red berry fruits and grapefruit emerge from the smoky slate. The wine is racy and 
elegant on the palate and offers a gorgeous fruity and tart feel in the long finish. This is plain gorgeous but needs some time to develop fully 
aromatically. 2026-2041 
 

2016er Vols Wiltinger Riesling Spätlese Vols I 08 17  92 

 
The 2016er Vols I is made from fruit partially affected by botrytis (20%) in the prime Volz sector in the Braunfels. It offers a beautiful nose of passion 
fruit, cassis, sage, aniseed herbs and fine herbs. The wine offers a gorgeously playful and fruity side on the palate and leaves a gorgeous feel of 
herbs in the long and refined finish. The finish is deliciously salty and mouth-watering. This is a gorgeous wine with great raciness, elegance and 
playfulness. 2026-2046 
 

2016er Vols Ayler Kupp Riesling Kabinett 11 17  91 

 
The 2016er Ayler Kupp Kabinett was harvested at 86-87° Oechsle on the main Kupp hill. It delivers a flowery nose of pear, grapefruit, ginger, white 
mint, minerals and smoky slate. The wine is nicely racy and delicately crisp and fruity on the palate. A touch of citrus comes through in the 
delicately playful and feather-light pear-infused finish. This just needs to age to integrate a touch of residual sweetness in the after-taste. 2026-2036 
 

2016er Vols Wiltinger Riesling Kabinett 05 17  90 

 
The 2016er Wiltinger Kabinett was harvested at 83° Oechsle from fruit in the Rosenberg, Klosterberg and a little bit of old vines in the Braunfels. 
The wine stopped its fermentation at 15 g/l. It offers a beautiful nose of white peach, white flowers, a hint of smoke and a touch of green herbs. It 
proves gorgeously playful and nicely elegant in the finish, where it develops the great lightness and elegance that Saar Riesling can offer! This is 
beautiful. 2019-2026 
 

2016er Vols Ayler Riesling Feinherb 06 17  89+ 

 
The 2016er Ayler Riesling Feinherb is made from older vines in the Rauberg and Scheidterberg hills in Ayl and was fermented down to approx. 30 
g/l of residual sugar. It offers a beautiful nose of white peach, grapefruit, white flowers, smoky slate and fine herbs. The wine proves gorgeously 
elegant, zesty yet playful on the palate and leaves a nice tart feel in the crisp and still slightly abrupt finish. The wine just needs to a little bit of time 
to develop its full aromatic profile. It could then prove outstanding if it develops its full charm as the aromatics mellow away. 2021-2036 
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Weingut Vols 

(Ayl – Saar) 
 

 
 

2016er Vols Wiltinger Schlangengraben Riesling S 07 17  89 

 
The 2016er Schlangengraben is made from fruit harvested at 88° Oechsle from vines planted in 1921 and fermented down to 14 g/l of residual 
sugar. It offers a rather austere nose of white peach, grapefruit, flowery elements and smoke. The wine is sharply focused and tart on the palate 
and leaves a touch of bitter grapefruit in the impressive yet completely backward and racy finish (the wine does have just under 9 g/l of acidity). This 
impressive effort made in an austere and zest-infused finish will need a few years to find its inner balance. 2019-2031 
 

N.V. Vols Brut Nature   88 

 
This Sekt from the Lot Number 001-17 is a blend of Chardonnay (65%), Pinot Noir (28%) und Pinot Meunier (7%) from the 2015 vintage, and it was 
bottled without dosage. This Sekt is elegantly light and delivers a delicately sharp nose of green herbs, grapefruit, herbs and spices. It is nicely 
fresh and elegant on the crisp palate and leaves a great crunchy feel in the flowery and citrusy finish. This is best left to mature for a year after 
disgorgement in order for the wine to integrate the touch of sharpness still present in the after-taste. 2018-2022 
 

2016er Vols Saar Riesling Feinherb 02 17  88 

 
The 2016er Saar Riesling Feinherb comes from young vines in secondary Ayler hills (the Sonnenberg, the Rauberg and the Scheidterberg) and 
was fermented down to 19 g/l of residual sugar. It offers a gorgeously open nose of candied grapefruit, white minerals, herbs and fine spices. The 
wine is nicely airy and elegant on the palate and leaves a beautifully tart and herbal feel in the medium-long finish. 2018-2024 
 

2016er Vols Blanc de Noir 01 17  86 

 
The 2016er Blanc de Noir was fermented in stainless steel from a parcel planted with a still unknown grape variety (Helmut Plunien believes it to be 
Spätburgunder as it was reported in the official statistics but the authorities have denied this declaration). This partridge-eyed wine delivers a subtle 
nose of strawberry, cooked cherry and some citrusy fruits. It is nicely playful (partially because not fully dry) on the palate and leaves a nice feel of 
white peach in the medium-long finish. Now-2019 
 

2016er Vols Weissburgunder Trocken 03 17  86 

 
The 2016er Weissburgunder was fermented in stainless steel from Estate holdings in Wiltingen and Ayl. It offers a delicately sharp feel of grapefruit, 
green herbs, fine spices and smoke on the nose and proves nicely crisp and delicately fruity on the palate. The finish is beautifully elegant and racy. 
This Weissburgunder will please lovers of focused and precise expressions of this grape variety. Now-2019 
 

N.V. Vols Brut Grand Rosé   85 

 
This Sekt from the Lot number 01-16 is made of an equal blend of Chardonnay (50%) and Pinot Noir and Pinot Meunier (50%), all from Estate 
holdings from the 2015 vintage, whereby the red grapes were fermented with the “Rosé de Saignée” method. This partridge-eyed Sekt offers a 
delicately ripe nose of cooked strawberry, some apples and herbs. The finish is earthy and powerful. Now-2019 
 

N.V. Vols Riesling Crémant Brut 20 16  85 

 
The non-vintage Sekt with AP 20 16 comes from grapes from the 2015 vintage purchased from the Sekt house. It proves crisp and develops an 
easy and delicately creamy touch on the palate and in the long and slightly ripe finish. This is a nice even if comparatively simple Sekt with good all-
round properties. Now-2019 
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Vintage 2016 – Other Recommended Wines 

The Vintage 2016 – Other Recommenced Wines ( Part II ) 

 
This section includes noteworthy wines tasted during our spring tastings. We also include some 2015 and 2014 wines when these had not yet been 
presented to us and hence not reviewed before. In addition older vintages are also reviewed if these have just been released or still available at the 
Estate. 
 
 
 

Josef Bernard-Kieren 

Bischöfliche Weingüter Trier 

Cantzheim 

Stephan Ehlen 

Hofgut Falkenstein (Complement) 

Dr. Hermann (Complement) 

Goswin Kranz 

Meulenhof 

Stefan Müller 

Rinke 

zur Römerkelter (Complement) 

Stairs n’ Roses 

Stein 

Villa Huesgen 

Willems-Willems (Complement) 

Graach 

Trier 

Kanzem 

Erden 

Niedermennig 

Erden 

Brauneberg 

Erden 

Krettnach 

Mertesdorf 

Maring-Noviand 

Kinheim 

Bullay 

Bernkastel-Kues 

Oberemmel 

10 km

Bernkastel

Koblenz

Trier

Erden

Rhine

Mosel

Cochem

N

Kanzem

Brauneberg

Leiwen

Wehlen

Traben-Trarbach

Mertesdorf

Winningen

Piesport

Kesten

Bremm

Monzel

Maring-Noviand

Pommern

Enkirch

Pölich

Niederfell

Thörnich Detzem

Klüsserath

Briedel
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The Vintage 2016: Other Noteworthy Wines ( Part II ) 

 
 
Josef Bernard-Kieren 
 

Weingut Josef Bernard-Kieren 

(Graach – Middle Mosel) 
 

 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Spätlese *** 33 17  93 

 
This offers a superb nose blending anise, smoke, herbs, mint and whipped cream with a touch of yellow peach. Ample creamy fruits as well as a 
good touch of exotic flavors such as papaya, mango and banana come through on the rather mouth-coating palate. This Auslese in all but name 
develops a gorgeously delicate and superbly creamy side in the finish, with fruit zest lifting up the flavors in the after-taste. This is a stunning 
Auslese-styled Riesling à la Fritz Haag in the making. 2026-2046 
 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Spätlese ** 28 17  92 

 
Smoky elements only gradually give way to ripe notes of apricot, mango, candied grapefruit, pineapple and yellow peach on the nose. The wine 
shows quite some presence on the palate with ripe fruits nicely balanced out in the fresh finish. Forget the words Spätlese on the label: This is a 
creamy Auslese with a good touch of botrytis presence. As such, it is a remarkable success. 2024-2046 
 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Spätlese *** M 29 17  91+ 

 
This is quite marked by residues of spontaneous fermentation as notes of bakery elements, whipped cream, smoky bacon and herbs dominate the 
aromatics at the moment, even if more complex and floral notes develop as the wine is exposed to air. The wine is still on the sweet side on the 
palate at the moment and leaves a long and creamy feel in the round finish. This still proves rather primary and really needs a good decade of 
aging to truly shine. 2026-2046 
 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Auslese ** 35 17  91 

 
This offers notes of anise, greengage, yellow peach and quince. The wine proves nicely juicy with ripe notes of quince, apple juice and a touch of 
honey on the palate. Despite only having 8% of alcohol, the finish develops quite some intensity and even a touch of power. Yet, the after-taste is 
nicely balanced and fresh. 2026-2046 
 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Kabinett * 25 17  91 

 
This exhibits a quite aromatic and delicately ripe nose driven by apricot, yellow peach and quince as well as quite some spices and smoke. The 
wine offers luscious fruits paired with creamy exotic flavors on the rather full-bodied palate (certainly by Kabinett standards). However, it proves a 
rather remarkably juicy Spätlese-styled Riesling which only needs some bottle aging to fully shine. 2026-2041 
 

2016er Josef Bernard-Kieren Graacher Himmelreich Riesling Spätlese * 27 17  91 

 
Notes of anise are joined by ripe fruits including yellow peach, whipped cream and pineapple on the nose. The wine is still on the sweet side on the 
palate, making the wine behave more like a drinking Auslese than a playful Spätlese. However, it proves a beautiful Auslese-styled wine as delivers 
a myriad of ripe and exotic fruits wrapped into a creamy and juicy texture right into the finish. 2026-2046 
 

2016er Josef Bernard-Kieren Graacher Himmelreich Riesling Kabinett 24 17  90 

 
This exhibits a great and beautifully primary nose made of yellow peach, mint, herbs, spices and a touch of quince. The wine is juicy with the full 
fruity presence of a Spätlese on the palate. The finish is delicately creamy, light and superbly long. This is a beautiful Spätlese-styled piece of 
Mosel Riesling in the making! 2024-2036 
 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Spätlese Trocken 06 17  89 

 
Quite non-saying at first, this only gradually reveals quite beautifully smoky notes of grapefruit, pear, peach and spices on the nose. The wine is 
quite complex yet remains light and airy on the palate. The finish is long and linear with a touch of tickly acidity coming through in the after-taste of 
this deliciously light-weighted dry Riesling. 2019-2026 
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2016er Josef Bernard-Kieren Graacher Himmelreich Riesling Spätlese Feinherb 18 17  88 

 
A spicy nose of yellow peach, anise, quince and apple precedes a lightly juicy and quite fruity wine on the palate. The wine grows in presence as it 
develops more structure and a very light touch of power towards the long and peach-infused finish. This is on the softer side even if a touch of 
tartness adds freshness in the after-taste. Despite being quite aromatically present already now, this is best left alone for a few years to let the 
noticeable touch of residual sugar integrate into the aromatics. 2018-2026 
 

2016er Josef Bernard-Kieren Graacher Domprobst Riesling Kabinett Feinherb 16 17  87 

 
This exhibits an inviting nose of candied grapefruit, apricot, melon, yellow peach and anise. The wine is on the ripe side on the palate where apricot, 
orange and cinnamon come through. A nicely round and creamy structure leads to a light and spicy finish. This is quite enjoyable in its direct and 
fruity style. Now-2020 
 

2016er Josef Bernard-Kieren Graacher Himmelreich Riesling Hochgewächs 31 17  87 

 
This liter-bottling Riesling is rather shy at first and only gradually reveals delicate notes of candied grapefruit, Limoncello, peach and quince. The 
wine is deliciously light and fruity even if not without presence on the palate. There is still quite some residual sugar present yet it is well balanced 
out in the refreshingly light finish. This is simply delicious and quite easy to drink by the bottle. Now-2023 
 

2016er Josef Bernard-Kieren Graacher Himmelreich Riesling Kabinett Trocken * 05 17  87 

 
This delivers a very fresh and nice nose of anise, peach, mint and smoke. The wine is deliciously creamy and juicy on the palate with a light 
structure leading to a comparatively soft and juicy finish as well as some licorice in the after-taste. This light Kabinett is quite enjoyable on its direct 
and joyful style. Now-2020 
 

2016er Josef Bernard-Kieren Graacher Himmelreich Riesling Hochgewächs Halbtrocken 13 17  86 

 
This liter-bottled Riesling delivers a nice and refreshing bouquet made of white peach, banana, anise and smoke. The wine is driven by yellow fruits 
on the juicy and creamy palate. The finish is smooth and delicate with some nice green-apple acidity cutting through the riper fruits. Now-2020 
 
Bischöfliche Weingüter Trier 
 

Bischöfliche Weingüter Trier 

(Trier – Trier-Ruwer) 
 

 

2016er Bischöfliche Weingüter Trier Ayler Riesling Kabinett Trocken 116 17  92 

 
The 2016er Ayler Kabinett Trocken is made from fruit harvested at 85° Oechsle on the main Ayler Kupp hill. It delivers an absolutely gorgeous nose 
of white flowers (including elderflower), peach, smoke and anise. The wine gorgeously light presence on the palate underpinned by plenty of zest 
and slate-infused flavors. The finish is still slightly backward and only hints at zesty notes of grapefruit and lime as well as smoke and a good 
amount of tartness. The after-taste is breathtakingly long. This great dry Riesling (with only 11% of alcohol) only needs a few years in the cellar to 
fully shine. 2020-2031 
 

2015er Bischöfliche Weingüter Trier Piesporter Goldtröpfchen Riesling Kabinett 131 16  92 

 
Harvested at 88° Oechsle, this shows all the exuberant and ripe notes of Goldtröpfchen wines in riper vintage, including salted caramel, apricot, 
honey, butter cream and yellow peach. This feeling of exuberance is met by a most lively touch of acidity on the palate and right into the very long 
finish. The weight, aromatic style and presence are clearly that of an Auslese. However the racy side and lightness in the finish make it an utterly 
complex and refined one. Lovers of Auslese-styled wines should have a close look at this outstanding effort … sold at the price of a Kabinett. 2025-
2045 
 

2016er Bischöfliche Weingüter Trier Ürziger Würzgarten Riesling Kabinett 132 17  92 

 
The 2016er Würzgarten Kabinett comes fruit harvested at 87° Oechsle in a parcel situated upriver of the village of Ürzig. It offers the telltale 
Würzgarten aromatics with superbly flowery scents of spices, white peach, mint, smoke and a touch of cassis. The wine is elegantly smooth and 
juicy and delivers Spätlese presence and complexity underpinned by mellow acidity on the palate. The finish is dynamic, zesty and spicy, and 
proves nicely persistent. This is a superb fruity-styled Riesling in the making. 2026-2041 
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2016er Bischöfliche Weingüter Trier Ayler Riesling Kabinett Feinherb 130 17  91 

 
The 2016er Ayler Riesling Kabinett Feinherb is exclusively made from fruit harvested at 89° Oechsle in the main Ayler Kupp hill. It still proves 
marked by some light residues of fermentation without added yeasts with fine notes of bakery elements and banana (à la Prüm). These give then 
way to beautifully delicate scents of dried white flowers, white peach, grapefruit and herbs. The wine develops creamy yet juicy flavors of yellow 
peach on the palate. Herbs and spices convey this off-dry wine superb tension and intensity without any undue of power in the finish. The after-
taste is all about minerals and freshness. This great off-dry Riesling in the making only needs to be left alone a few years to integrate its light mid-
palate sweetness. 2020-2031 
 

2015er Bischöfliche Weingüter Trier Dhroner Hofberg Riesling Spätlese Trocken 140 16  91 

 
Harvested at a full 93° Oechsle, this is still slightly backward and only gradually reveals attractive scents of grapefruit, pineapple and dried apricot 
as well as a touch of quince and tar on the nose. The wine develops good presence and ripe flavors on the palate. A lively touch of zingy grapefruit 
cuts through this structure and gives this bone-dry tasting wine tension. This is still not fully ready yet but already hints at great potential at maturity. 
2019-2030 
 

2015er Bischöfliche Weingüter Trier Kanzemer Altenberg Riesling Spätlese Feinherb Meisterstück 167 16  91 

 
This was fermented and matured in new Doppelstück (2.400 liters) wooden casks. Quite flinty at first, this delivers an aromatic nose driven by 
orange peel, apricot, quince, lime tree and a touch of mango and pineapple. The wine is quite ample and even sweet on the palate as exotic fruits 
mingle with coconut cream. Racy passion fruit comes through in the very long, focused and zesty finish. This off-dry Riesling made for the medium 
to long term cellaring will particularly please lovers of more exuberant version of off-dry Riesling. 2020-2035 
 

2016er Bischöfliche Weingüter Trier Piesporter Goldtröpfchen Riesling Kabinett 131 17  91 

 
Harvested at 86° Oechsle, this offers a beautifully elegant and spicy nose of flowers (including rose and elderflower), vineyard peach and ginger 
with some residues from fermentation without added yeasts. The wine is quite juicy but also compact on the palate at this stage, and is driven by 
rich and clean fruits in the long and sweet finish. This Spätlese-styled Goldtröpfchen will need a good decade to integrate all its elements but should 
then prove a gorgeously complex fruity-styled Riesling at maturity. 2026-2046 
 

2016er Bischöfliche Weingüter Trier Scharzhofberger Riesling Kabinett 133 17  91 

 
Harvested at 82° Oechsle, this offers a superbly fresh and complex nose of gooseberry, freshly cut herbs, flowers and spices as well as a hint of 
yellow peach and pear. This leads to an expressive Spätlese-styled wine full of juicy yellow and ripe fruits wrapped into quite some cream on the 
palate. The finish proves intense and loaded with candied grapefruit. This needs to integrate its different elements but the underlying raw materials 
are quite superb. This will turn into a splendid Spätlese-styled expression of Scharzhofberg in a decade or more. 2026-2046 
 

2016er Bischöfliche Weingüter Trier Kaseler Nies’chen Riesling Kabinett 127 17  90+ 

 
Harvested at 83° Oechsle, this delivers an elegant and fresh nose made of flowers, vineyard peach, anise, smoke and a hint of gooseberry. The 
wine is nicely juicy on the palate and delivers a softer and smoother feel in the light and fruit-driven finish. This will need a few years to integrate its 
sweetness. It could even warrant a higher rating if the fresher side develops on the palate. 2024-2036 
 

2015er Bischöfliche Weingüter Trier Ayler Kupp Riesling Kabinett 103 17  90 

 
The 2015er Ayler Kupp Kabinett AP 103 17 harvested at 87° Oechsle comes from the same batch as the one bottled in 2016 but was only bottled in 
2017, hence the late AP number. An initial pungent nose of licorice and smoke gives way to elegant scents of fennel, ginger and greengage all 
wrapped into some minty herbs and sage. The wine develops quite a rich and creamy side on the palate yet the underlying fruits are fresh and lively, 
especially as some grapefruit-driven acidity joins the party and leads to a long and comparatively powerful finish, at least for Kabinett standards. 
This Spätlese in all but name needs only time to reveal its outstanding potential. 2023-2040 
 

2015er Bischöfliche Weingüter Trier Ayler Kupp Riesling Spätlese 125 16  90 

 
Harvested at 88° Oechsle, this offers a delicately aromatic nose marked by intense notes of redcurrant, nettle, anise and sage, with some riper 
scents of toffee and cream lurking in the background. The wine is smooth and creamy on the palate with more ripe flavors of toffee, pineapple juice 
and canned yellow peach driving the taste right into the nicely long finish. This is a very nice Spätlese for lovers of creamy and riper expressions of 
fruity Riesling. 2023-2035 
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2016er Bischöfliche Weingüter Trier Kanzemer Altenberg Riesling Kabinett 128 17  90 

 
Harvested at 85° Oechsle, this Kabinett is comparatively non-saying at first on the nose and only timidly reveals notes of yellow peach, smoke, 
orange blossom, rose and biscuit. The wine develops quite some presence for a Kabinett on the palate as mouth-coating and ripe fruits including 
mirabelle, greengage and peach dominate the aromatic profile. The finish is long, slightly linear yet nicely spicy. This Spätlese-styled Riesling will 
need a good decade to integrate its richness, and should then prove a superb wine. 2026-2041 
 

2015er Bischöfliche Weingüter Trier Kanzemer Altenberg Riesling Spätlese Trocken 165 16  90 

 
Harvested at 86° Oechsle, this is still slightly reductive and marked by SO2 on the nose at first. This quickly gives way to ripe notes of grapefruit, 
bakery elements, almond, juicy yellow peach and tangerine. The wine, while rich and ample on the mid-palate, remains zest thanks to some smoky 
citrusy acidity which carries right over into the long and linear finish. This is comparatively light yet very long, spicy and herbal. 2019-2025 
 

2015er Bischöfliche Weingüter Trier Kaseler Nies’chen Riesling Spätlese Trocken 160 16  90 

 
Harvested at 90° Oechsle, this delivers a superb and open nose of smoke, grapefruit, dried spices, tangerine and almond paste. The wine is quite 
rich on the palate as it conveys yellow mouth-coating fruits as well as cream. This feeling of smoothness is however quickly swept away by some 
nicely tickly acidity. The finish is still quite tart and the after-taste is very dry and combines fresh zesty lime with a touch of whipped cream. This will 
need a few years to integrate its tartness but should then prove a quite impressive and structured dry Riesling (with only 11.5% of alcohol). 2019-
2025+ 
 

2016er Bischöfliche Weingüter Trier Kaseler Riesling Kabinett Trocken 115 17  90 

 
The 2016er Kaseler Kabinett Trocken is made from fruit in the prime Kaseler Kehrnagel. It shows a gorgeously fresh and minty nose of gooseberry, 
cassis, white flowers, green apple and smoke all wrapped into quite some green spices. The wine turns to a slightly richer set of aromatics driven 
by yellow fruits and candied grapefruit on the palate. Yet the finish is lively, dry and spicy, with still a touch of tartness in need of integration. This 
outstanding dry Kabinett will make for an outstanding piece of Riesling as of next year. 2018-2023 
 

2013er Bischöfliche Weingüter Trier Saar Pinot Blanc Sekt Brut 137 16  90 

 
The 2013er Saar Pinot Blanc Brut comes from parcels in the Falkensteiner Hofberg and was left on its lees for 24 months before being disgorged in 
July 2016. It offers a very subtle and delicately nose made of flowery elements supplemented by vineyard peach, anise, star anise, mint and curry. 
The wine develops great presence underpinned by a creamy texture and flavors of yellow peach and pear on the palate. This creamy and fruity side 
is nicely balanced out by a still quite active mousse and citrusy fruits in the very long, fresh and animating finish. This Sekt combines both the 
creaminess of the Pinot Blanc grape and the raciness of the Saar and the vintage. While still not fully ready (the mousse sti ll needs to fully blend 
into the wine), this is a great and complex Sekt in the making. 2018-2023+ 
 

2016er Bischöfliche Weingüter Trier Trittenheimer Apotheke Riesling Kabinett 129 17  90 

 
Harvested at 86° Oechsle, this delivers a beautifully complex and slate-infused nose of vineyard peach, pear, dried spices and flowers. The wine is 
nicely balanced on the palate even if it acts more like a Spätlese than a light Kabinett as quite some juicy and creamy flavors of peach, pineapple 
and pear drive the flavors. This is full of early charm especially as the finish is comparatively soft and smooth in style. However, make no mistake: 
This will gain in finesse with age. 2024-2036 
 

2016er Bischöfliche Weingüter Trier Bernkasteler Riesling Kabinett Feinherb 119 17  89 

 
The 2016er Bernkasteler Riesling Kabinett Feinherb comes exclusively from vineyards in the Bernkasteler Matheisbildchen (which is part of the 
Badstube). Discreet and flowery at first, the wine only gradually reveals riper scents of yellow peach, orange zest and herbs with airing. It proves 
juicy and creamy on the palate, where a kick of acidity comes through and carries over right into the smooth and delicate finish. The presence on 
the palate is more that of a Spätlese yet the wine remains light and fresh in the spicy after-taste. This is best left alone for another to develop 
aromatically for another year. It should then turn into a very nice off-dry Riesling. 2018-2023 
 

2014er Bischöfliche Weingüter Trier Ayler Riesling Sekt Brut 101 16  88 

 
The 2014er Ayler Riesling Brut, made from the Estate’s solely owned Ayler Herrenberger, was left on its lees for 12 months before being disgorged 
in March 2016. It offers a very fresh nose of green apple, mint, anise, cardamom, nutmeg and a touch of quince. The wine is quite flinty and zesty 
on the palate, with some CO2 and yellow creamy fruits adding presence right into the slightly tart yet fresh and zesty finish. 2018-2022 
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2015er Bischöfliche Weingüter Trier Saar Pinot Blanc Trocken 151 16  88 

 
The 2016er Saar Pinot Blanc comes from fruit harvested in the Falkensteiner Hofberg and saw new oak. It offers a very delicate and complex nose 
of almond, white flowers and peach as well as fine spices. The wine is nicely creamy and balanced on the palate, where a touch of butter cream 
and butterscotch is nicely framed by presence and extract. It proves nicely delineated, powerful and zesty in the finish and leaves quite some dried 
spices and salty elements in the after-taste. This nicely structured Pinot Blanc needs some food such as white meat or fish in white sauce to shine. 
Now-2020 
 

2015er Bischöfliche Weingüter Trier DOM Weissburgunder 121 17  86 

 
The 2015er DOM Weissburgunder was made from fruit harvested in the Falkensteiner Hofberg and was matured for half in stainless steel and for 
half in wooden casks. It delivers a quite exuberant nose of ripe fruits including peach and white flowers all wrapped into quite some oak influence 
including vanilla cream, coconut and ginger cake. The wine is intensely creamy and round as quite some creamy and buttery flavors coat the palate. 
The finish proves fresh and nicely persistent as a touch of candied grapefruit and tartness brings some vibrancy to this overall rich and buttery 
expression of Weissburgunder. Now-2020 
 

2014er Bischöfliche Weingüter Trier Kanzemer Altenberg Pinot Noir Trocken 116 16  86 

 
The 2014er Kanzemer Altenberg Pinot Noir was matured twice in new wooden casks, as the juice was put once in new wooden casks before being 
racked a year later in other new wooden casks (and hence spent a total of 24 months in casks). The wine develops a quite aromatic nose marked 
by a touch of volatile and the wood influence as notes of coffee bean and clove as well as juicy strawberry and a hint of orange emerge from the 
glass. The wine delivers juicy and ripe red fruits wrapping the palate, and leading to a smooth and spicy long finish. A sense of tension makes this 
slightly powerful and ripe Pinot Noir show some freshness in the delicately tart after-taste of this fruit-driven yet oaked Pinot Noir. Now-2020 
 

2015er Bischöfliche Weingüter Trier Frühburgunder Trocken 113 17  85 

 
The 2015er Frühburgunder is made from fruit harvested in the Eitelsbacher Marienholz in the Ruwer valley and is matured in wooden casks. It 
offers a delicate even if slightly restrained nose of blackberry, Morello cherry, black pepper and redcurrant. The wine proves juicy and driven by 
sweet clean and fresh fruits on the palate. This feeling of sweetness is nicely balanced out by spices and a touch of tannins in the medium long 
finish. There is a touch of tartness coming from the tannins and a hint of burnt wood which is still in need of integration. This will be a nice, easy 
drinking Frühburgunder as of next year. 2018-2022 
 

2016er Bischöfliche Weingüter Trier DOM Elbling Trocken 135 17  83 

 
The 2016er liter DOM Elbling is made from fruit harvested in the Eitelsbacher Marienholz in the Ruwer valley. It offers an aromatic nose of apple, 
grape juice, grapefruit, lime and green almond. The wine is direct and light with a touch of ripe fruits on the palate yet the finish is quite tangy and 
linear. This light and quite racy wine is best enjoyed on a hot summer day. Now-2019 
 
Cantzheim 
 

Weingut Cantzheim 

(Kanzem – Saar) 
 

 
This is a completely new Estate set up by Anna Reimann and her husband after they acquired the former winemaking facility of the Priesterseminar 
in Kanzem and took on 5 ha of vineyards in Kanzem, Serrig and Saarburg in 2016. As of 2017, it has took over the Johann Peter Reinert Estate, 
which gave the Cantzheim Estate access to fine vineyards spread over the northern Saar (Ayl, Filzen, Wawern and Wiltingen). Winemaking was 
done at the befriended Johannes Peters Estate (Wiltingen) in 2016 but will be transferred to the Johann Peter Reinert Estate in 2017. Winemaking 
is done with ambient yeasts and the style of the House is one of elegance and finesse. If this debut vintage is anything to go by, this is a hot Estate 
to watch! 
 

2016er Cantzheim Riesling Kabinett Der Kabinett 03 17  92 

 
The 2016er Riesling Der Kabinett was harvested late from clean grapes in the Serriger Antoniusberg and Kanzemer Sonnenberg. It offers a 
beautiful nose of peach, pear and citrusy fruits as well as herbs. The wine is beautifully balanced on the palate, with nice fresh and juicy 
smoothness pepped up by a ripe feel of zesty acidity. The balance is ethereally light and playful. This is really beautiful in a direct but also quite 
elegant style. This is a great wine in the making! 2026-2036 
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2016er Cantzheim Saarburger Fuchs Riesling Auslese 06 17  92 

 
This Auslese was made in tiny quantities from a strict berry-selection of fruit harvested at 100° Oechsle. It offers a delicately ripe and pure nose of 
pear, grapefruit, almond, salty and earthy spices and fine herbs. The wine is quite focused and precise on the palate and leaves a beautifully long 
feel in the finish. 2026-2046 
 

2016er Cantzheim Saarburger Fuchs Riesling Spätlese 05 17  92 

 
This is made from a parcel planted with old vines trained on single pole. The wine offers a beautiful nose of gooseberry, grapefruit, passion fruit, 
green herbs and a hint of whipped cream. This delivers a gorgeously rich and delicate feel on the palate. The wine shines through purity, a touch of 
citrusy whipped cream and great precision in the quite zesty and delicately pear-infused finish. 2026-2046 
 

2016er Cantzheim Kanzemer Sonnenberg Riesling Spätlese 07 17  89 

 
This Spätlese was made in tiny quantities from a strict berry-selection of fruit harvested at 90° Oechsle. It offers a closed nose of pear, almond and 
herbs. The feel on the palate is smooth yet delicately playful and refined. A gorgeous green touch comes through in the finish and adds freshness 
to the after-taste. 2026-2046 
 

2016er Cantzheim Saarburger Fuchs Riesling 04 17  89 

 
The 2016er Saarburger Fuchs Riesling was fermented to legally dry levels. This offers a gorgeous nose of greengage, gooseberry, mint and herbs. 
The wine proves nicely balanced on the palate, with a delicately creamy side offering a nice backdrop to zesty flavors of grapefruit, pear and 
gooseberry. This is a beautifully elegant dry Riesling with good length. Now-2026 
 

2016er Cantzheim Riesling Der Gärtner 01 17  88 

 
The 2016er Riesling Der Gärtner comes from the Kanzemer Sonnenberg and was left on its lees for 6 months. It fermented down to legally dry 
levels although this is not indicated on the label. This offers a gorgeous nose of gooseberry, white flowers and smoky slate. The wine is delicately 
creamy and direct on the palate and leaves a beautiful and elegant feel in the smooth yet quite racy finish. This is beautifully made and very elegant. 
Now-2026 
 

2016er Cantzheim Riesling Die Gärtnerin  02 17  88 

 
The 2016er Riesling Die Gärtnerin comes from the Serriger Antoniusberg and Sonnenberg, and was fermented off-dry (there is 30 g/l of residual 
sugar). It offers a gorgeous nose of ripe pear, grapefruit, peach and smoke. The wine develops a gorgeously creamy feel on the palate with full off-
dry finish (the acidity is on the high acidity). This is plain delicious. Now-2023+ 
 
Stephan Ehlen 
 

Weingut Stephan Ehlen 

(Erden – Middle Mosel) 
 

 

2016er Stephan Ehlen Erdener Treppchen Riesling Spätlese 03 17  91+ 

 
This Spätlese comes from fruit harvested at 91° Oechsle in the prime Deller sector planted with 80+ year-old un-grafted vines. It offers a superb 
nose of fresh mirabelle, pear, greengage, and white flowers. The wine is nicely playful on the palate, and leaves a pure, complex feel in the 
beautiful finish. There is a hint of sweetness still in need of integration, and the wine could eventually warrant a higher rating if it gains in presence 
at maturity. 2024-2036 
 

2016er Stephan Ehlen Erdener Treppchen Riesling Kabinett 04 17  87 

 
This offers a surprisingly grassy touch on the nose which towers above some fresh scents of grapefruit, herbs and spices. The wine proves nicely 
smooth and playful on the palate where the grassy side is nicely balanced out by some juicy pear, melon and grapefruit. The finish is deliciously 
fruity even if rather direct. 2026-2046 
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Hofgut Falkenstein 
 

Hofgut Falkenstein 

(Niedermennig – Saar)           Complement 
 

 

2016er Hofgut Falkenstein Niedermenniger Herrenberg Riesling Spätlese Feinherb 11 17  94 

 
The Estate produced three separate bottlings of Herrenberg Spätlese Feinherb in 2016. This AP11 (known internally at the Estate as “Meyer 
Nepal”) is made from a parcel planted with 40-50 year-old vines on a gentle south-west facing hill in the eastern part of the vineyard. This bright-
colored wine delivers an absolutely stunning nose made of lemon zest, grapefruit, white minerals, verbena and slate. The wine is gorgeously racy 
yet superbly balanced on the energizing and feather light palate. A stunning feel of aromatic precision (with more lemon, a hint of white peach and 
chalky minerals), silky finesse and focus emerges in the long and almost delicately fruity off-dry finish. The purity, vibrancy, finesse and elegance 
are simply to die for. This is yet another stunner by the Hofgut Falkenstein Estate in 2016. 2021-2036 
 

2016er Hofgut Falkenstein Krettnacher Euchariusberg Riesling Kabinett 13 17  93 

 
The Estate produced two fruity-styled Kabinett from the Euchariusberg besides the Alte Reben in 2016. This AP13 comes from a parcel planted 
with old vines in a slightly more south-west facing part of the prime Gross Schock sector of the vineyard which was classified in the highest 
category on the old taxation maps. This offers a stunning nose of lemon, verbena, pear, white peach and flowers. A great touch of acidity makes for 
an initially racy and highly sprung feel on the palate yet the wine proves also gorgeously silky and elegant. It leaves a gloriously vibrant and slightly 
tart feel of lemon zest, pear and aniseed herbs in the firm yet fruity finish. The after-taste is all about minerals at this stage. This is a gorgeous 
Kabinett in the making which gains significantly from airing. 2026-2046 
 

2016er Hofgut Falkenstein Niedermenniger Herrenberg Weissburgunder Spätlese 02 17  89+ 

 
The 2016er Herrenberg Weissburgunder was fermented down to 8 g/l of residual sugar, i.e. to legally dry levels (but the Estate has made do of 
declaring it as Trocken a few years ago). This bright-colored wine delivers a beautifully subdued nose of pear, grapefruit, minty herbs and fine 
aniseed spices. The wine is highly sprung and yet beautifully fruity on the palate, with firm acidity giving the wine bite and tartness in the finish. This 
is not your regular cuddly Pinot Blanc yet it is one with huge aromatic precision and great delineation. We would not be surprised it this gains 
significantly with aging as it mellows slightly away. 2018-2023 
 

2015er Hofgut Falkenstein Niedermenniger Herrenberg Rotwein Trocken 10 17  89 

 
The 2015er Herrenberg Rotwein is made from what was planted by the Webers as Spätburgunder 25 years ago but which the authorities now say 
is a mutation and not legally Spätburgunder, hence the fact that the wine is bottled simply as Rotwein. It was fermented and aged for 16 months in 
traditional Fuder casks without chaptalization and malolactic fermentation. This bright red-brick colored wine delivers a rather ample and soft nose 
of Morello cherries, a hint of cassis, herbs and clove. The wine is surprisingly soft, comforting and almost silky by the Estate’s racy standards on the 
palate. The finish is smooth and delicately intense without any hint of power. This is a nicely made red wine in a quite fruity and nicely silky style. It 
does gain significantly from airing though, which makes us opt to let it rest for a few years (or open it well in advance). 2019-2026 
 
Dr. Hermann 
 

Weingut Dr. Hermann 

(Erden – Middle Mosel)           Complement 
 

 

2016er Dr. Hermann Erdener Treppchen Riesling Beerenauslese GK 20 17  95 

 
The 2016er Treppchen BA was the result of a painstaking selection of berries harvested at 135-140° Oechsle in the prime Hödlay, Kriebslay and 
Kammer sectors of the vineyard. It offers a beautiful nose of pineapple, whipped cream, apricot, herbs and fine spices. The wine is fruity and nicely 
creamy on the palate with sweetness dominating the aromatics at this early stage. The finish is long and persistent. This is a gorgeous dessert wine 
in the making, but one which will require a little bit of time for the sweetness to integrate. 2031-2056 
 

2016er Dr. Hermann Erdener Treppchen Riesling Kabinett 03 17  89 

 
The Estate produced two Treppchen Kabinett in 2016. This AP03 was made from fruit harvested at 80° Oechsle from parcels spread over the whole 
vineyard but still planted with un-grafted vines. It is still marked by residues from spontaneous fermentation and only gradually reveals notes of 
cassis, mint, pear and smoky slate. The wine leaves a clean, nicely juicy and fruity feel in the long and satisfying finish. 2026-2041 
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Goswin Kranz 
 

Weingut Goswin Kranz 

(Brauneberg – Middle Mosel) 
 

 
The Goswin Kranz Estate was set up in 1879 by the Kranz family, a traditional name in Brauneberg. In 2015, the family sold the 5 ha Estate with 
vineyards essentially situated in the Brauneberger Klostergarten to a small investment company which also owns a winemaking Estate in Franconia 
(Franken). Vineyard management has been fully organic since 2009. Winemaking is done in stainless steel without much pre-fermentation cold 
soak, though the plans are to return to cask fermentation in the coming years. The style is fruit-driven with clean aromatics and presence on the 
palate. 
 

2015er Goswin Kranz Brauneberger Klostergarten Riesling 05 16  88 

 
The 2015er Brauneberger Klostergarten was made in stainless steel from fruit harvested at 95° Oechsle without pre-fermentation cold soak and 
fermented down to 50 g/l of residual sugar. It exhibits a delicately fruity nose of peach, mango, star fruit, almond cream, rose and ginger. The wine 
is subtly smooth, soft and still quite sweet on the palate. Flavors of mint, gooseberry and candied grapefruit give the wine a nice touch of freshness 
right into the long after-taste. This only needs a few years to integrate its richness and sweetness but should then prove a very nice effort. 2022-
2030 
 

2016er Goswin Kranz Riesling 05 17  88 

 
The 2016er Riesling comes from the Brauneberger Klostergarten, with a dash of Brauneberger Mandelgraben. This offers a quite appealing nose 
driven by flowery notes, mint, grapefruit, almond cream and a touch of coconut. Juicy and elegant whipped cream, tangerine and yellow peach 
make for a mouth-coating and comparatively soft feel on the palate. The softer side is however nicely wrapped into candied grapefruit-driven acidity 
in the nicely long and off-dry finish. This is a delicious Riesling. Now-2026 
 

2015er Goswin Kranz Brauneberger Klostergarten Riesling Trocken 04 16  87 

 
The 2015er Brauneberger Klostergarten Trocken was made in stainless steel without pre-fermentation cold soak. It offers an attractive nose of 
ginger, pineapple, grapefruit and smoke. The wine is driven by zesty acidity on the palate. A good touch of creamy peach and apple convey nice 
presence and grip. The finish is still slightly on the herbal and zesty side with a touch of tartness still in need of integration, but nothing which stands 
in the way of this wine becoming a very good fully dry Riesling in a year or two. 2018-2023 
 

2016er Goswin Kranz Riesling Trocken 03 17  86 

 
The 2016er Riesling Trocken comes from the Brauneberger Klostergarten, with a dash of Brauneberger Mandelgraben. It offers a nicely fresh nose 
of grapefruit, lime and tangerine as well as a touch of herbs, tar and smoke. The wine is medium-bodied on the palate. Juicy flavors of citrus and 
apple lead to a long, spicy and zesty-driven finish. The after-taste proves direct and intense (the wine does boast 12.5% of alcohol). This wine is 
best left alone for a year to allow the touch of tartness to integrate. 2018-2024 
 

2016er Goswin Kranz Riesling Feinherb 04 17  85 

 
The 2016er Riesling Feinherb comes from the Brauneberger Klostergarten, with a dash of Brauneberger Mandelgraben. It delivers a minty nose of 
spices, apple, almond and candied grapefruit. This is initially structured on the palate (it has 12% of alcohol), yet the mid-palate proves gently soft. 
The finish is rather light, herbal and spicy, with quite some fruits macerated in alcohol as well as tartness in the after-taste. This quite forceful and 
direct expression of off-dry Riesling is best left alone for at least another year to allow it to develop. 2018-2022 
 
Meulenhof 
 

Weingut Meulenhof 

(Erden – Middle Mosel) 
 

 

2016er Meulenhof Wehlener Sonnenuhr Riesling Spätlese Alte Reben 10 17  93 

 
This comes from a parcel in the Enkel still planted with over 70 year-old un-grafted vines. This offers a gorgeous nose of peach, pear and cinnamon 
and fine spices. The wine is beautifully well balanced on the palate and leaves a gorgeous feel of creamy pear puree enhanced by greengage and 
pear. The finish is gorgeously smooth with good zest and finesse. This feine Auslese in all but name is a huge success. 2026-2046 
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2016er Meulenhof Erdener Treppchen Riesling Spätlese 03 17  91+ 

 
This Treppchen Spätlese AP03 is commercialized under the Meulenhof label but is technically from the Stephan Ehlen Estate (whose name and 
distinctive AP number appears in small on the bottom of the label), an Estate also tended by Stefan Justen. It comes from fruit harvested at 91° 
Oechsle in the prime Deller sector planted with 80+ year-old un-grafted vines. It offers a superb nose of fresh mirabelle, pear, greengage, and white 
flowers. The wine is nicely playful on the palate, and leaves a pure, complex feel in the beautiful finish. There is a hint of sweetness still in need of 
integration, and the wine could eventually warrant a higher rating if it gains in presence at maturity. 2024-2036 
 

2016er Meulenhof Erdener Treppchen Riesling Spätlese 07 17  91 

 
The Treppchen Spätlese AP07 comes from fruit harvested at 91° Oechsle in the prime Simmel sector of the Erdener Treppchen. It develops a 
beautiful nose of pear, white minerals, a hint of whipped cream, and slate. The wine has the delicate creaminess of a very light Auslese on the 
palate but leaves a superbly airy and elegant feel of white flowers and pear in the silky finish. 2024-2036 
 

2016er Meulenhof Wehlener Sonnenuhr Riesling Auslese 12 17  91 

 
This comes from a parcel situated close to the border to Graach which had suffered from hail and had little yields. Harvested at 100° Oechsle, this 
delivers a delicately ample nose of white and yellow peach, flowers, minerals and pear. The wine develops some creamy fruits underlined by 
apricot blossom on the palate and leaves a nicely creamy feel in the long and refined finish. This is nicely made in a slightly smooth. 2026-2046 
 

2016er Meulenhof Erdener Treppchen Riesling Spätlese 16 17  90 

 
The Treppchen Spätlese AP16 comes from a parcel in the Acker sector situated in a steep hill part of the vineyard near Lösnich. It offers a 
beautifully elegant nose of fresh pear, some peach, white flowers, fine slate, and smoke. The wine is gorgeously playful and delicately zesty on the 
palate, with the sweetness nicely balanced out by a ripe touch of acidity. The finish is all flowery, juicy, and fresh. 2026-2046 
 

2016er Meulenhof Erdener Treppchen Riesling Spätlese Alte Reben 11 17  90 

 
This offers a rather ripe nose of melon, pear, cinnamon, and fine spices. The wine proves nicely smooth and complex on the palate and leaves a 
clean touch of juicy fruits and almond in the herb-infused finish. This is superb in a slightly mellower style than the other fruity-styled wines of the 
2016 Meulenhof collection. 2024-2036 
 

2016er Meulenhof Erdener Treppchen Riesling Spätlese Trocken 04 17  90 

 
The 2016er Treppchen Spätlese Trocken was made from fruit in the prime Deller sector near the Erdener Prälat. It offers a gorgeous nose of pear, 
white flowers and fine spices. The wine is feather-light yet packed with flavors on the palate and leaves a superbly playful feel of fresh minty herbs 
in the delicate and stylish finish. This will appeal to lovers of elegant and not overly weighted dry Riesling. Now-2026 
 

2016er Meulenhof Erdener Prälat Riesling Spätlese 08 17  89+ 

 
This offers a gorgeous nose of pear, melon, coconut, fine spices, brown sugar and herbs. The wine proves nicely smooth yet delicately ripe on the 
palate and leaves a gorgeous feel of herbs, pear and minerals in the long and delicately smooth finish. This has quite some upside potential if the 
finish gains in presence. 2024-2036 
 

2016er Meulenhof Erdener Treppchen Riesling Kabinett Feinherb 05 17  89 

 
This offers a nice and direct nose of cassis, white peach, pear and fine spices. The wine is light-bodied on the palate, with good ripe flavors of fruits 
and some fine elegant spices leading to a smooth and nicely balanced even if slightly direct finish. This is nicely made and proves already quite 
easy to drink now even though there is real aging potential here. Now-2026 
 

2016er Meulenhof Erdener Treppchen Riesling Kabinett Alte Reben 06 17  88 

 
Harvested at 82° Oechsle, this wine delivers a rather ripe nose of pear, herbs and fine spices. It proves nicely ripe, direct, and delicately creamy on 
the palate, and leaves a long feel of fine spices in the delicately tart and already soft finish. 2021-2036 
 

2016er Meulenhof Erdener Treppchen Riesling Spätlese Feinherb 09 17  88 

 
This offers an inviting nose of pear, melon, peach and fine herbs. The wine proves nicely intense on the palate, with good grip and a surprising 
touch of acidity. There is still a touch of reduction on the mid-palate in need of integration. But give this wine two years or so, and it will shine. 2019-
2026 
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2016er Meulenhof Riesling Trocken Devon Schiefer 03 17  88 

 
The 2016er Riesling Trocken Devon Schiefer is made from fruit in the Lösnich Försterlay, the Kinheimer Hubertuslay and from grapes in Erden 
including declassified juice which was initially destined for the Erdener Treppchen Spätlese. The wine develops an expressive nose of white peach, 
minty herbs and fine spices. The wine proves comparatively fruity yet slightly direct on the palate, with good grapefruit zest and a hint of fresh herbs 
and minerals in the medium-long and spicy finish. This true crowd pleaser nevertheless shows quite some depth. Now-2024 
 

2016er Meulenhof Riesling Kabinett Trocken “Zero” 18 17  87+ 

 
The 2016er Riesling Kabinett “Zero” comes from fruit harvested at 75° Oechsle in a vineyard in the Erdener Treppchen at the border to Lösnich and 
fermented down to almost full-dry levels (0.2 g/l of residual sugar). It offers a ripe nose of pear, herbs and spices and proves beautifully light and 
fresh on the palate, with just a hint of reduction still in need of dissolving. The balance is lovely as the alcohol level does not exceed 10% and the 
wine develops a nice pear and grapefruit infused feel in the still slightly tart finish. 2018-2026 
 

2016er Meulenhof Erdener Treppchen Riesling Kabinett 04 17  87 

 
This wine commercialized under the Meulenhof label is technically from the Stephan Ehlen Estate (whose name and distinctive AP number appears 
in small on the bottom of the label), an Estate also tended by Stefan Justen. It offers a surprisingly grassy touch on the nose which towers above 
some fresh scents of grapefruit, herbs and spices. The wine proves nicely smooth and playful on the palate where the grassy side is nicely 
balanced out by some juicy pear, melon and grapefruit. The finish is deliciously fruity even if rather direct. 2026-2046 
 

2016er Meulenhof Riesling Trocken 01 17  85 

 
The 2016er Riesling Trocken AP01 comes from the Erdener Busslay with a dash of Lösnicher Försterlay. It offers an attractive even if rather direct 
nose of melon, greengage, pear and grapefruit. The wine is nicely balanced on the palate, with a still slightly firm acidity trying to dominate the after-
taste. It is nicely firm and easy in the finish. Now-2019 
 

2016er Meulenhof Riesling Trocken 17 17  84 

 
The 2016er Riesling Trocken AP17 comes only from the Erdener Busslay. It develops an attractive nose of pear, herbs and spices. This leads to a 
smooth and inviting feel of minerals, pear and lemon grass on the palate. The fleeting finish is direct and satisfying. Now-2019 
 

2016er Meulenhof Riesling Feinherb 02 17  84 

 
The 2016er Riesling Feinherb comes from a gravel-rich part of the Erdener Busslay with a dash of Lösnicher Försterlay. It offers a satisfying nose 
of pear, melon, citrus and slate. The wine develops a delicately ample yet playful feel of minerals and pear on the palate and in the delicately off-dry 
finish. This is a nice wine made in a direct and uncomplicated style. Now-2021 
 
Stefan Müller 
 

Weingut Stefan Müller 

(Krettnach – Saar) 
 

 
After having studied winemaking in Veitshöchheim in Franconia (where also his “neighbor” and friend Max von Kunow from Weingut von Hövel did 
his studies) and several stints throughout the world, Stefan Müller took over the family Estate in Krettnach from his father Walter in 2013. He 
immediately re-vamped the Estate, focusing on higher quality vineyards on steeper parts of the hills in the Konzer Tälchen (i.e. the side valley 
stretching from Niedermennig to Oberemmel in which also the Falkensteiner Hof and von Hövel Estates are active). The wines are fermented with 
ambient yeasts and the Spätlese and Auslese are aged in traditional casks (if Stefan manages to get the casks full). Its style is one of playful 
presence and aromatic precision. 
 

2016er Stefan Müller Krettnacher Altenberg Riesling Auslese 18 17  93 

 
This Auslese was made from partially frozen grapes harvested at 116° Oechsle on November 30 (it was just not cold enough for declaring it as 
Eiswein). It develops a gorgeous nose of passion fruit, pineapple and white minerals. The wine is beautifully playful and elegant on the palate and 
leaves a superbly fruity and spicy feel in the complex and delicately Eiswein-styled finish. The after-taste is razor-sharp, fruity and elegant. This 
proves a gorgeous Auslese to enjoy in a decade! 2026-2046 
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2016er Stefan Müller Krettnacher Euchariusberg Riesling Auslese 17 17  91 

 
This Auslese was made from fruit harvested at 97° Oechsle in a newly tended parcel in the prime Gross Schock sector of the vineyard. It offers a 
gorgeous nose of white peach, greengage, pear and fine herbs. The wine proves beautifully playful yet creamy on the palate. This leads to a nicely 
elegant even if still slightly exuberant finish. 2026-2046 
 

2016er Stefan Müller Niedermenniger Sonnenberg Riesling Kabinett 06 17  91 

 
Harvested at 83° Oechsle, this wine offers a beautiful nose of pear, white flowers, minerals, minty elements and fine spices. The wine is still marked 
by ripe fruits and a hint of juicy sweetness on the palate but the finish is already nicely airy and beautifully balanced. This just needs time to 
integrate its sweetness. 2026-2046 
 

2016er Stefan Müller Niedermenniger Sonnenberg Riesling Spätlese 16 17  91 

 
This offers a beautiful nose of white peach, minty herbs and smoke together with a dash of apricot blossom in the background. The wine offers a 
great fruity presence pepped up by a nice touch of acidity which cuts through the flavors and brings focus to the long finish. 2026-2046 
 

2016er Stefan Müller Krettnacher Altenberg Riesling Kabinett 07 17  90 

 
This wine is made from fruit harvested at 87° Oechsle, and develops a beautiful even if still rather reduced nose of pear, citrusy herbs and fine 
spices. It is nicely zesty and delicately grassy on the palate and leaves a delicately rich yet refined feel in the finish. This is a racy Saar Kabinett 
with Spätlese mid-palate intensity. 2026-2046 
 

2016er Stefan Müller Niedermenniger Sonnenberg Riesling Spätlese Feinherb 15 17  90 

 
This wine is made from un-grafted vines and offers a beautiful nose of fresh pear, flowers, grapefruit and a hint of passion fruit. It proves enticingly 
playful on the palate and leaves a still slightly sweet feel for a Feinherb in the otherwise nicely balanced finish. This just needs a few years to 
absorb its sweetness to fully shine. 2021-2031 
 

2016er Stefan Müller Riesling Tandem 13 17  90 

 
The 2016er Riesling Tandem was made together with sommelière Johanna Lapinski (also his partner in life) from 50 year-old vines from a 
privileged sector of the Krettnacher Euchariusberg. This dry-tasting wine (it stopped its fermentation at 15 g/l of residual sugar) offers a beautifully 
inviting nose of fresh white peach, pear, herbs and smoky slate. The wine is nicely delineated on the palate, with a nicely fruity and playful feel on 
the medium-bodied palate. The finish is beautifully pure, flowery and yet develops nice fruity presence. This is a gorgeous wine in the making with 
nice freshness and quite some elegance. 2018-2023 
 

2016er Stefan Müller Krettnacher Altenberg Riesling Trocken 14 17  89 

 
This wine comes from a parcel in the prime Diabas-infused Gewann (Lieu-Dit) Ober Schäfershaus. It offers a rather elegantly ripe nose of pear, a 
hint of grapefruit and hugely fine spices. The wine is delicately ample and full of presence on the palate and in the long and juicy finish. Now-2023 
 

2016er Stefan Müller Riesling Feinherb 21 17  88 

 
The 2016er Riesling Feinherb is made from 50 year-old vines in the central part of the Krettnacher Euchariusberg and was fermented down to 20 
g/l of residual sugar. This offers a beautiful nose of pear, melon, lemon and chalky minerals as well as some flowery elements. The wine is nicely 
juicy and playful on the light and somewhat direct palate. It leaves a pear-infused feel in the long and juicy finish. Now-2023 
 

2016er Stefan Müller Riesling Trocken 20 17  87 

 
The 2016er Riesling Trocken is made from 50 year-old vines harvested in the Niedermenniger Herrenberg. It offers a fresh and lively nose of lemon 
zest, white peach, pear, minty herbs and wet stone. The wine is nicely balanced with slightly firm and zesty acidity giving structure to the fruity and 
mineral side on the palate. The finish is fruity, direct and on the powerful side for a simple Estate wine. Only a hint of green tartness is still in need 
of integration but this should easily happen within a year. 2018-2022 
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Rinke 
 

Weingut Rinke 

(Mertesdorf – Trier-Ruwer) 
 

 

2015er Rinke Langsurer Brüderberg Terrassen S 06 16  88 

 
The 2015er Brüderberg Terrassen S is made from Chardonnay (80%) with a dash of Pinot Blanc, Pinot Gris, Viognier, Muscat and Traminer. The 
wine is aged in 3-4 year-old barrique for 10 months. It immediately develops a quite flowery nose of violet underpinned by herbs, spices and 
almond-infused pear on the nose. The wine proves elegantly full-bodied on the palate and leaves a fruity feel in the long and not fully dry but 
smooth finish. This blend reminding us of a Styrian wine with a touch of Viognier has lots of character and will please lovers of bigger wines with 
character. Now-2021 
 

2014er Rinke Langsurer Brüderberg Terrassen S 03 15  88 

 
The 2014er Brüderberg Terrassen S is made from Chardonnay (80%) with a dash of Pinot Blanc, Pinot Gris, Viognier, Muscat and Traminer. The 
wine is aged in 3-4 year-old barrique for 10 months. It offers a rather ripe nose of pear, violet, camphor, earthy spices and herbs. The wine has the 
round structure and body of a Viognier, with a delicately unctuous side underlined by more pear and violet. The flowery side in the finish gives the 
wine elegance despite the underlying feeling of presence. Now-2020 
 

2016er Rinke Saar Riesling Kabinett 02 17  88 

 
The 2016er Kabinett is made from the Estate’s holdings in Oberemmel and Wiltingen and was aged in barrique. The oak side is noticeable at first 
on the nose yet it blends into some ripe scents of pear, herbs and fine spices. The wine proves nicely playful and fruit-driven on the palate, without 
any undue impact from the oak. The wine is actually quite complex and fascinating in the finish, where the oak just adds a touch of length. Pass the 
first surprise of oak in this Riesling, and it is a pretty nice wine! Now-2026 
 

2016er Rinke Pinot Blanc 01 17  86 

 
The 2016er Pinot Blanc was made from purchased grapes from vineyards in Oberemmel and fermented with ambient yeasts in traditional Fuder. It 
offers a slightly backward nose of pear, earthy spices and fine herbs, all wrapped into some residual scents of spontaneous fermentation. The wine 
is delicately creamy on the palate and leaves a nicely balanced feel in the smooth and direct finish. Now-2020 
 
zur Römerkelter 
 

Weingut zur Römerkelter – Timo Dienhart 

(Maring-Noviand – Middle Mosel)          Complement 
 

 

2013er zur Römerkelter Maringer Honigberg Riesling-Sekt Brut Reserve 38 16  88 

 
This Sekt was made from fully ripe fruit and left on its lees for 36 months before being disgorged. It develops an ample and ripe nose of pear, 
mirabelle and earthy spices and delivers this with a firm mousse and good direct presence on the palate. The finish is smooth and invites one to go 
for more. This food Sekt should evolve well in the bottle so do not hesitate to put some into the cellar. 2018-2023 
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Stairs n’ Roses 
 

Stairs n’ Roses 

(Kinheim – Middle Mosel) 
 

 
The Stairs n’ Roses project is a joint venture set up in 2015 between the Meulenhof of Stefan Justen in Erden and the Viermorgenhof of Reinhard 
Molitor in Kinheim after Daniel Molitor (the son of Reinhard Molitor) married the Julia Justen, the daughter of Stefan Justen, in the same year. The 
name of the project is a blend of the iconic Treppchen (stairs) vineyard of the Meulenhof in Erden and the Rosenberg (rose hill) in Kinheim, the 
prime vineyard of the Viermorgenhof, with more than a visual hint to the heavy metal band Guns n’ Roses (which the couple like). The objective is 
to make an own range of wines with some “off the normal track” wines which would not be done at the parents’ Estates. This includes a Vin de 
Paille (Passito) and an Orange wine as well as the recourse to Müller-Thurgau for some wines. As of 2016, the couple, which does this project on a 
part-time basis, took on a small vineyard in the Lösnicher Försterlay under own management. 
 

2016er Stairs n’ Roses Honeymoon   92 

 
The 2016er Honeymoon is a Landwein (hence without AP number but with Lot Number 05 17) made from late-harvested Müller-Thurgau grapes, 
which were then let to dry out in a warm environment for 6 weeks before being pressing, a technique similar to the production of Vin de Paille in 
France and that of Passito in Italy. The final must weight reached 180° Oechsle. This offers a superbly aromatic, exotic and rich nose of honey, 
dried mango, ripe pineapple, quince, pear, blood orange, guava and mangosteen. The wine is hugely impressive on the palate as it develops a rich, 
honeyed and viscous texture still loaded with sweetness which conveys it a syrupy and smooth texture. Yet, despite all this sweetness, the wine 
remains hugely fascinating as it proves very juicy and creamy, and leaves a great impression of exotic fruits in the superbly long after-taste. If you 
like rich, exotic and smooth noble-sweet wines loaded with residual sugar, this is one you should absolutely not miss. 2021-2036 
 

2016er Stairs n’ Roses Riesling Kabinett Sweet Child 04 17  87 

 
The 2016er Lösnicher Försterlay was made under slight pressure with ambient yeasts in stainless steel (the name was chosen to refer to a song by 
the heavy metal band Guns n’ Roses and the fact that Daniel Molitor and Julia Justen are expecting their first child). This delivers a nicely aromatic 
and fruit-driven nose with ripe quince, canned yellow peach, Conference pear and orange as well as fine spices, anise and almond cream. The 
wine is intensely juicy and rich on the palate, a feeling amplified by the comparatively low sensation of acidity. A mouth-coating texture driven by 
rich honeyed fruits leads to a smooth and delicate finish. This Auslese-styled Riesling is quite nice in a direct and hugely aromatic style. Yet we 
would ideally wait for a good couple of years in order to let the residual sugar better integrate into the wine. 2023-2036 
 

2015er Stairs n’ Roses Riesling Feinherb 20 16  86 

 
The 2015er Riesling Feinherb is made from grapes harvested in the Erdener Treppchen (from the Meulenhof of Stefan Justen) and the Kinheimer 
Rosenberg (from the Viermorgenhof of Reinhard Molitor) after the son of Daniel Molitor (the son of Reinhard Molitor) married Julia Justen (the 
daughter of Stefan Justen). This delivers an aromatic and spicy nose of canned yellow peach, pineapple, orange peel, almond cream, hay and 
ginger. The wine starts off on the sweet side on the palate, a feeling amplified by the ripe yellow and honeyed fruits. There is some opulence 
coming through on the mid-palate, yet the finish is boosted by quite some lively acidity and a touch of tartness in the finish. This forceful expression 
of fruit-driven Riesling is best left alone for a couple of years to fully shine. 2020-2025 
 
Stein 
 

Wein-Erbhof Stein 

(Bullay – Terrassenmosel) 
 

 

2015er Stein Alfer Hölle Riesling Spätlese 1900 17 16  94 

 
The 2015er Hölle Spätlese is a wine made from a small east-facing parcel next to the original Alfer Hölle where the vines were planted in 1900 
(hence the name). The 2015er version stopped its fermentation at legally dry levels (7 g/l of residual sugar). The wine delivers a gorgeous nose of 
pear, pink grapefruit, minty and dried herbs and spices. It is hugely complex and gorgeously elegant and refined on the palate, and leaves a 
stunningly long and refined feel of whipped cream, greengage, minerals and fine spices. This is a stunner of wine which oozes elegance and 
finesse! 2020-2030 
 

2016er Stein St. Aldegunder Palmberg-Terrassen Riesling Spätlese Feinherb 15 17  92 

 
The Palmberg-Terrassen Spätlese Feinherb was harvested at 96° Oechsle and stopped its fermentation naturally at 15-16 g/l of residual sugar. The 
wine develops a gorgeous nose of pear, peach and a hint of cassis wrapped into superbly elegant scents of earthy spices. The wine is smooth, 
juicy and nicely spicy on the palate and leaves a smooth and hardly sweet feel in the long finish. This is a beautiful wine loaded with fruits and 
minerals in the making! Now-2026 
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2016er Stein St. Aldegunder Himmelreich Riesling Kabinett Trocken 11 17  91 

 
The 2016er Himmelreich Kabinett Trocken was made from 75 year-old un-grafted vines harvested at 86° Oechsle. It offers a rather reduced nose of 
pear, sage and smoky slate. The wine proves gorgeously fresh and precise on the palate and leaves a superbly elegant and juicy feel in the tart 
and remarkably focused finish. Now-2026 
 

2012er Stein St. Aldegunder Palmberg-Terrassen Riesling Auslese 23 17  91 

 
This 2012er Palmberg-Terrassen Auslese was made from fruit harvested at 122° Oechsle and aged for 15 months in used casks before being 
bottled in January 2014 and released commercially only in 2017, hence the late AP number. It offers a delicately ripe nose almond, pear, sage, 
citrusy fruits and herbs. The feel on the palate is ripe and soft, with good fruitiness and complexity. The finish is nicely long and is refined, smooth 
and elegant. This is still rather closed and will benefit from further bottle aging. 2022-2037 
 

2012er Stein St. Aldegunder Klosterkammer Riesling Spätlese Urgestein Heinrich 15 15  90 

 
The 2012er Riesling Klosterkammer Urgestein Heinrich was aged on its gross lees in used barrique for 18 months and then left on its fine lees until 
it was bottled in 2015 (hence the late AP number). It offers a gorgeous nose of ripe fruits, candied fruit, apple, nougat, herbs and spices. The 
Riesling character is no longer coming through except in the acid and overall slender structure on the palate. The finish is full of poached pear, 
backed apple and almond packed into vibrant acidity. This wine is nicely made in its “Vin Nature” style. Now-2022+ 
 

2016er Stein St. Aldegunder Palmberg-Terrassen Riesling Trocken *** Zwitscherbilanz Der Frühe Riesling 01 17  90 

 
This wine offers a gorgeous nose of white peach, a hint of cassis, herbs and fine spices. It develops a delicately creamy side on the palate which is 
nicely balanced out by some firm and Kabinett-styled acidity. The finish of this outstanding effort is quite firm and nicely structured. This needs a 
few years in the bottle to mellow away and reach its drinking window. 2019-2026 
 

2015er Stein Cabernet Sauvignon und Merlot Trocken 21 17  89 

 
The 2015er Cabernet Sauvignon und Merlot Trocken is a Bordeaux blend of Cabernet Sauvignon (85%) and Merlot (15%) from the St. Aldegunder 
Himmelreich aged in new barrique for 20 months. It offers a vibrant nose of strawberry, tomato leaf, red paprika and spices. The wine is delicately 
creamy and fruity on the palate. It behaves like a smaller version of a San Leonardo from the Trentino with a refreshingly greener element running 
through the cassis and cherry loaded fruit flavors. The finish is nicely tart and retains a great sense of fruitiness. This completely transcends any 
preconception one may have on Mosel and Bordeaux grapes. 2018-2030 
 

2016er Stein Riesling Trocken Blauschiefer 06 17  89 

 
The 2016er Riesling Trocken Blauschiefer is made from 2nd pre-harvest from old vines in the St. Aldegunder Palmberg-Terrassen, Himmelreich 
und Neefer Frauenberg. It offers a gorgeous nose of pear, a hint of Provence herbs, lemon and white peach. The wine is beautifully structured and 
precise on the palate and leaves a juicy feel in the long and nicely tart finish. The after-taste is packed with flavors and beautifully light (it only has 
11.5% of alcohol). Now-2021 
 

2015er Stein Spätburgunder Trocken 23 17  89 

 
The 2015er Spätburgunder Trocken is made from selected grapes in the St. Aldegunder Himmelreich, which were destemmed and underwent 2-3 
days of pre-fermentation soak before spontaneous fermentation took place in one-year old barrique. The maturing lasted for 20 months before the 
wine was bottled unfiltered. A whiff of volatile gives way to a delicately ripe nose of cooked cherry, clove and orange peel. The wine is beautifully 
balanced and delicately fruity on the palate. The finish is nicely tart in the long, smooth and elegant finish. This gorgeous Spätburgunder from the 
Mosel retains complexity and finesse. 2018-2030 
 

2016er Stein St. Aldegunder Himmelreich Riesling Kabinett Feinherb 12 17  89 

 
The 2016er Himmelreich Kabinett Feinherb was made from 75 year-old un-grafted vines harvested at 87° Oechsle and fermented down to 15 g/l of 
residual sugar. It offers a rather inviting nose of pear, melon, herbs and spices. The wine is delicately creamy yet still juicy on the palate and leaves 
a charming even if slightly ample feel in the long finish. Now-2026 
 

2014er Stein St. Aldegunder Klosterkammer Riesling Trocken *** Grenzgänger 22 16  89 

 
This 2014er St. Aldegunder Klosterkammer Riesling Trocken *** was aged 22 months in Fuder casks on its gross lees and made without any sulfur 
added during fermentation or bottling. The wine develops a gorgeous nose of pear, almond and whipped cream wrapped into succulent backed 
apple. The wine proves nicely fruity and delicately oxidative in a Vin Nature style. Now-2024 
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2016er Stein Riesling Feinherb Blauschiefer 07 17  88 

 
The 2016er Riesling Trocken Blauschiefer is made from 2nd pre-harvest from old vines in the St. Aldegunder Palmberg-Terrassen, Himmelreich 
und Neefer Frauenberg, and stopped its fermentation at 17 g/l of residual sugar. This offers a gorgeous nose of peach, pear, herbs and earthy 
spices. The wine is nicely tart and structured on the palate, with a good kick of acidity bringing freshness to the long and slightly structured finish. 
Now-2021 
 

2016er Stein Riesling Feinherb Weihwasser 05 17  88 

 
The 2016er Riesling Feinherb Weihwasser is made for the US importer from pre-harvest grapes from own vineyards and grapes from befriended 
and trusted local growers in Nehren and St. Aldegund, and it was fermented in stainless steel down to 15 g/l of residual sugar. It offers a succulent 
nose of pear, grapefruit, white peach and flowery elements. The wine is nicely juicy and silky on the palate and in the playful finish. This is all about 
pleasure and drinking fun. Now-2020 
 

2016er Stein Riesling Trocken Der Traubenflüsterer   87 

 
This Liter wine with Lot Number 01/17 is a Landwein (hence without AP number) made from 1st pre-harvest from own vineyards and some 
purchased grapes from old vines mainly in Nehren and St. Aldegund, and fermented with cultured yeasts. The wine delivers an inviting and direct 
nose of pear, melon, herbs and spices, and proves nicely juicy and easy on the palate. It leaves one with satisfying flavors of earthy spices and 
pear in the finish. This textbook Estate wine is easy and direct. Now-2019 
 

2015er Stein Spätburgunder Kabinett Trocken Red Light 19 16  87 

 
The 2015er Spätburgunder Red Light was based on grapes in Himmelreich with a dash of purchased grapes in the Nehrener Römerberg, and was 
aged in 2-3 year-old barrique until March 2016 and then finished off in Fuder cask before being bottled in September. This offers an attractive nose 
of slightly cooked strawberry, clove and a hint of cassis. The wine develops a hint of sugar molasses on the palate, with fine spices and a hint of 
strawberry leading to a comparatively silky and elegant finish. Now-2022 
 
Villa Huesgen 
 

Villa Huesgen 

(Bernkastel-Kues – Middle Mosel) 
 

 
After an international career in the wine business, Adolph Huesgen, an heir to the famous Huesgen-Böcking dynasty, decided to re-launch the 
family Estate in 2008, which he gradually increased to 7.5 ha of vineyards in the Trabener Würzgarten, Enkircher Steffensberg and, since 2017, 
Enkircher Zeppwingert. In 2016, the Estate moved its operations to a state-of-the-art winery in the outskirts of Bernkastel built by the Weingut Wwe 
Dr. H. Thanisch – Erben Müller-Burggraef. At the same time, Maximilian Ferger took over the winemaking responsibilities. He will share his time 
between Villa Huesgen and Wwe Dr. H. Thanisch – Erben Müller-Burggraef. The Estate also joined the Klitzekleiner Ring association in 2016. 
 

2015er Villa Huesgen Enkircher Steffensberg Riesling Auslese 05 16  91+ 

 
This Auslese comes from grapes partially affected by botrytis and harvested at 92° Oechsle shows all the signs of closing down on the nose, as 
quite some fruity-styled wines from the 2015 vintage have done over the last few months. It is only after some extensive airing that it reveals notes 
of canned yellow peach, pineapple, almond cream, candied grapefruit and minty herbs. The wine possesses an ample, juicy and creamy texture still 
dominated by its residual sugar at this early stage. A nicely playful touch of grapefruit-driven acidity peps up the finish and gives this dessert wine 
quite some elegance as well as potential. This beautiful Auslese is best left alone for more than a decade in order for the wine to integrate its 
richness and gain in precision. It could well turn out even better than initially anticipated. 2030-2055 
 

2016er Villa Huesgen Enkircher Steffensberg Riesling Kabinett Feinherb 02 17  90 

 
Still marked by quite some residues of spontaneous fermentation, this delivers an aromatic yet refined nose of yellow peach, almond cream, white 
flowers, spices and smoke. The comparatively smooth and soft acidity adds to the early charm of the fruity and creamy palate but also adds to the 
sweet feel running through the wine at this early stage. The finish shows however good freshness and length in the complex and playful finish. This 
Spätlese-styled off-dry Riesling will enter its drinking window only in a couple of years, when its sugar will have integrated. It should then prove a 
cracker of a wine. 2024-2036+ 
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2016er Villa Huesgen Trabener Würzgarten Riesling Trocken Schiefer 03 17  89 

 
This delivers a delicate nose with quite some spices (including white pepper and anise), pear, white peach and dried flowers as well as a hint of wet 
stone in the background. The wine is nicely balanced on the palate and some nicely clean and juicy fruits give this wine quite some early charm. It 
proves however nicely precise and focused in the finish more precision and focus. This nicely made dry Riesling is already delicious now with its 
light 10.5% of alcohol. We would however opt to wait another year or two in order to let the wine develop further in complexity, especially as it 
significantly gains from airing. 2019-2026 
 

2015er Villa Huesgen Riesling Sekt Brut Mademoiselle 04 17  86 

 
The 2015er Sekt Brut was made from fruit harvested in the Trabener Würzgarten and fermented in a mix of barrique (1/3) and stainless steel (2/3) 
before undergoing its second fermentation using the Méthode Traditionnelle for 12 months before being disgorged in May 2017 (the information is 
not provided on the label). It offers an attractively spicy nose of curry, cardamom, yellow apple, quince and coconut, all freshened up by a dash of 
smoke and mint. A youthful and quite active mousse gives good zesty presence to the overall ripe and comparatively powerful structure on the 
palate. The finish is intense and spicy with quite some tartness still in need of dissolving. This food rather than aperitif Sekt needs at least another 
year in the bottle to find its balance. It will then please lovers of bold and ripe sparkling wines. 2018-2023 
 
Willems-Willems 
 

Weingut Willems-Willems 

(Oberemmel – Saar)           Complement 
 

 

2015er Willems-Willems Niedermenniger Herrenberg Riesling Beerenauslese 09 16  91 

 
The 2015er Herrenberg BA was harvested at 145° Oechsle. It offers a rather enticing nose driven by pineapple, honey, apricot and poached pear 
wrapped into smoky herbs. The wine is unctuous and delivers delicately ample honeyed and exotic flavors on the sweet and medium-bodied palate. 
The finish is nicely creamy and quite playful. This light expression of a BA should provide much fun in a direct and fruity style in a decade. 2025-
2040 
 

2015er Willems-Willems Oberemmeler Rosenberg Riesling Auslese Alte Reben 17 16  89 

 
The 2015er Rosenberg Auslese was harvested at 103° Oechsle. It offers a fleeting nose of white peach, candied grapefruit, white flowers and some 
earthy herbs. The wine proves light-bodied with delicate flavors of peach, coconut and pineapple leading to a juicy and comparatively light feel with 
only a touch of cream in the juicy and pineapple-infused finish. This shows all signs of closing down so it is best left alone for a couple of years. 
2025-2040 
 

2015er Willems-Willems Oberemmeler Altenberg Riesling Feinherb “Altenberg” 21 16  88+ 

 
The 2015er Riesling Feinherb “Altenberg” (the vineyard denomination is provided in small print on the side of the label) comes from 50 year-old 
vines and was fermented down to approx. 25 g/l of residual sugar. This has already somewhat closed down and delivers only some wet stone at 
first. The wine needs a solid 15 minutes to develop quite attractive scents of candied grapefruit, pear and white flowers, all wrapped into a feeling of 
wet slate. The wine is rather light-bodied and nicely playful on the palate and proves juicy and direct in the medium-long finish. This could develop 
positively with age if it gains in complexity. 2020-2030 
 

2016er Willems-Willems Saar Riesling Feinherb “auf der Lauer” 08 17  87+ 

 
The 2016er Riesling Feinherb “auf der Lauer” comes from a parcel in the Oberemmeler Altenberg still planted with 60 year-old un-grafted vines and 
was fermented down to approx. 20 g/l of residual sugar. It offers a discreet yet appealing nose of greengage, grapefruit zest, pear and fine smoky 
slate. The wine proves nicely direct and juicy on the light-bodied palate and leaves a simply and delicately fruity feel in the medium long and still 
slightly abrupt finish. This is made in a light style but could develop with age as it gains in presence. 2018-2024 
 

2014er Willems-Willems Oberemmeler Altenberg Riesling Feinherb “Altenberg” 17 15  85 

 
The 2014er Riesling Feinherb “Altenberg” (the vineyard denomination is provided in small print on the side of the label) comes from 50 year-old 
vines and was fermented down to approx. 25 g/l of residual sugar. This offers an attractive nose of wet stone, greengage, mirabelle, earthy spices 
and smoky slate. The wine proves slightly thin-bodied on the palate and leaves a rather earthy and mushroom infused feel in the medium-long but 
nicely juicy finish. Now-2019 
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Sekt – Recent Releases 

Let’s Talk About Sekt – Recent Releases 

 
We published a major article on Sekt in the Issue No 30 (Mar 2016) with full historical and background information to help you understand the story 
behind the Sekt as well as how to decipher the labels and know what you will get to taste. In addition it includes detailed tasting notes for over 60 
leading Sekt in Germany, among which 24 were of truly outstanding quality. We have been able to taste more Sekt recently. We summarize the 
corresponding tasting notes of the latest tasted Sekt here below. 
 
Bischöfliche Weingüter Trier 
 

Bischöfliche Weingüter Trier 

(Trier – Trier-Ruwer) 
 

 

2013er Bischöfliche Weingüter Trier Saar Pinot Blanc Sekt Brut 137 16  90 

 
The 2013er Saar Pinot Blanc Brut comes from parcels in the Falkensteiner Hofberg and was left on its lees for 24 months before being disgorged in 
July 2016. It offers a very subtle and delicately nose made of flowery elements supplemented by vineyard peach, anise, star anise, mint and curry. 
The wine develops great presence underpinned by a creamy texture and flavors of yellow peach and pear on the palate. This creamy and fruity side 
is nicely balanced out by a still quite active mousse and citrusy fruits in the very long, fresh and animating finish. This Sekt combines both the 
creaminess of the Pinot Blanc grape and the raciness of the Saar and the vintage. While still not fully ready (the mousse still needs to fully blend 
into the wine), this is a great and complex Sekt in the making. 2018-2023+ 
 

2014er Bischöfliche Weingüter Trier Ayler Riesling Sekt Brut 101 16  88 

 
The 2014er Ayler Riesling Brut, made from the Estate’s solely owned Ayler Herrenberger, was left on its lees for 12 months before being disgorged 
in March 2016. It offers a very fresh nose of green apple, mint, anise, cardamom, nutmeg and a touch of quince. The wine is quite flinty and zesty 
on the palate, with some CO2 and yellow creamy fruits adding presence right into the slightly tart yet fresh and zesty finish. 2018-2022 
 
Loersch 
 

Weingut Loersch 

(Leiwen – Middle Mosel) 
 

 

2014er Loersch Riesling Crémant Brut Nature 03 17  88 

 
The 2014er Crémant Brut Nature AP 03 17 comes from the Olk sector of the Trittenheimer Apotheke and was left for 24 months on its lees before 
being disgorged without any dosage in July 2017 (the information is not provided on the label). It offers a delicately ripe nose of juniper berry smoke 
herbs and fines spices. An active mousse makes for a vibrant feel on the palate and leaves a rather powerful structure in the delicately ample yet 
complex finish. This will gain from a little bottle aging after disgorgement and should then offer much pleasure for several more years. 2018-2024 
 
zur Römerkelter 
 

Weingut zur Römerkelter – Timo Dienhart 

(Maring-Noviand – Middle Mosel)          Complement 
 

 

2013er Zur Römerkelter Maringer Honigberg Riesling-Sekt Brut Reserve 38 16  88 

 
This Sekt was made from fully ripe fruit and left on its lees for 36 months before being disgorged. It develops an ample and ripe nose of pear, 
mirabelle and earthy spices and delivers this with a firm mousse and good direct presence on the palate. The finish is smooth and invites one to go 
for more. This food Sekt should evolve well in the bottle so do not hesitate to put some into the cellar. 2018-2023 
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Günther Steinmetz 
 

Weingut Günther Steinmetz 

(Brauneberg – Middle Mosel) 
 

 

2014er Günther Steinmetz Sekt Brut   88 

 
The Sekt from the Lot 01/17 is made from a blend of Pinot Noir, Pinot Meunier and Pinot Blanc aged for 12 month in oak and for 24 months in bottle 
before being disgorged in Mai 2017 (the disgorgement date is not provided on the label). This offers an attractive and slightly assertive nose of ripe 
apple, pear, a hint of juniper berries and quite some earthy spices. The Sekt is nicely soft and slightly ample on the palate as a hint of cumin 
wrapping ripe yet delicately zesty flavors of pear comes through in the stylish and delicately decadent finish. 2018-2021 
 
Villa Huesgen 
 

Villa Huesgen 

(Bernkastel-Kues – Middle Mosel) 
 

 

2015er Villa Huesgen Riesling Sekt Brut Mademoiselle 04 17  86 

 
The 2015er Sekt Brut was made from fruit harvested in the Trabener Würzgarten and fermented in a mix of barrique (1/3) and stainless steel (2/3) 
before undergoing its second fermentation using the Méthode Traditionnelle for 12 months before being disgorged in May 2017 (the information is 
not provided on the label). It offers an attractively spicy nose of curry, cardamom, yellow apple, quince and coconut, all freshened up by a dash of 
smoke and mint. A youthful and quite active mousse gives good zesty presence to the overall ripe and comparatively powerful structure on the 
palate. The finish is intense and spicy with quite some tartness still in need of dissolving. This food rather than aperitif Sekt needs at least another 
year in the bottle to find its balance. It will then please lovers of bold and ripe sparkling wines. 2018-2023 
 
Vols 
 

Weingut Vols 

(Ayl – Saar) 
 

 

N.V. Vols Brut Nature   88 

 
This Sekt from the Lot Number 001-17 is a blend of Chardonnay (65%), Pinot Noir (28%) und Pinot Meunier (7%) from the 2015 vintage, and it was 
bottled without dosage. This Sekt is elegantly light and delivers a delicately sharp nose of green herbs, grapefruit, herbs and spices. It is nicely 
fresh and elegant on the crisp palate and leaves a great crunchy feel in the flowery and citrusy finish. This is best left to mature for a year after 
disgorgement in order for the wine to integrate the touch of sharpness still present in the after-taste. 2018-2022 
 

N.V. Vols Brut Grand Rosé   85 

 
This Sekt from the Lot number 01-16 is made of an equal blend of Chardonnay (50%) and Pinot Noir and Pinot Meunier (50%), all from Estate 
holdings from the 2015 vintage, whereby the red grapes were fermented with the “Rosé de Saignée” method. This partridge-eyed Sekt offers a 
delicately ripe nose of cooked strawberry, some apples and herbs. The finish is earthy and powerful. Now-2019 
 

N.V. Vols Riesling Crémant Brut 20 16  85 

 
The non-vintage Sekt with AP 20 16 comes from grapes from the 2015 vintage purchased from the Sekt house. It proves crisp and develops an 
easy and delicately creamy touch on the palate and in the long and slightly ripe finish. This is a nice even if comparatively simple Sekt with good all-
round properties. Now-2019 
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Upcoming Issues 

Upcoming Mosel Fine Wines Issues: Topics to be Covered 

 
Here is an avant-goût on what will be covered in the upcoming Issues this year: 
 
 

  
August-September 

2017 
Auction Guides 

 Introduction to the Annual Trier Wine Auctions (history, how to participate, 
etc.) 

 Detailed Tasting Notes (Bernkasteler Ring and Grosser Ring / VDP) 
 

 
October 

2017 

 
2016 Vintage Report (Part III) 

 Detailed Estate Reviews 

 Other Noteworthy Wines 

 Dry Riesling from Germany (Mosel & Beyond Mosel) 

 Sekt – Additional Recommended Wines 
 

 
In Parallel 

 
Regular Postings on our Website and Social Media, including: 

 News 

 Wines of the Month 

 Vintage Highlights 

 2017 Growing Conditions 

 Updates of our TN database (via CellarTracker) 

 Interesting Articles from other Sources 
 
                           Follow us on social Media (click on logo) 
 
 

                                                          
 

 

https://www.facebook.com/moselfinewines/
https://twitter.com/moselfinewines
https://www.instagram.com/moselfinewines/
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