
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

[ŜǘΩǎ ōŜƎƛƴ ǿƛǘƘ ǘƘŜ ƻōǾƛƻǳǎ ƻǊ ƳŀȅōŜ ƴƻǘ ǎƻ ƻōǾƛƻǳǎΧ 

RIESLING IS NOT AN INHERENTLY SWEET WINE.  
Okay, so that is out of the way. Next up. 

What needs to be made abundantly clear is that when the Riesling grape  
is grown in the perfect terroir, it can produce some of the most sublime,  

well-balanced wines on the planet Earth.  
And balance is everything in wine. 

¸ŜǎΣ ǎŀȅ ƛǘ ǿƛǘƘ ƳŜΧōŜŎŀǳǎŜ ƛǘ ƛǎ ȅƻǳǊ ƴŜǿ ƳŀƴǘǊŀΧ 
Balance is everything 

Balance is everything 

Balance is everything 

Balance is everything 

Balance is everything 

Balance is everything 
By the by, what are we actually balancing in wine, to make it so damn tasty? 

9ǾŜǊȅǘƘƛƴƎΧŀŎƛŘƛǘȅ κ ǇI κ ǎǳƎŀǊ κ ŀƭŎƻƘƻƭ κ ŜǎǘŜǊǎ κ ŀƭŘŜƘȅŘŜǎ κ ǘƘŜ teachings of Baelor the Blessed ++. 
Riesling possesses all of these and moreΧ 

aƻǊŜ ǊŜǎƻƴŀǘƛƻƴΧŀǎ ƛŦ ǘƘŜ Iƻƭȅ {ǇƛǊƛǘ ƛǎ ǇƻǎǎŜǎǎƛƴƎ ȅƻǳ ǿƛǘƘ ŘƛǾƛƴŜ ƎƻƻŘƴŜǎǎΦ 
aƻǊŜ ǎŜƴǎŜ ƻŦ ǇƭŀŎŜΧǘƘŜ ƎǊŀǇŜ ƛǎ ŀ ƎƻŘŘŀƳƴ ŎƻƴŘǳƛǘ ŦƻǊ Dŀƛŀ ǘƻ ǇŜƴŜǘǊŀǘŜ ȅƻǳǊ ǎƻǳƭΦ 

aƻǊŜ ƭƻǾŜΧǘƘŜ ǿƛƴŜ ŜƴǾŜƭƻǇǎ ȅƻǳ ƭƛƪŜ ŀƴ ŜƳǇƘŀǘƛŎ ƘǳƎ ŦǊƻƳ ƳƻƳ ŀƴŘ ŘŀŘΦ 
aƻǊŜ ŜƴƭƛƎƘǘŜƴƳŜƴǘΧthe wine mirrors Socrates in his teaching prowess. 

aƻǊŜ ǇƻǿŜǊΧŀǎ ǿƛƴǘŜǊ ƛǎ / was coming, Riesling is / was the only weapon mankind had  
to battle the Night King ǿƛǘƘ όŀƴŘ !ǊȅŀΩǎ ōŀŘŀǎǎ-ness!)Χ 

just ask the Children of the Forest, who maintained Riesling-only vineyards in Westeros. 

wǳŘƻƭŦ {ǘŜƛƴŜǊ ǳǊƎŜŘ ǳǎ ǘƻ ōŜŎƻƳŜ ŀǿŀǊŜ ƻŦ ƻƴŜΩǎ ƘǳƳŀƴƛǘȅΦ 
By drinking Riesling, you become a better person. 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The  

Twelve  

Shades  

of  

German Riesling  

GRAPES *  

G reatness  
TROCKEN... 

perfect in every way 

KABINETTΧ 
Ŝǉǳŀƭƭȅ ǇŜǊŦŜŎǘΧƧǳǎǘ ŘƛŦŦŜǊŜƴǘ 

Just on the cusp  
ƻŦ ǎƻƳŜǘƘƛƴƎ ǇǊƻŦƻǳƴŘΧ 

very much like Martin Luther, 
pondering reason 88  
of his disenchantment  

with the universal church. 

I would certainly eat 
these for breakfast, with 

my muesli. 

SPÄTLESEΧ 
later harvested,  

by about 7 days, I think 

AUSLESEΧ 
ŜǾŜƴ ƭŀǘŜǊ ƘŀǊǾŜǎǘŜŘΧ 

could be 14 days, could be 30 days 
but BALANCE is the key 

BEERENAUSLESEΧ 
ŀƪŀΣ .!Χ 

each grape,  
really shriveled up,  
ǇƛŎƪŜŘ ƛƴŘƛǾƛŘǳŀƭƭȅΧ 

oh mammmmmmma. 

Wǳǎǘ ǎƘȅ ƻŦ ƴƛǊǾŀƴŀΧ 
just like my first listen  

of  
9ŎƘƻ ŀƴŘ ǘƘŜ .ǳƴƴȅƳŜƴΩǎ  

Ocean Rain. 

TROCKENBEERENAUSLESEΧŀƪŀΣ ¢.!Χ 
ŜǾŜǊȅ ƎǊŀǇŜΣ ŀŦŦŜŎǘŜŘ ōȅ ƴƻōƭŜ ǊƻǘΣ ǇƛŎƪŜŘ ƛƴŘƛǾƛŘǳŀƭƭȅΧ 

the only wine job harder than this is tasting  
the new vintage of Bordeaux, 6 months after their birth,  

for 7 straight days, with only coffee as a cleanser. 

If Aubert de Villaine  
saw grapes in his vineyards like these,  

ƘŜ ǿƻǳƭŘ ōŜ ƳƛƎƘǘȅ ƘŀǇǇȅΧ 
or sad.  

We would like to think happy. 

I like beer,  
I really like beerΧ 
and I really like 

 ǘƘŜǎŜ ƎǊŀǇŜǎ ǘƻƻΧ 
just ask Squee.  

He now drinks wine.  
And he knows his stuff. 

Bound for glory  
ƻŦ ŀ ŘƛŦŦŜǊŜƴǘ ǎƻǊǘΧ 
GET IN MY BELLY! 

NOTE: 
- this is a real photo, taken on October 18th, 2018, by Ralf Kaiser (a wine blogger in Germany),  

in the Pündericher Marienberg, a vineyard in the Mosel River Valley, owned by Clemens Busch. 
We did not photo-shop this image, using Chardonnay grapes OR Cabernet grapes, 

all attempting to be something they can never be. 
A statement of clarity once again: THIS PHOTO WAS TAKEN ON A SINGLE DAY,  

with 12 different ripeness levels of Riesling, all existing on the same day. 

REPEAT AFTER ME: the glory of Riesling is the complexity of styles. 
 



 
 

 

 

 

 

 

 

 

 

 

 

 

Kabinett Trocken, !ƭŦŜǊ IǀƭƭŜ άмфллΣέ Dr. Ukrich Stein, 2024, Mosel 142. 

     -Hölle translates as hellΧŀƴŘ ȅŜǎΣ ǘƘƛǎ ƛǎ ŀ ƘŜƭƭ-uva vineyard to work 

     - it is only .37 acres in size, roughly 3 times the size of Duane Park, just 2 blocks south of where you are sitting 

     -ǘƘŜ ǾƛƴŜȅŀǊŘǎ ǿŜǊŜ ǇƭŀƴǘŜŘ ƛƴ мфллΣ ƻƴ ƻǊƛƎƛƴŀƭ ǊƻƻǘǎΣ ŀƴŘ ǊŜƳŀƛƴ ǳƴƎǊŀŦǘŜŘΧŀƴŘ ǘƘŜǊŜ ŀǊŜ ƻƴƭȅ мнлл Ǉƭŀƴǘǎ ǊŜƳŀƛƴƛƴƎ 

Trocken, G.G. Westhofener Kirchspiel, Klaus Peter & Julia Keller, 2024, Rheinhessen 298. 

Trocken, G.G. Dalsheim Oberer Hubacker, Klaus Peter & Julia Keller, 2024, Rheinhessen 320. 

Trocken, aŀȄƛƳƛƴ IŜǊǊŜƴōŜǊƎ !ƭǘŜ wŜōŜƴ άмуфсΣέ Carl Loewen, 2023, Mosel 115. 

Trocken, Trabener Gaispfad, Weiser-Künstler, 2023, Mosel 135. 

Trocken, Monte Nostrum, Robert Weil, 2023, Rheingau 204. 

Trocken, .ƛƴƎŜǊōǊǸŎƪŜǊ !ōǘŜƛ άмфотέ wǳǇŜǊǘǎōŜǊƎΣ Kruger Rumpf, 2023, Nahe 99. 

Trocken, Kreuznacher Kahlenberg, Dönnhoff, 2023, Nahe  -- 1500ml aka MAGNUM--  232. 

Trocken, Wachenheim, Dr. Bürklin-Wolf, 2023, Pfalz 76. 

Trocken, G.G. Birkweiler Kastanienbusch, Rebholz, 2023, Pfalz 270. 

Trocken, DΦDΦ {ƛŜōŜƭŘƛƴƎŜƴ ƛƳ {ƻƴƴŜƴǎŎƘŜƛƴ άDŀƴȊ IƻǊƴΣέ Rebholz, 2023, Pfalz 280. 

Trocken, Monte Vacano, Robert Weil, 2022, Rheingau 685. 

Trocken, G.G. Nieder-Flörsheim Frauenberg, Battenfeld Spanier, 2022, Rheinhessen 205. 

the second cheapest bottle of Riesling on the wine list, Weingut OH MY GOD., 1918, Bavaria N/A 

Trocken, DΦDΦ wǸŘŜǎƘŜƛƳŜǊ .ŜǊƎ YŀƛǎŜǊǎǘŜƛƴŦŜƭǎ ά¢ŜǊǊŀǎǎŜƴΣέ Leitz, 2021, Rheingau 171. 

Trocken, DΦDΦ wǸŘŜǎƘŜƛƳŜǊ .ŜǊƎ {ŎƘƭƻǎǎōŜǊƎ ά9ƘǊŜƴŦŜƭǎΣέ Leitz, 2021, Rheingau 175. 

Trocken, G.G. Kostheimer Weiss Erd, Künstler, 2021, Rheingau 120.  

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Trocken, G.G. Schlossböckelheimer Kupfergrube, Schäfer-Fröhlich, 2021, Nahe 264. 

 

 

Trocken, G.G. Schlossböckelheimer Kupfergrube, Schäfer-Fröhlich, 2021, Nahe 264. 

Trocken, Saulheimer Schlossberg, Thörle, 2021, Rheinhessen 152. 

Trocken, G.G. Westhofener Aulerde, Wittmann, 2021, Rheinhessen 195. 

Trocken, Erste Lage Gimmeldinger Kapellenberg, A. Christmann, 2021, Pfalz 128. 

Trocken, G.G. Königsbacher Idig, A. Christmann, 2021, Pfalz 188. 

Trocken, DΦDΦ IŀŀǊŘǘŜǊ .ǸǊƎŜǊƎŀǊǘŜƴ άLƳ .ǊŜǳƳŜƭΣέ Müller-Catoir, 2021, Pfalz 170. 

Trocken, G.G. Ruppertsberger Gaisböhl, Dr. Bürklin-Wolf, 2021, Pfalz 159. 

Trocken, Eitelsbacher Alte Reben, Karthäuserhof, 2020, Ruwer  -- 1500ml aka MAGNUM--  208. 

Trocken, Grosse Lage Vogelsang, Domaine Serrig, 2020, Saar 400. 

Trocken, G.G. Traiser Bastei, Gut Hermannsberg, 2020, Nahe 192. 

Trocken, G.G. Bockenauer Stromberg, Schäfer-Fröhlich, 2020, Nahe 238. 

Trocken, G.G. Deidesheimerer Hohenmorgen, Bassermann-Jordan, 2020, Pfalz 198. 

Trocken, G.G. Forster Ungeheuer, Georg Mosbacher, 2020, Pfalz 172. 

Trocken, G.G. Birkweiler Kastanienbusch, Rebholz, 2018, Pfalz 312. 

Trocken, DΦDΦ {ƛŜōŜƭŘƛƴƎŜƴ ƛƳ {ƻƴƴŜƴǎŎƘŜƛƴ άDŀƴȊ IƻǊƴΣέ Rebholz, 2018, Pfalz 300. 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

QbA, Schieferterrassen, Heymann-[ǀǿŜƴǎǘŜƛƴΣ нлнмΣ aƻǎŜƭΧǘƘŜ ǘŜǊǊŀǎǎŜƴ ǇŀǊǘΧƻƘ Ƴȅ 92. 

Trocken, Uhlen Roth Lay, Heymann-Löwenstein, 2020, Mosel  182. 

Trocken, G.G. Winningen Röttgen, Heymann-[ǀǿŜƴǎǘŜƛƴΣ нлнмΣ aƻǎŜƭΧǘƘŜ ǘŜǊǊŀǎǎŜƴ ǇŀǊǘΧƻƘ Ƴȅ 169. 

Trocken, Uhlen Roth Lay, Heymann-Löwenstein, 2006, Mosel-Saar-Ruwer  -- MAGNUM--  325. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Riesling Radikals 
Goddammit, it is insane that anyone would choose to make a living planting anything on the solid rock slopes of the lower 
ǎŜŎǘƛƻƴ ƻŦ ǘƘŜ aƻǎŜƭ wƛǾŜǊ ±ŀƭƭŜȅ όƧǳǎǘ ŀ ǎǘƻƴŜΩǎ ǘƘǊƻǿ ŦǊƻƳ ǘƘŜ wƘƛƴŜ wƛǾŜǊύΦ Wǳǎǘ ƭƻƻƪ ŀǘ ǘƘŜ ŀōƻǾŜ ǇƘƻǘƻΦ !ƴŘ ǿƘŜƴ L ǎŀȅ 
look, I mean focus on the terraced hillsides, at a 50°-70° slope, with nary a spec of visible soil. It is ALL slate, all the time. 

There is no easy day working this landscape. We must then be über thankful for the otherworldly efforts of  
Cornelia & Reinhard Löwenstein to craft wine from this swath of the Terrassenmosel. Created over 400 million years ago, 

this terra firma has only one purpose: to grow kick-arse Riesling grapes, that resonate with an electrical charge.  
Other than Cuban sympathizers and former members of the Bay City Rollers, no one is crazy enough to work this landscape. 

#drinktheradikal #kissthestone 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kabinett Trocken, Kallstadter Saumagen*, Koehler-Ruprecht, 2021, Pfalz 88. 

Spätlese Trocken, Kallstadter Saumagen*, Koehler-Ruprecht, 2021, Pfalz 108. 

Auslese Trocken, YŀƭƭǎǘŀŘǘŜǊ {ŀǳƳŀƎŜƴ άwέϝ, Koehler-Ruprecht, 2016, Pfalz 400. 

     -Total Acidity: 6.7 grams / Residual Sugar: 3.2 grams / 12.5° 

     -an über über barrel selection...the one deemed able to age forever...aged 7 years in bottle before release 

*THE DIRT ON KALLSTADTER SAUMAGEN AND KOEHLER-w¦tw9/I¢Ω{ Lb{!b9 aLb5{9¢Υ 

     - the Saumagen is 40 hectaurs in size, at an altitude of 350 feet, facing south by southeast, at a 10-20° steepness 

     - it is composed of primarily loam, loess with lime marl and millions of small limestones (these rocks help to keep the grapes 

       warm during the growing season) / apparently, the Romans mined limestone here during the Roman times 

     - the vineyard is called Saumagen because its contours mimic the saumagenΣ ǿƘƛŎƘ ƛǎ ŀ ǇƛƎΩǎ ǎǘƻƳŀŎƘ ǎǘǳŦŦŜŘ  

      with pork/ potatoes / herbs 

 

     

 

 

 

 

 

 

 

 

 

  

 

 - the decision to harvest is, of course, done by taste; the various pickings (generally, there are 3) are then determined  

    by the color of the grapes: light green for the 1st / brighter yellow for the 2nd / amber for the 3rd 

  -all wines ferment using indigenous yeast; all wines are fermented dry! ; ǘƘŜȅ ŀǊŜ ǘƘŜƴ ǘǊŀƴǎŦŜǊǊŜŘ ǘƻ ōŀǊǊŜƭΧŀƭƭ ƻƭŘ ŀƴŘ 

    ǇŜǊŦŜŎǘƭȅ ƴŜǳǘǊŀƭΧƻŦ ǾŀǊȅƛƴƎ ǎƛȊŜǎΤ ǘƘŜ ǿƛƴŜǎ ǊŜƳŀƛƴ ƛƴ ŎƻƴǘŀŎǘ ǿƛǘƘ ǘƘŜ ƭŜŜǎ ŦƻǊ мл-11 months, before bottling  

    in the August after harvest 

  HERE COMES THE KOEHLER-w¦tw9/I¢ aLb5 a9[5Χ 

  -before bottling, every barrel in the cellar is tasted; there is no rhyme or reason why some barrels result in a lighter wine,  

   or others in a more structured, elegant style or others in a richer, more fruit- forward style (the barrels containing similar-styled 

   wines are blended together, to create the Kabinett Trocken, the Spätlese Trocken and the Auslese Trocken); once again, there is no  

    relationship between grapes in the Saumagen vineyard, being harvested at a Kabinett ripeness level and then producing  

   a Kabinett wine once the elevage is complete; the wines follow their own course and once that is determined,  

   the wine is bottled as such 

  - the wines of Koehler-Ruprecht are, therefore made in the vineyard AND in the winery 

 

 

  

ŀƘ ȅŜǎΧ 
the almighty  

and super damn yummy  
Saumagen! 



 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 
 

 

 

 

 

QbA, Limestone, Klaus Peter & Julia Keller, 2024, Rheinhessen 76. 

QbA, Scharzhof, Egon Müller, 2023, Saar 215. 

QbA, von der Fels, Klaus Peter & Julia Keller, 2023, Rheinhessen 110. 

QbA, Enkircher Batterieberg, Immich-Batterieberg, 2022, Mosel 210. 

QbA, Gimmeldinger Mandelgarten, Müller-Catoir, 2022, Pfalz 120. 

QbA, Maximin Klosterlay, Carl Loewen, 2021, Mosel 80. 

QbA, vom Schiefer, Ansgar Clüsserath, 2021, Mosel 67. 

QbA, Lorcher Pfaffenwies, Georg Breuer, 2021, Rheingau 167. 

QbA, Rüdesheimer Berg Schlossberg, Georg Breuer, 2021, Rheingau 300. 

QbA, Nackenheim, Kühling-Gillot, 2021, Rheinhessen 138. 

QbA, Trabener Zollturm, Immich-Batterieberg, 2020, Mosel 139. 

QbA, Rauenthal Nonnenberg, Georg Breuer, 2020, Rheingau  -- 1500ml aka MAGNUM--  475. 

     -Rauenthal, the town, is located on the eastern side of the region (about a 20-minute drive to my favorite spa in Wiesbaden) 

     -back in the height of German Riesling World-Wide Fame, this town and its almighty Baiken vineyard and the Kloster Eberbach (once 

      church-owned, of course, and now a state property) were paramount as German Riesling ambassadors 

     - the Nonnenberg is a monopole of Weingut Breuer / it is composed of slate, phyllite, quartzite, loess loam ς not your typical German  

      Riesling terra firma / aspect is south, south-west / it is steep, up to 50° 

QbA, Lehmener Ausoniusstein, Materne & Schmitt, 2019, Mosel 118. 

QbA, Enkircher Batterieberg, Immich-Batterieberg, 2017, Mosel 145. 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

Trocken, G.G. Pündericher Marienburg*, Clemens Busch, 2023, Mosel 130. 

     -sourced from the original source material that was the Marienburg vineyard before the 1971 German Wine Laws caused chaos 

Trocken, G.G. Pündericher Marienburg*-  Fahrlay Terrassen, Clemens Busch, 2022, Mosel 225. 

     -within the Fahrlay parcel lies a more exclusive .25ht planting of 100-year-old vines, on terraced slopes composed of blue slate 

Trocken, G.G. Pündericher Marienburg*-  Felsterrasse, Clemens Busch, 2022, Mosel 300. 

QbA, Pündericher Marienburg*-  Raffes, Clemens Busch, 2021, Mosel 400. 

Kabinett, Pünderich Marienburg N° 4, Clemens Busch, 2022, Mosel  --GROSSER RING AUCTION 2023-- 188. 

        -Total Acidity 9.3 gr. / Residual Sugar 73.7 gr. / 7.5° 

     -within the Falkenlay ǇŀǊŎŜƭ ƭƛŜǎ ǘƘƛǎ ǎƛƴƎƭŜ ǇƭƻǘΣ ǇƭŀƴǘŜŘ ƛƴ мфпрΧǘƘƛǎ ƎǊŀǇŜǎ ŀǊŜ ƘŀǊǾŜǎǘŜŘ Ŧǳƭƭȅ ǊƛǇŜΣ ǇǊƻŘǳŎƛƴƎ ŀ Ŧǳƭƭȅ ǊƛǇŜ ǿƛƴŜ 

*in the village of Pünderich is the glorious Marienberg vineyard / it faces southeast, south, southwest ς 

perfect exposition for sun exposure, to ripen the grapes / it is essentially a vertical walls of vines, with stairs cut out by 

Orks from the Reformation Movement / it is primarily composed of weathered grey slate, sprinkled with a dusting of 

loam. Before the 1971 Wine Laws came into force, the vineyard was 25 ht. in size and resided beneath the old 

Marienburg monastery / after the 1971 Wine Laws passed, the vineyard had increased in size to 90 ht. Rita and Clemens 

Busch are utilizing the micro parcel names from the old days to differentiate their wines from the usual fare. 
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Next time a non-German wine grower / wine maker  
tells you their vineyards are hard to work because  

of their high degree ǎƭƻǇŜΣ ǘŜƭƭ ǘƘŜƳ ǘƻ Ƨǳǎǘ άǇƛǎǎ ƻŦŦΦέ  
Because they do not know steep; they only know a slight incline.  
They might dream their vineyards are vertical in practical terms  
but in reality, their verticality is just as fanciful as me thinking  

my facial hair is worthy of ZZ Top. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

/ƭŜƳŜƴǎΩ ŦƛǊǎǘ ǾƛƴǘŀƎŜ ŀǘ ǘƘŜ ŦŀƳƛƭȅ ǇǊƻǇŜǊǘȅ ǿŀǎ 
in 1975 (he is the 5th generation to work this 
land). Working these über steep slopes is a 
labor of love and just plain laborious. In the 

1980s, when a new generation of family 
members were getting ready to inherit similar 

parcels of vines, Clemens and Rita were able to 
purchase many a hectare, at relatively cheap 

prices, as these folks did not want the laborious 
labor (those folks took the monies and bought 
ǾƛƴŜȅŀǊŘǎ ƻƴ ƳǳŎƘ ŦƭŀǘǘŜǊ ƭŀƴŘΧƳǳŎƘ ƭŜǎǎ 

ƭŀōƻǊΗΗΗύΦ ¢ƘŜ .ǳǎŎƘΩǎ ǿŜƴǘ ƻǊƎŀƴƛŎ ƛƴ мфуп ŀƴŘ 
then biodynamic in 2006. 

 

Pündericher Marienburg Vineyard 

Fahrlay parcel 

Fahrlay Terrassen parcel 

L ƻƴŎŜ ǎǿŀƳ ƛƴ ǘƘŜ aƻǎŜƭ wƛǾŜǊ ƘŜǊŜΧ 
I never drank Chardonnay again. 

The Marienburg castle 

(1000CE),  
then a convent (1146CE),  
then a fortress (1515CE),  
then a rebuilt church choir 

(1957CE) 

 

 

 

In the Cellar, the grapes are spontaneously fermented and aged for many a 
moon on the lees. There is no magic or mystery to these wonders. 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Trocken, Ayler Kupp Neuenberg N° 17, Peter Lauer, 2024, Saar 118. 

Trocken, !ȅƭŜǊ YǳǇǇ άYŜǊƴέ bϲ фΣ Peter Lauer, 2024, Saar 121. 

Trocken, G.G. Ayler Kupp N° 18, Peter Lauer, 2024, Saar 131.  

Trocken, G.G. Ayler Kupp άCŜƛƭǎέ N° 13, Peter Lauer, 2024, Saar 133. 

Trocken, G.G. Ayler Kupp ά{ŎƘƻƴŦŜƭǎέ N° 11, Peter Lauer, 2024, Saar 140.  

Trocken, G.G. Schonfels N° 11, Peter Lauer, 2020, Saar  --GROSSER RING AUCTION 2021 WINE-- 600. 1500ml. 

QbA, Ayler N° 25, Peter Lauer, 2024, Saar 84. 

QbA, Ayler N° 3, Peter Lauer, 2023, Saar 78. 

QbA, Ayler YǳǇǇ άScheidterbergέ N° 21, Peter Lauer, 2022, Saar 100. 

QbA, !ȅƭŜǊ YǳǇǇ ά¦ƴǘŜǊǎǘŜƴōŜǊƎέ N° 12, Peter Lauer, 2023, Saar 110. 

Kabinett, Ayler Kupp N° 5, Peter Lauer, 2020, Saar  --GROSSER RING AUCTION 2021 WINE-- 198. 

Spätlese, Ayler Kupp N° 7, Peter Lauer, 2023, Saar 97. 

¢Ih¦DI¢{ Cwha ahaΧ 

Who is PETER LAUER? It might actually be better to ask: who is Florian Lauer? He is the 4th generation of his 

family (Peter is his father) to oversee the estate, crafting gloriously crafted, precise, elongated wines from the 

Saar Valley, for those of us who cannot afford anything from Egon Müller but still want to feel that level of 

prestige.  

What is a Faß? A Faß (aka, Fass) is a cask, a barrel, and the tradition at some estates is to ferment the grapes 

from a particular parcel in the same barrel, every vintage, especially when only using indigenous yeasts. This 

conceivably allows the wild yeast flora to embed themselves in the fibres of the wood, allowing a similar wine 

to be crafted from that site vintage to vintage. Or, taken from another angle, each barrel is different, thereby 

producing different wines, and should be noted on the labels, especially for all wine geeks named Dylan 

Robbins. 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

AYLER KUPP 
size: 121.5 acres (74.1 acres are vines; the remaining acres are forest and Amazon warehouses) 

aspect: southeast, to south, to southwest (the grapes need every ounce of sunshine) 
altitude: 450õ ð 720õ 

soil: every color of slate that Pantone can muster, but primarily devonschiefer 
slope: oh yaaaaaaaaaaaaaaaa hhhhh, from 20° -  70° 

physical profile: a whale or a dirigible  
wine profile: cut & linear & filigreedéa liquid version of Slender Man 

early history: the first documentation of the site name was 1304 
slightly recent history: in 1904, a bottle of Ayler Kupp  Riesling  

was more expensive than a bottle of Château d'Yquem 
even more recent history: the 1971 German Wine Laws  

cannibalized the individual parcels (climats for your burghounds)  and created a singular vineyardé 
as you can see from the image, this is not a singular parcel  

and we need the poohbahs in Berlin to undo those newly antiquated laws  

The Ayler Kupp is located at roughly 50° N,  
which is roughly as far north as a grape can 

properly ripen. The intensity of the sunlight is 
then a vital component of the ripening process.  

The ideal insolation is HERE. 
Fun fact: this intensity of sunlight is equivalent 

to what the city of Naples receives,  
which is located at 40°N.  

Important note: the very lower slopes  
and flatlands are used for other agriculture  

and grasslands, as there is  
not enough insolation for a grape to ripen . 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Trocken, Lorcher Krone, Eva Fricke, 2023, VERY WESTERN Rheingau 270. 

     (Total Acidity 8 gr. / Residual Sugar 7.5 gr.) 

     - the soil is grey slate with chalk in the subsoil 

     - fermented and aged in stainless steel, with 11 months on the lees 

QbA, Lorchhäuser Seligmacher, Eva Fricke, 2023, VERY WESTERN Rheingau 180. 

     (Total Acidity 8.1 gr. / Residual Sugar 17.2 gr.) 

     - the last vineyard in the Rheingau region before one crosses into the Mittelrhein / the soil is grey slate with quartzite /  

      the vines average 50 years of age 

     - fermented and aged in stainless steel, with 7 months on the lees 

QbA, Lorcher Schlossberg, Eva Fricke, 2023, VERY WESTERN Rheingau 210. 

     (Total Acidity 7.7 gr. / Residual Sugar 25 gr.) 

So, just who is this Eva Fricke? 
Eva began her career in 2001 after graduating from Geisenheim University  

(Geisenheim is the U.C. Davis of Germany OR, better yet, U.C. Davis is the Geisenheim of America)  
with a degree in viticulture and oenology ό9Ǿŀ ƛǎ ƴƻǘ ŦǊƻƳ ŀ ǿƛƴŜƎǊƻǿƛƴƎ ŦŀƳƛƭȅΧƘŜǊ ǇŀǊŜƴǘǎ ǿŜǊŜ ŘƻŎǘƻǊǎ ŦǊƻƳ [ƻǿŜǊ {ŀȄƻƴȅύΦ 

After travels / work stints in France, Italy, Spain, Australia, she settled in the Rheingau region of Germany.  
Her first gig was at Weingut J.B. Becker (a traditional trocken producer) in 2002 and then in 2004,  

she transferred to Weingut Josef Leitz, where she became the vineyard and operations manager.  
Her talents showed immediately and her precocious nature led her to craft her first eponymous wine, in 2006.  

Eva finally went solo in 2008 and now resides in the village of Eltville am Rhein,  
where she oversees her own facility and harvests grapes from 17 hectares of Rheingau vineyards.  

Despite her relative youth, Eva is now firmly established in the hierarchy  
of compelling / important producers in the Rheingau, a most classic German Riesling producing area. 

 

 
 

 

 

¢ƻǿƴ ƻŦ [ƻǊŎƘΧƻǊ ƛǘ ŎƻǳƭŘ ōŜ [ƻǊŎƘƘŀǳǎŜƴΧL ƎŜǘ ŎƻƴŦǳǎŜŘ 
by all these church spires and vineyards ŀƴŘ ǊƛǾŜǊǎΧ 



 

 
 

 
 
 

 
 
 
 

 
 

 

 

 

Trocken, G.G. Maximin Grünhaus Herrenberg, von Schubert, 2020, Ruwer 164. 

Trocken, G.G. Maximin Grünhaus Abtsberg, von Schubert, 2020, Ruwer 197. 

Kabinett, Maximin Grünhaus Abtsberg NR. 50, von Schubert, 2022 Ruwer GROSSER RING AUCTION 2023 WINE 333. 
      -since von Schubert re-entered the VDP and Maximin took over from his papa, he has submitted the bestest fuder  

       of kabinett every year as his Trier auction wine. This year, the grapes came from the steepest part of the Abtsberg, 

       composed of blue slate; the wine was stopped at the Kabinett level because mom and the old gods said so. 

       -Total Acidity 8 gr. / Residual Sugar 64 gr. / 7.5°  

Kabinett, Maximin Grünhaus Abtsberg NR. 50, von Schubert, 2022 Ruwer  -- 1500ml aka MAGNUM--  575. 

       --GROSSER RING AUCTION 2023 WINEébut in the perfect size bottle -- 

Kabinett, Maximin Grünhaus Abtsberg, von Schubert, 2021, Ruwer 125.  

Kabinett, Maximin Grünhaus Abtsberg, von Schubert, 2018, Ruwer 110. 

Spätlese Maximin Grünhaus Abtsberg, von Schubert, 2022, Ruwer 135. 
     - the vines average 40 years of age and grow gloriously in the blue, Devonian slate of the almighty Abstberg 

     - the wine is fermented using indigenous yeasts, in a Fuder cask; fermentation is stopped by reducing the temperature to -мллϲΧƻƪŀȅΣ  

      just kidding but the wine is chilled, causing the yeast to stop working, meaning that initial sugars are now residual sugars,  

      ǇǊƻŘǳŎƛƴƎ ŀ ǿƛƴŜ ǿƛǘƘ ȊŜǎǘȅ ŀŎƛŘƛǘȅ ŀƴŘ Ƨƻȅƻǳǎ ŦǊǳƛǘΧŜȄŀŎǘƭȅ ƭƛƪŜ ŀ ǇŜŀŎƘ ŦǊƻƳ DŜƻǊƎƛŀΣ ŎƻƴǎǳƳŜŘ ǿƘƛƭŜ ƭƛǎǘŜƴƛƴƎ ǘƻ ŀ ƭƛǘǘƭŜ B52s 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All Hail the Benedictine Monks of St. Maximin Monastery in Trier 
-ƛƴ фсс/9Σ ǘƘŜ 9ƳǇŜǊƻǊ hǘǘƻ L ǇǊŜǎŜƴǘŜŘ ǘƘƛǎ ŜǎǘŀǘŜ ǘƻ ǘƘŜ ƳƻƴƪǎΧ 

one can assume to clear his passage into a gilt-edged afterlife 
-ƳƻǊŜ ƛƳǇƻǊǘŀƴǘƭȅΣ ǘƘŜǊŜ ǿŜǊŜ ƎǊŀǇŜǎ ōŜƛƴƎ ƎǊƻǿƴ ƘŜǊŜ ǘƘŜƴΧ 

ǘƘŀǘ ƛǎ млрр ȅŜŀǊǎ ƻŦ Ŏƻƴǘƛƴǳƻǳǎ ǾƛǘƛŎǳƭǘǳǊŜ ŀƴŘ ǾƛƴƛŦƛŎŀǘƛƻƴΧǘƘŀǘ ƛǎ ŎǊŀȊȅ ǘƻǿƴΗ 
- in 1802, the monks had to give up control of the property when a short French dude rode through town 

- the total size of the hillside is 84 acres, roughly 1.5 X the Great Lawn in Central Park 
- it is divided into three parcels: 

the ABSTBERG: these grapes produced wines for the Abbot 
the HERRENBERG: these grapes produced wines for the choirmasters 

the BRUDERBERG: these grapes produced wines for the monks 
 



 
 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Trocken, G.G. Silberlack, Schloss Johannisberg, 2022, Rheingau 189. 

Trocken, G.G. Silberlack, Schloss Johannisberg, 2020, Rheingau 195. 

Trocken, G.G. Silberlack, Schloss Johannisberg, 2013, Rheingau 221. 

Kabinett Feinherb, Rotlack, Schloss Johannisberg, 2015, Rheingau 120. 

Kabinett, Rotlack, Schloss Johannisberg, 1979, Rheingau 300. 

Spätlese, Grünlack, Schloss Johannisberg, 2007, Rheingau 192. 

Beerenauslese, Purpurlack, Schloss Johannisberg, 2018, Rheingau 425. 
 
 
 

First amongst equals. To be first to the finish line is cool but to be first to the starting grid is even cooler. And there is 

no cooler winery in the world of Riesling than Schloss Johannisberg, located in the Rheingau region of Germany.  

The list of FIRSTS for this legendary property is staggering: 

     - from his castle in Ingelheim (on the south side of the Rhein River), the Emperor Charlemagne noted in 772  

      that the snows on this hill melted first and therefore it would probably be a perfect place to plant grapes 
     -/ƘŀǊƭŜƳŀƎƴŜΩǎ ǎƻƴ [ǳŘǿƛƎ ŘŜǊ CǊƻƳƳŜ ŦƛǊǎǘ ƴƻǘŜŘ ŀ ǇǊƻŘǳŎǘƛƻƴ ƻŦ сллл ƭƛǘǊŜǎ ƻŦ ǿƛƴŜ ƛƴ умт 

     - in 983, Emperor Otto II gave rights to the western part of the Rheingau to the Archbishopric of Mainz and  
      ǘƘŜ ŦƛǊǎǘ .ŜƴŜŘƛŎǘƛƴŜ ƳƻƴŀǎǘŜǊȅ ǿŀǎ ōǳƛƭǘ ƻƴ .ƛǎƘƻǇΩǎ Iƛƭƭ ƛƴ ммлл όƛƴ ммолΣ ǘƘŜ ƴŀƳŜ ƻŦ ǘƘŜ ǾƛƭƭŀƎŜΣ Ƙƛƭƭ ŀƴŘ  

      monastery were changed to Johannisberg in honor of St. John the Baptist) 
     - the monastery was dissolved in 1563 and seized by Hubert Bleymann during the 30 Years War 

     - in 1716, Konstantin von Buttlar, the Prince-Abbot of Fulda, purchased the estate and made the first movements  

      towards Riesling supremacy 
          -he demolished the monastic buildings and built a new baroque manor and a massive cellar, to join with the 

           already existing 900-year-old cellar. Now the first signs of cladosporium cellare appear; it is a very desirable 

           mold which regulates humidity  
     - in 1719 and 1720, the first movement towards a Riesling monopole is taken with the planting  
      of 294,000 Riesling vines 

     -here begins the period where Riesling is not just referred to as Riesling but as Johannisberg Riesling 
     - in 1775, the first harvest of late harvested grapes ς spätlese ς is recorded. This was by no means purposeful but 

      due to the late arrival of the messenger from Fulda with the permission to begin harvest (word was that he was 

       waylaid by a young vixen named Cindy). The resulting wines made from these late-harvested grapes, partially affected 
       by noble rot, were a revelation ς άL ƘŀǾŜ ƴŜǾŜǊ ǘŀǎǘŜŘ ǎǳŎƘ ƎƻƻŘ ǿƛƴŜέ ǎǘŀǘŜŘ WƻƘŀƴƴ 9ƴƎŜǊǘΣ ŜǎǘŀǘŜ ƳŀƴŀƎŜǊΣ ƻƴ 
      April 10th, 1776. Such was the success of these wines that an ordinance was instituted leaving the harvest date up 
      to the individual local authority as opposed to a common assent through the entire region 

     - in 1787, the term auslese ς άǎŜƭŜŎǘ ƭŀǘŜ ƘŀǊǾŜǎǘέ ς is first used 

     - the following years saw ownership changes amongst the Prince of Orange, Napoleon, Kaiser Franz I and finally to 
      the State Chancellor Clemens Wenzeslaus, Prince of Metternich-Winneburg (whose family still is present today) 
 
 
 

ΧƛŦ ȅƻǳ ƘŀǾŜ ǊŜŀŘ ǘƘƛǎ ŦŀǊΣ L ƳƛƎƘǘ Ƨǳǎǘ ǎƘŀǊŜ ŀ ǘŜǉǳƛƭŀ ǎƘƻǘ ǿƛǘƘ ȅƻǳΧŀƭƭ Ƙŀƛƭ ǘŜǉǳƛƭŀΣ the Riesling of spirits!  
 



 
 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
    - in 1816 the Prince instituted a policy of sealing the bottles with different color waxes to indicate different  
      quality levels. This was the first attempt at defining various predikat levels and later formed the basis for the 
      DŜǊƳŀƴ ²ƛƴŜ vǳŀƭƛǘȅ [ŀǿǎ ƻŦ мфтмΦ !ƴŘ ǿƻǳƭŘƴΩǘ ȅƻǳ ƪƴƻǿ ƛǘ ōǳǘ ǘƘŜǎŜ ŎƻƭƻǊ ōŀƴŘǎ ŀǊŜ ǎǘƛƭƭ ƛƴ Ǉƭŀȅ ǘƻŘŀȅΗ  

                                              Gelblack (yellow label) = Qba 
                                        Rotlack (red label) = Kabinett 
                                        Grünlack (green seal) = Spätlese 
                                        Silberlack (silver label) = Gëwachs (Grand Cru) 
                                        Rosalack (pink seal) = Auslese 
                                        Rosa-Goldlack (pink and gold seal) = Beerenauslese 
                                        Goldlack (gold seal) = Trockenbeerenauslese 
                                        Blaulack (blue label) = Eiswein 
     - In 1830, the Prince also dictated that the Domaine Manager must affix his signature to every label, assuring the 
      primary quality of each wine. 
     - in 1858, the first Eiswein is harvested at Schloss Johannisberg 

 
 

 

 

 

This palpable sense of history can be overwhelming and certainly does not guarantee 
greatness in the resulting wines. The estate, presently under the watchful eye of 
domänenverwalter Stefan Doktor, absolutely produces greatness, however, and imbues 
every ounce of glorious grape nectar with the might of over 1000 years of dedication 
and Riesling supremacy.  
Charlemagne was right...jeez, he is always right!. 
 

 

 

great schnitzel can be found here 

KABINETT harvested here 

SPÄTLESE harvested here 

G.G. Silberlack harvested here 

the tardy messenger began his journey here 

This is the Schloss, the crash pad for 
tardy messengers and Americans 
looking for a sense of wine history  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

THE MAJESTY OF J.J. PRÜMĀand by majesty, I mean, really, really f*#king great  

Kabinett, Graacher Himmelreich, 2023 139. 

Kabinett, Wehlener Sonnenuhr, 2023 147. 

Kabinett, Bernkasteler Badstube, 2021 114. 

Kabinett, Wehlener Sonnenuhr, 2021  --GROSSER RING AUCTION WINE-- 1350. 

     - this is the first time in over 40 years that J.J. Prüm offering a Kabinett bottling at the VDP auction in Trier. And when the hammer 

       finally fell, each bottle of this ǘǊŜŀǎǳǊŜ ǿŀǎ ǎƻƭŘ ŀǘ ϵплрΦ terroir  ǊŜŎŜƛǾŜŘ ƻƴƭȅ ƻƴŜ ōƻǘǘƭŜ ōŜŎŀǳǎŜ ǘƘŀǘ ƛǎ ŀƭƭ ǿŜ ŎƻǳƭŘ ŀŦŦƻǊŘΧŀƴŘ 

       ƳƻƳ ǿŀǎ ǇǳǘǘƛƴƎ ǘƘŜ ƘŀƳƳŜǊ Řƻǿƴ ƻƴ ƳŜ ǘƻ ǎŀǾŜ Ƴȅ ŜǳǊƻǎ ŦƻǊ ŀ ōƛƎ ǎŎƘƴƛǘȊŜƭ ŘƛƴƴŜǊΧǎƘŜ ƛǎ ǿƛǎŜ ƭƛƪŜ ǘƘŀǘΦ 

Spätlese, Zeltinger Sonnenuhr, 2023 145. 

Spätlese, Wehlener Sonnenuhr, 2021  --GROSSER RING AUCTION WINE-- 496. 

Spätlese, Graacher Himmelreich, 2020 128. 

     (Total Acidity 7.2 gr. / Residual Sugar 66 gr.) 

     -harvest generally begins 1-2 weeks after the Kabinett, but in the perfectly south-ŦŀŎƛƴƎ ǇŀǊŎŜƭǎΣ ƛǘ ŎƻǳƭŘ ōŜ ŀ ƳŀǘǘŜǊ ƻŦ ŘŀȅǎΧ  

      or in the climat of Goldwimgert, the Spätlese is actually harvested first) / the grapes were spontaneously fermented in stainless steel 

     - the wine was then transferred to the Prüm cellar, where Katharina performs mystical rites on the wines, turning them into nectars 

Spätlese, Wehlener Sonnenuhr, 2019 136. 

Spätlese, Wehlener Sonnenuhr, 2002 181. 

Auslese, Wehlener Sonnenuhr, 2023  -- 375ml aka ½ bottle aka perfect size for breakfast--  122. 

Auslese, Graacher Himmelreich, 2021 168. 

Auslese, Graacher Himmelreich, 2004 185. 

Auslese, Wehlener Sonnenuhr, 2002  -- 1500ml aka MAGNUM--  425. 

Auslese, Wehlener Sonnenuhr, 1997  -- 1500ml aka MAGNUM--  750. 

 

 

 

 

 



 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 
 

 
 
 
 
 
 
 

YOUR JOH. JOS. PRÜM WEALTH OF KNOWLEDGEΧ 
the below info will not guarantee a win on Dancing with the Stars but it might very well open 
a new wine portal, into the 5th dimension, where Chardonnay is always a sweet wine. 
-ƭƻŎŀǘŜŘ ƛƴ ²ŜƘƭŜƴΧǘƘŜ tǊǸƳ ŦŀƳƛƭȅ Ƙŀǎ ōŜŜƴ ƘŜǊŜ ŦƻǊ ƻǾŜǊ плл ȅŜŀǊǎ (well, family members have been here since 1156) 

 -first family member in 19th century was Sebastian Alois Prüm 

  -his brother Jodocus built the sundials in the two Sonnenuhr vineyards 

 -son Mathias Prüm next (the estate was split between his 7 sons, the oldest one was Joh. Jos. Prüm) 

-present estate founded in 1911 by Johan Josef Prüm (1873 ς 1944) (he bought vineyards from one of his brothers 

 -the estate was divided in ½ to create Joh. Jos. Prüm ς the other half is S.A. Prüm 

 -many other Prüm family members (including Ernst Loosen) often drop by for a bbq 

-Sebastian Alois Prüm (1902 ς 1969): started working at estate in 1920 (really is the one who established the style of 

wine; his wife was Katharina Erz) 

-Dr. (of law) Manfred Prüm: started working at the estate in 1969 

-Dr. (of law) Katharine Prüm: started working at the estate in 2003 and first vintage in charge was the 2007 

-own 22 hectares (54.3 acres) of vineyards (70% is own-rooted) 

 -Wehlener Sonnenuhr όǘƘŜ ƳŀƧƻǊƛǘȅ ƻŦ ǘƘŜ ŜǎǘŀǘŜΩǎ ƘƻƭŘƛƴƎǎύ 

 -Zeltingen Sonnenuhr όǘƘŜ ŦŀƳƛƭȅΩǎ vines are all around the sundial) 

 -Graacher Himmelreich  

 -Bernkasteler Badstube  

 -Bernkasteler Lay 

-SWEET WINES INTRODUCTION 

 -first Auslese made in 1920 / 1921 

 -first BA was made in 1934 

 -first TBA was made in 1937 / 1938 

 -first Eiswein made in 1949 

*BEFORE The 1971 wine laws, there could be four different bottlings of Auslese: 

 -Auslese / Feine Auslese / Feinste Auslese / Hochfeine Auslese ς the longer the name, the higher the 

concentration 

-Gold Kap (gold capsule with single white stripe): pre-1971, would be called Feinste ----  

-Long Gold Kap (gold cap with double white stripe): pre-1971, would be called Hochfeine ----  

-greatest vintages at the estate: 1949 / 1959 / 1971 / 1976 / 1990 / 2005 / 2021 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE MAJESTY OF SCHLOSS LIESERĀand by majesty, I mean, precision  

Trocken, G.G. Piesporter Goldtröpfchen, Schloss Lieser, 2021 145. 

Trocken, G.G. Lieser Niederberg Helden, Schloss Lieser, 2020, Mosel 135. 

Trocken, G.G. Brauneberger Juffur Sonnenuhr, Schloss Lieser, 2020 161. 

Trocken, G.G. Wehlener Sonnenuhr, Schloss Lieser, 2020 148. 

Trocken, G.G. Graacher Himmelreich, Schloss Lieser, 2020 157. 

Kabinett, Niederberg Helden, Schloss Lieser, 2021, Mosel 72. 

Kabinett, Brauneberger Juffur, Schloss Lieser, 2020, Mosel 78. 

Kabinett, Brauneberger Juffur, Schloss Lieser, 2014, Mosel 115. 

Spätlese, Niederberg Helden, Schloss Lieser, 2021, Mosel 92. 

Auslese, Lieser Niederberg Helden GOLD KAPSULE, Schloss Lieser, 2020, Mosel  230. 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

THE MAJESTY OF SELBACH- OSTERĀand by majesty, I mean, compelling  

Auslese, ½ŜƭǘƛƴƎŜƴ {ƻƴƴŜƴǳƘǊ άwƻǘƭŀȅΣέ Selbach-Oster, 2019, Mosel 138. 

Auslese*, Zeltinger Sonnenuhr, Selbach-Oster, 2010, Mosel 300. 1500ml. 

Auslese**, Zeltinger Sonnenuhr, Selbach-Oster, 2007, Mosel 200. 

Auslese**, Zeltinger Sonnenuhr, Selbach-Oster, 2005, Mosel-Saar-Ruwer 185. 

Auslese, Eitelsbacher Marienholz, Selbach-Oster, 1971, Mosel 315. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Feinherb, Winkeler Jesuitengarten Alte Reben, Spreitzer, 2022, Rheingau 64. 
 

 

 

 

Kabinett, Serriger Wurtzberg, Wurtzberg, 2023, Saar  --Der RING AUCTION WINE -- 120. 

Kabinett, Veldenzer Elisenberg, Max Ferdinand Richter, 2023, Mosel 72. 

Kabinett, Pundericher Marienburg, Walter, 2023, Mosel -Der RING AUCTION WINE -- 100. 

Kabinett, Oberemmeler Hütte, von Hovel, 2022, Saar  --GROSSER RING AUCTION 2023 WINE-- 155. 

Kabinett, Saarburg Rausch, Zilliken, 2022, Saar  --GROSSER RING AUCTION 2023 WINE-- 210. 

Kabinett, Ockfener Geisberg, Van Volxem, 2022, Saar  -- 1500ml aka MAGNUM--  594. 

       --GROSSER RING AUCTION WINE- 

Kabinett, Trittenheimer Apotheke, Loersch, 2022, Mosel ðBernkasteler RING AUCTION WINE -- 120. 

Kabinett, Trittenheimer Apotheke, Unterlind, 2022, Mosel 100. 

     - the vines range in age from 50 years to 100 years of age (these ones are ungrafted) 

     -ǘƘŜ ǎƻƛƭΧƛŦ ǿŜ Ŏŀƴ Ŏŀƭƭ ƛǘ ǎƻƛƭ ōŜŎŀǳǎŜ ƛǘ ƛǎ ǊŜŀƭƭȅ Ƨǳǎǘ ǊƻŎƪΧƛǎ ƎǊŜȅ ϧ ōƭǳŜ 5ŜǾƻƴƛŀƴ ǎƭŀǘŜ 

     -ŦŜǊƳŜƴǘŜŘ ƛƴ ǎǘŀƛƴƭŜǎǎ ǎǘŜŜƭ κ ŀƎŜŘ ƛƴ ǎǘŀƛƴƭŜǎǎ ǎǘŜŜƭ κ ŀƭƭ ŦǊǳƛǘ ŀƴŘ ǘŜƴǎƛƻƴΧƭƛƪŜ ǘƘŜ ǊŜƭŀǘƛƻƴǎƘƛǇ ǿƛǘƘ Ƴȅ мst girlfriend 

     - total acidity 11.6 grams per litre ς this is shocking! / residual sugar 51.4 grams per litre ς this is not shocking 

Kabinett, Drhoner Hofberg, A.J. Adam, 2022, Mosel  --GROSSER RING AUCTION 2023 WINE-- 168. 

Kabinett, Graacher Domprobst, Willi Schaefer, 2022, Mosel  --GROSSER RING AUCTION 2023 WINE-- 398. 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kabinett, Eltviller Sonnenberg, J.B. Becker, 2022, Rheingau 78. 

Kabinett, Wiltinger Kupp, Vols, 2021, Saar  98. 

Kabinett, Wiltinger Braune Kupp, Le Gallais aka, Egon Müller, 2021, Saar 198. 

        -Total Acidity 10.3 gr. / Residual Sugar 27.7 gr. / 8°  

Kabinett, Scharzhofberger, Egon Müller, 2021, Saar 455. 

        -Total Acidity 11.2 gr. / Residual Sugar 26.8 gr. / 8.5°  

Kabinett G.K. Graacher Domprobst, Willi Schaefer, 2021, Mosel 120. 

Kabinett, Ürziger Würzgarten, Markus Molitor, 2021, Mosel 88. 

Kabinett, Johannisberger Hölle, Goldatzel, 2021, Rheingau 70. 

Kabinett, Schlossböckelheimer Königsfels, Paul Anheuser, 2021, Nahe 60. 

Kabinett, Niersteiner Hipping, Strub, 2021, Rheinhessen  68. 

Kabinett, Wiltinger Braune Kupp, Le Gallais aka, Egon Müller, 2020, Saar 182. 

        -Total Acidity 7 gr. / Residual Sugar 44.6 gr. / 9° 

Kabinett, Scharzhofberger, Egon Müller, 2020, Saar 428. 

        -Total Acidity 8.2 gr. / Residual Sugar 38.6 gr. / 9° 

Kabinett, Vogelsang, Domaine Serrig, 2020, Saar 222. 

Kabinett, Enkircher Ellergrub, Weiser-Künstler, 2020, Mosel 99. 

Kabinett, Münster Rheinberg, Kruger Rumpf, 2020, Nahe 65. 

Kabinett, Burg Layer Schlossberg, Diel, 2020, Nahe  --GROSSER RING AUCTION WINE-- 174. 

Kabinett, Wehlener Sonnenuhr Vieilles Vignes, Dr. Loosen, 2018, Mosel 100. 

 



 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

Spätlese, Berncasteler Doctor, Wwe. Dr. H. Thanisch ς Erben Thanisch, 2018, Mosel  --  MAGNUM--  550. 

     --GROSSER RING AUCTION WINEñ 

Spätlese, Berncasteler Doctor 375th Anniversary, Wwe. Dr. H. Thanisch ς Erben Thanisch, 2016, Mosel 150. 

Auslese, Brauneberger Juffur, Wwe. Dr. H. Thanisch ς Erben Thanisch, 1976, Mosel-Saar-Ruwer 225. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

Your Dr. Thanisch Backstory: 
-Dr. Hugo Thanisch bought his  
parcel of the Doctor vineyard  
in 1882 and proceeded to pass  
this mortal coil in 1895 
-his widow, Katherine, made  
the 1921 Riesling TBA,  
Bernkasteler Doctor, the greatest  
wine ever produced in the Mosel 
-Ψ²ǿŜέ ǎǘŀƴŘǎ ŦƻǊ ǿƛŘƻǿŜǊΧ 
meaning that women have been all 
important in the history of the  
Thanisch estate and  
the Doctor vineyard 
-presently, the estate is overseen  
by Sofia Thanisch (the great grand  
niece of Katherine, if my family tree 

construction is correct) and her  
daughter Christina 

 

Bernkasteler Doctor Notes 
- it is 3.2ht in size (for comparison,  
Union Square is 3.6ht big) 

- the vineyard faces south / southwest 
- it is at a 65° -  70° slope 
- it is composed entirely of Devonian slate, 
with a shovel- full of fine soil thrown on top 
- it is primarily planted with ungrafted vines 
- in 1794CE, under Napoleonic rules, it 
became community property 
- it was once the most expensive agricultural 
land in Germany, producing the most 
expensive wine in Germany 



 
 

 

 

 

 

 

 
 
 
 
 
 

 
An Ode to Riesling, as scripted by HomerΧvia ChatGPT 

 
 
 

Sing, O Muse, of the pale-gold gift of the vine, 
Riesling the radiant, daughter of sunlit slopes, 

whose perfume drifts like dawn-wind over distant seas. 
CǊƻƳ wƘƛƴŜΩǎ ǇǊƻǳŘ ŎƭƛŦŦǎ ǘƻ aƻǎŜƭΩǎ ǿƛƴŘƛƴƎ ƳƛǊǊƻǊǎΣ 

her voice risesτōǊƛƎƘǘ ŀǎ ŀ ƘŜǊƻΩǎ ŎŀƭƭΣ ǎƻŦǘ ŀǎ ŀ ƎƻŘŘŜǎǎΩ ǿƘƛǎǇŜǊΦ 

CƻǊ ǎƘŜ ƛǎ ǘƘŜ ǘǊŀǾŜƭŜǊΩǎ ǎƻƭŀŎŜΣ 
the cup that steadies weary sailors when storm clouds gather like jealous gods. 

Sweet she may be, or sharp as bronze τ ever-shifting, ever true τ 
as cunning as Odysseus himself in her thousand forms. 

Behold her fruit: 
ŀ ƴŜŎǘŀǊ ŎƭŜŀǊ ŀǎ /ƛǊŎŜΩǎ ǎǇŜƭƭ yet lacking all her treachery; 

a draught whose lightning kiss ŀǿŀƪŜƴǎ ǘƘŜ ǎǇƛǊƛǘ ƭƛƪŜ !ǘƘŜƴŀΩǎ ŎƻǳƴǎŜƭΦ 
In her, the orchard singsτ 

peach and apple, honey and wildflowerτ 
their voices braided like faithful oarsmen pulling in perfect time. 

But woe to those who scorn her! 
For they wander, lost among lesser wines, 

never tasting the bright blade of her acidity, that brave edge that cleaves dullness from the tongue. 
Riesling alone strides the narrow strait between sweetness and steel, 

as deft as the hero steering ōŜǘǿŜŜƴ {ŎȅƭƭŀΩǎ ǊŜŀŎƘ ŀƴŘ /ƘŀǊȅōŘƛǎΩ ǊƻŀǊΦ 

Raise then your cups, companions of the feast, 
and let her shimmering light burn away the shadows of the long voyage. 

For when the final shore draws near, and the hearth-fires of home glow red, 
it is Riesling τ faithful, fragrant, and immortal τ who welcomes us back. 

Sing her name, O Muse, ǎƻ ƛǘ Ƴŀȅ ŜŎƘƻ ǘƘǊƻǳƎƘ ǘƛƳŜΩǎ Ǿŀǎǘ ƘŀƭƭǎΥ 
Riesling, wine of heroes, radiant jewel of the vine. 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

Spätlese, Braunberger Juffer-Sonnenuhr, Max Ferdinand Richter, 2023, Mosel  92. 

Spätlese, Oberhäuser Brücke, Dönnhoff, 2023, Nahe  -- 1500ml aka MAGNUM--  217. 

Spätlese, Trittenheimer Apotheke, Unterlind*, 2022, Mosel 120. 

     *Unterlind is the union of Veronika Lintner (cellarmaster at Egon Müller) and Heiner Bollig (vineyard manager at Egon Müller).  

      The project was conceived in December, 2019, and their first vintage was in 2020. They initially only leased 3 small plots in the  

      Apotheke ǾƛƴŜȅŀǊŘ ōǳǘ ǘƘŜƴ ŀŘŘŜŘ мΦу ƘŜŎǘŀǊŜǎ ƳƻǊŜ ǿƘŜƴ IŜƛƴŜǊΩǎ ŦŀǘƘŜǊ ǊŜǘƛǊŜŘΦ 9ǾŜǊȅǘƘƛƴƎ ƛǎ ƳƛƴƛƳŀƭ ƛƴǘŜǊǾŜƴǘƛƻƴΦ !ƴŘ ǘƘŜȅ ŀǊŜ 

      thankfully focused on producing only Prädikat wines at present, relishing the historical uniqueness of these wines. 

Spätlese, Eltviller Sonnenberg, J.B. Becker, 2022, Rheingau 86. 

Spätlese, Wallufer Oberberg, J.B. Becker, 2022, Rheingau 91. 

Spätlese, Scharzhofberger, Egon Müller, 2021, Saar 596. 

        -Total Acidity 9.9 gr. / Residual Sugar 67.6 gr. / 7.5°  

      L ƪƴƻǿΣ L ƪƴƻǿΣ ȅƻǳǊΩǊŜ ǎŀȅƛƴƎ ǘƻ ȅƻǳǊǎŜƭŦΥ άǿƘŀǘ ǘƘŜ ŦϝІƪΧǘƘŜǊŜ ƛǎ ƴƻ ǿŀȅ ŀ ǎǳƎŀǊȅ ǿƛƴŜ Ŏŀƴ ōŜ ǘƘƛǎ ŜȄǇŜƴǎƛǾŜΗΚ  

       ²ŜƭƭΣ ǘǊǳǘƘ ōŜ ǘƻƭŘΣ ƛǘ ŀƛƴΩǘ ǿƛƴŜΧƛǘ ƛǎ ŀŎǘǳŀƭƭȅ ǳƴƛŎƻǊƴ ǘŜŀǊǎ ǿƛǘƘ ŀƭŎƻƘƻƭΦ !ƴŘ ǿƘƛƭŜ ȅƻǳ Ƴŀȅ ǘƘƛƴƪ ȅƻǳ ŀǊŜ ǇŜǊŎŜƛǾƛƴƎ ǎǿŜŜtness,  

       you have actually come face to face with the balance ideal. This frame of mind / mind meld is often referenced and  

       NEVER experienced. Until now. How can you put a price on that?! 

Spätlese, Trittenheimer Apotheke, Unterlind, 2021, Mosel 118. 

     - the vines range in age from 50 years to 100 years of age (these ones are ungrafted) 

     -ǘƘŜ ǎƻƛƭΧƛŦ ǿŜ Ŏŀƴ Ŏŀƭƭ ƛǘ ǎƻƛƭ ōŜŎŀǳǎŜ ƛǘ ƛǎ ǊŜŀƭƭȅ Ƨǳǎǘ ǊƻŎƪΧƛǎ ƎǊŜȅ ϧ ōƭǳŜ 5ŜǾƻƴƛŀƴ ǎƭŀǘŜ 

     -ŦŜǊƳŜƴǘŜŘ ƛƴ ǎǘŀƛƴƭŜǎǎ ǎǘŜŜƭ κ ŀƎŜŘ ƛƴ ǎǘŀƛƴƭŜǎǎ ǎǘŜŜƭ κ ŀƭƭ ŦǊǳƛǘ ŀƴŘ ǘŜƴǎƛƻƴΧƭƛƪŜ ǘƘŜ ǊŜƭŀǘƛƻƴǎƘƛǇ ǿƛǘƘ Ƴȅ мst god 

     - total acidity 10.9 grams per litre ς this is higher! / residual sugar 76.2 grams per litre ς this is what I eat for breakfast 

Spätlese, Wiltinger Braune Kupp, Le Gallais aka, Egon Müller, 2020, Saar 305. 

        -Total Acidity 7.2 gr. / Residual Sugar 67 gr. / 8.5°  

Spätlese, Saarburg Rausch, Zilliken, 2020, Saar 145. 

Spätlese, Scharzhofberger, von Hövel, 2020, Saar  --GROSSER RING AUCTION WINE-- 135. 

Spätlese, Monzinger Frühlingsplätzchen, Emrich-Schönleber, 2020, Nahe 99. 

Spätlese, Bockenauer Felseneck, Schäfer-Fröhlich, 2020, Nahe 110. 

Spätlese, Niederhäuser Hermannshöhle, Dönnhoff, 2020, Nahe  -- 3000ml aka DBL MAGNUM--  725. 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Spätlese, Wehlener Klosterberg, Markus Molitor, 2018, Mosel GREEN LABEL = FRUIT SWEET WINES FOR MARKUS 99. 

Spätlese, {ŎƘƭƻǎǎōǀŎƪŜƭƘŜƛƳŜǊ CŜƭǎŜƴōŜǊƎ άwΣέ Dönnhoff, 2018, Nahe 123. 

Spätlese, Scharzhofberger, Egon Müller, 2017, Saar 495. 

        -Total Acidity 8.1 gr. / Residual Sugar 61 gr. / 7.5°  

Spätlese, Ürziger Würzgarten, Dr. Loosen, 2016, Mosel  -- 1500ml aka MAGNUM--  195. 

Spätlese, Wehlener Klosterberg, Markus Molitor, 2015, Mosel 97. 

Spätlese, Nackenheimer Rothenberg, Gunderloch, 2015, Rheinhessen 108. 

Spätlese Faß 26, Eitelsbacher Karthäuserhofberg, 2013, Ruwer  --GROSSER RING AUCTION WINE-- 250. 

Spätlese, Meddersheimer Rheingrafenberg, Hexamer, 2010, Nahe 100. 

Spätlese GOLD KAPSULE, Bockenauer Felseneck, Schäfer-Fröhlich, 2008, Nahe  -- 3000ml aka DBL MAGNUM--  900. 

Spätlese, Meddersheimer Rheingrafenberg, Hexamer, 2005, Nahe 135. 

Spätlese, Schlossböckelheimer Felsenberg, Dönnhoff, 2004, Nahe  -- 1500ml aka MAGNUM--  468. 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

Auslese, Pius, Wiengut Keller, 2024, Rheinhessen 115. 375ml. 

Auslese, Nackenheim Rothenberg, Gunderloch, 2023, Rheinhessen 110. 375ml. 

Auslese, ²ŀƭƭǳŦŜǊ ²ŀƭƪŜƴōŜǊƎ ά5ǳǊŎƘƎŜƎƻǊŜƴΣέ J.B. Becker, 2022, Rheingau 148. 

Auslese, Oberhäuser Brücke, Dönnhoff, 2019, Nahe 425. 1500ml. 

Auslese, Bockenauer Felseneck, Schäfer-Fröhlich, 2019, Nahe  VDP.NAHE AUCTION 550. 375ml. 

Auslese, Piesporter Goldtröpfchen, St. Urbans-Hof, 2018, Mosel  104. 

Auslese***, Erdener Treppchen  GOLD KAPSULE, Markus Molitor, 2017, Mosel 315. 

Auslese, Piesporter Goldtröpfchen, Später-Veit, 2005, Mosel-Saar-Ruwer 160. 

Auslese, Serriger, Schloss Saarstein, 2001, Mosel-Saar-Ruwer 176. 

Auslese, Brauneberger Juffur, Wwe. Dr. H. Thanisch ς Erben Thanisch, 1976, Mosel-Saar-Ruwer 225. 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Terms of Sweet Wine Endearment 
Auslese ς references a wine made from the άselected picking of late harvested bunches of grapesέ.  

Before the 1971 Wine Law, the term was used to indicate a harvesting after the spätlese harvest  
or a selection of the sweetest spätlese bunches. 

- these grapes are harvested at 90º oechsle, equaling a potential alcohol of 11º 
 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Beerenauslese, Purpurlack, Schloss Johannisberg, 2018, Rheingau   425. 375ml. 

Beerenauslese, Serriger, Schloss Saarstein, 1997, Mosel-Saar-Ruwer 288. 375ml. 

Beerenauslese, Bacharacher Wolfshöhle, Ratzenberger, 1976, Mittelrhein 500. 375ml. 

Trockenbeerenauslese, Eltviller Sonnenberg, Schloss Eltz, 1976, Rheingau 550. 

Eiswein, Oberemmeler Hütte, von Hövel, 1983, Mosel-Saar-Ruwer 300. 375ml. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Terms of Sweet Wine Endearment 
Beerenauslese ς now we are getting somewhere!  

This wine utilizes individually selected late harvested grapesΧand yes, I mean picked grape by shriveled grape.  

If you think your job is hard (excluding Alaskan fishermen and Navy Seals),  

then get to Germany and offer your services this ŀǳǘǳƳƴΧyour chiropractor will thank you. 

- these grapes are harvested at about 120º oechsle, equaling a potential alcohol of 15º 
 

Trockenbeerenauslese ς oh lordy, now get thee to the vineyard and look for grapes affected  

by botrytis cineria and pick each grape individually. And donΩt mix them up with those simple, really late harvested grapes! 

The amount of TBA produced in any given year is barely enough to fit in an Ace of Spades Champagne bottle  

drunk by the Miami Heat. If you are lucky enough to ever drink one of these wines,  

the only greater pleasure in life might be a conversation with Jennifer LopezΧin a bubble bath.  

- these grapes are harvested at 150º oechsle, equaling a potential alcohol of 19º 

(personal note: I once enjoyed a TBA from the Rheingau region with over 500 grams of residual sugar.  

To state this another way, this wine was over 50% sugar! Talk about holy s*#t.) 
 

Eiswein ς simply put, the harvesting of grapes frozen on the vine results in an eiswein / icewine.  

Since a grape is about 85% water, if it freezes on the vine one is left with über concentrated  

grape sugar; it is not easy to extract, however, unless you have the forearms of Conan,  

an ice pick, and a sledge hammer. These wines are not sweeter than a TBA  

(which are affected by noble rot and taste like it); they are just different. 

 
 


