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2019 Dry Whites 

Now and then a truly great vintage comes along, a year when all the elements combine to give wines of 

harmony, finesse and energy, wines that reflect their origins, that taste delicious young but also have the 

capacity to age. 2019 is such a vintage. 

They are easy to taste: very precise wines where each element – the vibrant fruit, the juicy acidity, the 

pure minerality is clearly delineated and effortlessly integrated. Some are positively ethereal. They crack-

le with energy and a broad spectrum of fruit flavours: elderflower and blackcurrant, pear and white 

peach. Many show notes of fresh green herbs and spice - nutmeg and pepper. The acidity is ripe and lem-

ony, and the mineral structure complex and fine, going from pithy and lean to broad dark earthy fla-

vours, almost always with a distinct salinity. 

See more details about the 2019 vintage here. 

  

2018 Reds 

2018 was one of the hottest vintages this century and created great challenges for growers. As you would 

expect, the reds are rich and muscular, with ripe forward fruit; nonetheless despite the heat, they are bal-

anced and elegant and show clearly defined terroirs.  They are opulent and fruit-driven, seductive and 

approachable, and display all the hallmarks of longevity. 

See more details about the 2018 vintage here. 

  

These are some of the world’s greatest wines, and they offer excellent value.  

 

Weingut Keller will be offered later in the year. 

As ever, we will be visiting the auctions in September, where the finest cuvées will be released. Please 

let us know if you are interested.  

 

Please let us have your En Primeur requests by the 15th of September 2020. 

Prices are in bond London. 

2019 German Grosse Gewächse & 2018 Pinot Noir  

https://www.howardripley.com/uploads/2019_Vintage_Report.pdf
https://www.howardripley.com/uploads/2018_Vintage_Report.pdf
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BADEN  

Baden is the southernmost, and warmest wine-

growing region of Germany, adjacent to Alsace. 

Most German reds come from here, and it is 

home to the Kaiserstuhl region, traditional seat 

of German Pinot Noir. 

 

4-5 Holger Koch  

6-7 Shelter  

8-9 Ziereisen  

 

FRANKEN 

A large region encompassing a broad range of 

soils, Franken produces Germany’s (and the 

world’s) best Silvaner, an under-rated grape 

now deservedly gaining recognition. 

10 Rudolf May 

 

MOSEL 

The Mosel, with its tributaries the Saar and 

the Ruwer, produces featherlight, vibrant wines 

from steep slate slopes in one of the northern-

most viticultural regions in Germany. Histori-

cally a source of off-dry wines, it is now an in-

creasingly important producer of dry ones.   

11-12 Fritz Haag  

13-14 Heymann-Löwenstein  

15-16 Peter Lauer  

17-18 Schloss Lieser  

19 Maximin Grünhaus  

20-21 Weiser-Künstler  

22-23 Zilliken  

 

NAHE 

This small tributary of the Rhine lies between 

the Mosel and the Rheingau; some of Germa-

ny’s best estates benefit from the mixture of 

slate, clay and volcanic soils here.   

24-25 Hermann Dönnhoff  

26-27 Schäfer-Fröhlich  

 

Contents  

RHEINHESSEN  

Once the land of Liebfraumilch (cheap 

sweet quaffers for export), the rolling hills of 

the Rheingau are now one of the most exciting 

regions in Germany, with a new generation of 

growers making world-class dry wines. It is 

also home to the Rheinfront, a slope of red slate 

overlooking the Rhine and the site of some of 

Germany’s best vineyards.   

28-29 Battenfeld-Spanier  

28-29 Kühling-Gillot  

30-31 Knewitz  

32-33 Wittmann  

 

PFALZ 

The gentle sandstone slopes at the base of 

the Haardt mountains are traditionally home to 

Germany’s finest dry wines. The Pfalz is 

now also the source of some of the country’s 

most exciting red wines.   

34-35 Dengler-Seyler  

36-37 Jülg  

38-39 Georg Mosbacher  
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The Estate  
  
Baden, and in particular the pretty range of hills known as the Kaiserstuhl (‘Emperor’s Chair’), is 
the traditional seat of German Pinot Noir production.  This is a volcanic outcrop on the Rhine 
plain overlooking Alsace, with a mix of warm volcanic and stony loess soils: Holger Koch’s small 
nine-hectare estate lies at its heart. On taking over from his parents in 1999, he immediately re-
planted with small-berried French clones from Alsace and Burgundy. He makes Pinot 
Blanc, Gris and Noir, and has a particular passion for the latter. All his wines are finely struc-
tured and aromatic, and they age extremely well.   
  
The Vintage  
  
2018 saw almost no rain between the beginning of June and the end of August, and if a wet win-
ter had not replenished the water table the vintage would have shrivelled. Fortunately, rain fell 
on the 20th August, which revived the vines and allowed them to finish ripening. Vintages like 
this are the real test of a winemaker: how will they react to the adverse conditions, and above all, 
will they react quickly enough? The advantage of a small estate is that it can be more spontane-
ous and reactive than a large one, which needs to plan its work schedule far in advance in order 
to muster the necessary personnel or equipment. All around him Holger Koch saw the large es-
tates struggle with the heat; the key decision was the picking date and he moved it forward at 
short notice to 30th August as ripening accelerated. Larger estates are locked into their plan-
ning, so had to harvest many of their grapes over-ripe, resulting in flabby, high-alcohol wines. No 
danger of that for Holger: his reds are fine and perfectly pitched.  
 
He used a higher proportion of whole bunches this year, firstly because the stems were perfectly 
ripe, and secondly to provide balance to the ripe fruit.   

Holger Koch and Gabriele Engesser 

BADEN 

Weingut Holger Koch Bickensohl/Kaiserstuhl  
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Pinot Noir  

Herrenstück  [17 19]  

£75  |  Case of 6- 75cl 

The fruit is seductive, soft and red, with a hint of smoke, 

and there is ripe juicy acidity providing energy. The tan-

nins, while quite present, are fine, and give the wine consid-

erable length. Drink 2021 - 2027 

Pinot Noir* [20 19]  

£120  |  Case of 6- 75cl 

The fruit is perfumed and bright, deliciously juicy and ap-

proachable, and there is a hint of stems in the back-

ground that gives structure, combining with the fine supple 

tannins lending a dark edge to the long, cherry-fruited fin-

ish. Drink 2022 - 2031 

 

  

Pinot Noir*** [21 19]  

£174  |  Case of 6- 75cl 

£189  |  Case of 3– 150cl 

From the estate’s best site, the Halbuck, a terraced vineyard 

with poor loess soils on volcanic rock; grapes ripen more 

slowly than in other vineyards on the estate. This has more 

density, the weave is tighter and the wine more backward, 

but it is not taut. Rather there is a relaxed effortlessness to 

the seductively ripe red fruit, smooth fine tannins and long 

fresh finish. Very special.   

 

Drink 2024 - 2033 | Bottles 

Drink 2026 - 2035 | Magnums 

 

Pinot Noir Reserve  

[LOS 03/20]   

£228  |  Case of 6- 75cl 

The top selection from the Halbuck vineyard, but sadly not 

tasted.   

Grauburgunder Eichbuck  

[03 20]   

£66  |  Case of 6- 75cl 

Lots of skin contact, but such is the fruit density that the 

phenolic element is noticeable only for its contribution to 

the energy and balance of this rich, fresh beautifully elegant 

and moreish wine.  Drink 2021 - 2027 

BADEN 

Weingut Holger Koch Bickensohl/Kaiserstuhl  
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The Estate  
  
Hans-Bert Espe and Silke Wolf are two Northerners who met while studying winemaking 
at Geisenheim and decided to found their own estate in 2003. They made their first wines in a 
bunker on an abandoned Canadian airfield (hence the name) and have since built themselves a 
winery based on the same design. They have vineyards with old vines in the villages 
of Kenzingen and Malterdingen, and produce some of the best wines of the region.    
  
The Vintage  
  
2018 was a warm year, with very little rain. The grapes developed beautifully from early in the 
season, and there was little disease pressure and perfect flowering. The potential crop was 
healthy and plentiful, but the dry summer kept the water content in the grapes low. In ear-
ly August a healthy dose of rain swelled the grapes and balanced the sugar levels, so that the re-
sulting wines have moderate alcohol and have remained fresh rather than concentrated 
and raisined.  
 
It was the earliest harvest on record here, beginning on 19th August. Hans-Bert and Silke 
have proudly taken delivery of the first optical sorting line in Germany, but could have saved 
themselves the expense, as the grapes were perfectly healthy!  
Fermentation was shorter, with less post-fermentation maceration, and there is less new oak 
overall. The wines are beautifully ripe, pure and balanced.  

Hans-Bert Espe and Silke Wolf   

Spätburgunder [02 20]  

£54  |  Case of 6- 75cl 

There is very seductive fresh ripe red cherry fruit, notes of 

marzipan and spice, the acidity is bright and integrated, the 

tannins plummy and smooth and there is a melting choco-

latey finish.  Drink 2021 – 2026 

BADEN 

Shelter Winery Kenzingen/Breisgau  
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Pinot Noir [03 20]   

£144  |  Case of 6- 75cl 

Made from small-berried Dijon clones around forty years 

old. A fresh floral nose with crushed raspberry, and 

a healthy dash of spice lead to a generous, ripe wine 

with pointed acidity and very fine elegant tannins.   

Drink 2024 – 2035 

Pinot Noir N114 [04 20]  

£258  |  Case of 6- 75cl 

Named after the bunker number on the Canadian air-

base where Hans-Bert and Silke made their first wines. The 

smallest bunches from the oldest vines in 

their Nordweil vineyard, planted in 1971, are harvested a 

little earlier and vinified separately, this year in 

three barriques, two of them new. The fruit easily swallows 

the wood, and the wine is densely woven and very intense, 

with ripe red fruit, powerful smooth tannins and a long rich 

dark finish.  Drink 2028 – 2038 

  

  

  

BADEN 

Shelter Winery Kenzingen/Breisgau  
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The Estate  
  
Hanspeter Ziereisen is quick-thinking and full of energy, and his wines get better every year. Af-
ter a love affair with new oak early this century, he has tempered its use so that it subtly sup-
ports, rather than dominates the wines. Based close to the Swiss and French borders just north of 
Basel, he makes a selection of Pinot Noirs (and a host of other varietals) that offer both purity 
and value. His vineyards are on a south-facing slope overlooking Basel, the vines grow at an alti-
tude between 250 and 400 metres, and there is a constant breeze, allowing slower ripening. He 
does not chaptalise, and uses 10 – 20% new wood across the range. The musts are handled very 
gently, with no punching down and little extraction, and the wines are breathtakingly pure and 
long-lived.    
  
The Vintage  
  
The estate releases its wines a year later than most. 2017 has given lean, pure elegant wines per-
fectly reflecting their terroirs.   
 
 

Hanspeter and Edel Ziereisen 

2017 Tschuppen  

Spätburgunder   

£60  |  Case of 6- 75cl 

A rich wine reminiscent of a good Gevrey – bloody and 

smoky, with pure blueberry fruit, elegant tannins and an 

appealing fresh finish.   

2017 Talrain Spätburgunder   

£81  |  Case of 6- 75cl 

From a high vineyard in the Black Forest near Kandern, 

surrounded by dense woodland, with loam soils rich in iron 

on a limestone base, similar to that in Gevrey. It is a cool 

spot, the fruit smooth and dark, lifted by a high proportion 

of whole-bunches, and finishes on a long elegant juicy note.  

  

BADEN 

Ziereisen Efringen-Kirchen/Markgräferland   
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2017 Rhini Spätburgunder   

£153 |  Case of 6- 75cl 

Lots of whole bunches here give a floral red-fruited wine, 

some iron in the soil lends spice, and there is a rounded, 

dense long elegant finish.   

2017 Jaspis Pinot Noir 

£195  |  Case of 6- 75cl 

Now we’re getting serious: a finely textured, spicy wine with 

crushed red fruit, smooth tannins and a beguiling richness. 

The finish is powerful, juicy and long.    

2015 Jaspis Spätburgunder  

Alte Reben  

£309  |  Case of 6- 75cl 

As usual, made from grapes harvested last. 2015 was a fabu-

lous vintage here, and this is the best alte reben we have 

tried. It is powerful and rich, but astonishingly fine: an 

abundance of crushed red fruit is balanced by silky tannins 

and there is an endless spicy finish.   

2017 Jaspis Syrah 

£204  |  Case of 6- 75cl 

You have to taste to believe: you’d think you have a top 

notch Côte-Rôtie – tinned tomatoes, smoky, lean and pure, 

this has it all. Drink 2019—2028 

2017 Gutedel 104   

£540  |  Case of 6- 75cl 

104 refers to the vine density. Originally planted in 1968, 

Hans-Peter doubled the number of vines per hectare in the 

oldest part on the Steingrüble  vineyard in 2001 to get clos-

er to Burgundian models. The wine shows what Gutedel —

known as Chasselas across the border in Switzerland — can 

do when challenged. This is a supremely fine wine in any-

one’s book, up there with the best Burgundies, showing 

that Gutedel is not only a superb reflector of terroir, but can 

also produce extraordinary complexity and intensity. The 

2017 is lean, pure and delightfully juicy. Overnight skin 

contact after picking gives freshness, structure and a hint of 

bruised apple, backed by bright citrus fruit, a dash of cream 

and a minerality that grows more persistent as it glides to 

an infinitely long, smooth finish. One of Germany’s great 

white wines.  Drink 2022-2032 

BADEN 

Ziereisen Efringen-Kirchen/Markgräferland   
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The Estate  
  
Rudolf May founded his estate in 1998 with two hectares, and through hard work and focus on 
quality has grown it to fourteen. His main interest has always been Silvaner, and he is one of only 
a few growers to demonstrate that this often overlooked varietal can produce distinctive wines 
with ageing potential. May’s Silvaners are the finest in Germany, his poor, fossil-rich soils ena-
bling him to make very fine, pure, mineral-driven wines. He believes in minimal intervention, 
and in 2016 he and his son Benedikt, (who apprenticed at Mosbacher) adopted organic methods. 
They are already noticing that the vines are now more resilient and balanced. This is an estate 
firmly established in the top rank.   
  
The Vintage  
  
It rained on the evening of 4th May in Retzstadt. Then the temperature dropped below zero, the 
wet buds froze, and in one fell swoop the Mays lost 80% of their crop. After this heavy blow, the 
growing season progressed normally: flowering was relatively easy, and since Silvaner copes with 
warm weather better than other varieties, there was no sunburn (and few grapes to burn any-
way). The harvest began early, on 11th September, and produced a physically healthy crop with 
dense flavours and impeccable balance. The Mays produce the finest Silvaners we have tasted, 
and they are well worth seeking out.   

Benedikt & Rudolf May  

Himmselspfad Silvaner GG 

[11 20]  

£156  |  Case of 6- 75cl 

Soft ripe pear and yellow peach fruit is balanced by vibrant 

acidity and an elegant saline minerality that appears half-

way through and builds to a pronounced finish. The bal-

ance is perfect, the fruit juicy and ripe, and the finesse 

astonishing. Who knew that Silvaner could be so good?   

Drink 2023 - 2030 

Rothlauf Silvaner GG [12 20]  

£156  |  Case of 6- 75cl 

A leaner, more mineral-driven wine than the Himmelspfad, 

denser and more focussed. The lemony acidity is more 

marked, and the yellow fruit tightly bound by the powerful 

but fine saline minerality. There is a lot of intensity and en-

ergy here: you sense the pressure of the vintage behind the 

elegance, and the wine is pure and long. It will age beauti-

fully.  Drink 2023 - 2030 

FRANKEN 

Weingut Rudolf May Retzstadt  
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The Estate  
  
Thanks to Wilhelm Haag, Fritz Haag is one of the grand estates of the Mosel. He was lucky 
enough to inherit vineyards in two of its greatest sites, the Brauneberger-Juffer and the slightly 
warmer Juffer-Sonnenuhr, whose vines are clustered around the sundial on the rocky slope. 
They had been classified as ‘grand cru’ by Napoleon in 1804, but were under-appreciated until 
Wilhelm Haag’s brilliant wines put them back at the top of the tree again, While his older son 
Thomas took over Schloss Lieser in the 90’s, the younger Oliver took over the twenty hectares in 
2005. Building on his father’s work, Oliver has made the wines ever finer, to the point where it is 
hard to find wines of such delicacy and balance elsewhere.    
  
The Vintage  
  
The Juffer is a dry site, but the estate’s vines are now of sufficient age not to be adversely affected 
by the rainless summer. Oliver reported that the picking date was vital. He had learned from 
2003 and 2011 to pick earlier to maintain freshness, but not so early that the wines would have a 
vegetal note, so he started with Kabinetts on 15th September, followed soon after by the dry 
wines.   
  
Fritz Haag’s wines are never showy, rather they impress with their elegance, purity and longevi-
ty. This year they shine: they are the best collection I have ever tasted here: fine, crystal clear and 
beautifully delineated.  
  
A Juffer-Sonnenuhr Spätlese [14 20] Auslese Lange Goldkapsel [15 20] and ‘Im Falken-
berg’ GG [11 20] will be auctioned in Trier later this month.  
 

Oliver Haag and the Brauneberg  

MOSEL 

Fritz Haag Brauneberg (Middle Mosel)  

Juffer GG [24 20]     

£102  |  Case of 6 - 75cl 

£132  |  Case of 12 - 375cl 

 

 

The gentlest of starts – inviting, juicy ripe pear and yellow 

stone fruit, gradually builds in intensity as fine smoky dark 

mineral structure begins to appear, finishing on a long, per-

fectly balanced salty note. A harmonious, elegant joy.   

Drink 2022 - 2035 | Bottles 

Drink 2021 - 2035 | Halves 
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Brauneberger Juffer—

Sonnenuhr GG [08 20]   

£120  |  Case of 6 - 75cl 

 

Made from grapes in the heart of the vineyard, clustered 

around the sundial, where the microclimate is warmer and 

the vines much older. It is denser and more powerful than 

the Juffer, less playful, but still delicate and ethereal, with a 

finely woven slaty minerality and a pithy juicy grapefruit 

and salt-driven finish.  Drink 2025 - 2038 

Paulinshofberg GG [27 20]   

£126  |  Case of 6 - 75cl 

 

A new acquisition in neighbouring Kesten, the Paulinshof-

berg  is contiguous with the Juffer vineyard and clearly rec-

ognisable as such from its structure.  A little clay joins the 

weathered slate soils here, giving a bright and citrussy wine, 

fruity and elegant, and the smoky slate notes are painted 

with a broader brush. There is a little earthiness there too, 

and a long juicy finish. A very welcome addition to the port-

folio. Drink 2025 - 2035 

MOSEL 

Fritz Haag Brauneberg (Middle Mosel)  
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The Estate  
  
Reinhard Löwenstein’s primary interest has always been in dry wines, and for many years his es-
tate was known for its intense, powerful and long-lived Rieslings. His refusal to use cultured 
yeasts means that the wines often had levels of residual sugar that put them more into the off-dry 
category. In 2011 he made a wine without any botrytised grapes that fermented dry. It was an 
epiphany. 2012 saw a complete change in style: a rigorous cull of botrytis-affected grapes made 
the wines more precise, focussed and approachable younger, and now they are amongst the most 
exciting the Mosel has to offer. In recent years he has gradually been handing over control to his 
daughter Sarah, who has brought fresh energy to the estate.  
  
The Vintage   
  
The lower Mosel is home to some of the world’s steepest vineyards, most of them terraced, with 
very poor stony soils with little capacity to retain water. Fortunately, 2019 did not see the 
drought conditions of 2018, and the growing season was much more relaxed. Harvest began ear-
ly, on 20th September, and finished on 12th October. A few days of rain enabled the picking team 
to focus on eliminating any botrytis from grapes destined for dry wines, and the result is a crop 
of beautifully pure, generous wines that will age very well.     

The Löwenstein family 

Kirchberg GG [14 20]    

£120  |  Case of 6 - 75cl 

One of the warmest and driest sites in the Mosel, 

the Kirchberg’s iron-rich sandy slate soils produce a very 

friendly, accessible wine with generous forward yellow 

fruit, and a juicy slaty finish. Drink 2024 - 2030 

Stolzenberg GG [15 20]  

£126  |  Case of 6 - 75cl 

Hail hit Hatzenport in July, and only 600 litres 

of Stolzenberg was produced. It is intense and elegant, 

with a juicy yellow-fruit nose, a smoky spicy note and a 

darkish mineral core, leading to a well defined pithy finish.  

 Drink 2024 - 2030 

  

MOSEL 

Heymann-Löwenstein Winningen    
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Röttgen GG [16 20]   

£150  |  Case of 6 - 75cl 

£55  |  Case of 1 - 150cl 

A fantastically steep terraced vineyard facing south-east, 

the Röttgen’s weathered slate soils warm up early in the 

morning. The terrace walls then act like storage heaters, 

and the temperature remains high well into the evening. 

The result is a powerful wine with bright acidity, fine stony 

flavours and a hint of cream lending a silky feel. There are 

fresh green notes too, and it finishes on a fine, salty cit-

rus note.    

Drink 2024 - 2031 | Bottles 

Drink 2026 - 2035 | Magnums 

 

 

Uhlen Blaufüsser Lay GG  

[17 20]  

£168  |  Case of 6 - 75cl 

 

Blue slate soils mixed with clay give a lean, smoky dark 

slaty character tinged with spice. This is dense and power-

ful, with bright citrus and a pronounced herbal note on the 

long salty finish.  Drink 2024 - 2030 

Uhlen Laubach GG [18 20]   

£180  |  Case of 6 - 75cl 

£65  |  Case of 1 - 150cl 

Grey fossil-rich slate gives a supremely elegant and bal-

anced wine, seamless and pure.  The fruit is juicy and ripe, 

with lemon and passion fruit, supported by densely woven 

smoky slate flavours. The finish is intense and lean and 

lasts for minutes.    

Drink 2024 - 2030 | Bottles 

Drink 2026 - 2034 | Magnums 

Uhlen Roth Lay GG [11 20]  

£198  |  Case of 6 - 75cl 

£71  |  Case of 1 - 150cl 

£140  |  Case of 1 - 300cl 

 

 

Shipment Winter 2022  

The estate’s top wine, bottled long after the others and re-

leased a year later. 

 

A very pure, intense wine with great depth and complex 

fruit: smoky, herbal notes are joined by very ripe pink 

grapefruit and citrus flavours, the acidity is bright and lends 

tremendous energy, and there is a brooding mineral core. 

The finish is juicy, salty and long.   

Drink 2026 - 2034 | Bottles 

Drink 2028 - 2039 | Magnums 

Drink 2030 - 2040 | Jeroboams 

 

 

 

MOSEL 

Heymann-Löwenstein Winningen    
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The Estate  
   
‘This small traditional Saar wine producer in Ayl bottles some of the finest, most classic Ries-
lings in Germany: pure, precise, piquant, racy, mineral and chiselled, but also ripe, concentrat-
ed, compact and complex.’ (Stephan Reinhardt, The Finest Wines of Germany). From relative 
obscurity when he took over more than fifteen years ago, Florian Lauer has elevated this estate to 
one of the foremost in Germany.   
  
Florian’s primary goal is for his wines to reflect the place where the grapes were grown. As such, 
he vinifies each parcel with different soils separately, even from within the same vineyard. To 
taste them is to see just how transparent a wine can be. It helps that he has very old vines of up to 
100 years, and as you would expect, they are vibrant, pure and very exciting.   
  
The Vintage  
  
On 25th July, Florian finished his holiday in the south of France and drove home. He was aston-
ished to find that it got ever warmer the further north he went, until he reached what seemed the 
epicentre of the heat – the Mosel, which recorded 40°C. The grapes almost cooked, even those in 
the shade of the canopy, and he lost a large part of his crop, on top of the 15% reduction from 
frost in early May. August remained dry and hot, but the weather cooled in September and it be-
gan to rain. This presented challenges for pickers when harvest began, but Florian believes that 
the rain allowed the vines to soak up mineral flavours from the soil, vital for a wine’s structure. 
There is certainly no shortage of minerality in his wines, along with balanced, cool green notes. 
Since ripening is later in the Saar, there was little botrytis, and the wines are amazingly pure. It is 
a great year here.  
  
A Kupp Kabinett, a Kupp Spätlese and a Feils Spätlese will be auctioned later this month.  

Florian Lauer 

MOSEL 

Saarfeilser Fass 13 GG [13 20]   

£132  |  Case of 6 - 75cl 

 

A floral, almost musky nose of roses and citronella; on the 

palate it is soft, smooth and rich, there are green notes, 

and a lovely fine mineral seam on the long pithy citrus and 

spice finish.  Drink 2022 - 2032 

Peter Lauer Ayl (Saar)  
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Schonfels Fass 11 GG [11 20]   

£132  |  Case of 6 - 75cl 

A smooth, flowing wine with ripe citrus and fine flint fla-

vours, fresh green notes and a pronounced saltiness on the 

finish. I have tasted this wine three times and was so taken 

by it that it was difficult to move on to the next one. Quite 

delicious.  Drink 2023 - 2035 

Kupp Fass 18 GG [18 20]   

£132  |  Case of 6 - 75cl 

Still, duty calls. No hardship when you taste something as 

good as this. Kupp usually needs time to show its best, but 

this one is very forward. There is still a touch of austerity: 

the minerality though fine, is powerful and very present, 

but there is an abundance of ripe fruit – juicy cit-

rus, pears and spice to balance it. The finish is long and full 

of mineral heat. A quite outstanding effort that will run and 

run.  Drink 2023 - 2035 

MOSEL 

Peter Lauer Ayl (Saar)  
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The Estate  
  
Wilhelm Haag must be proud. His two sons are now making some of Germany’s best 
wines. Thomas Haag’s achievement is all the more impressive as he left his family estate as a 
young man and started from scratch – to go from 0 to 60 so quickly is nothing short of amazing.  
  
Since taking over Schloss Lieser in 1992, and buying it outright in 1997, he has grown the estate 
from 6.5 to 25 hectares, now owning vineyards in Lieser (Helden), Brauneberg (Juffer and Juffer
-Sonnenuhr), Wehlen (Sonnenuhr), Graach (Himmelreich and Domprobst), Piesport (Goldtrö 
pchen and Falkenberg) as well as harvesting a tiny parcel in Bernkastel (Doctor). In all, his hold-
ings are spread across 192 different vineyard plots. He is crafting taut, pure wines that clearly ex-
press their vineyard origins. 
  
The Vintage  
  
Thomas Haag made six GGs in 2019. Once again, he has pulled off one of the best collections in 
Germany. There are few that can match the elegance, lightness of touch and transparency. Some 
vineyards gave very little, and so quantities can be severely limited.  
 
A Domprobst Kabinett, Doctor Spätlese and a Brauneberger Juffer-Sonnenuhr Auslese Lange 
Goldkapsel will be offered at auction at the end of the month.   

Thomas Haag  

MOSEL 

Schloss Lieser Lieser (Middle Mosel)  

Schloss Lieser GG Case   

£228  |  Case of 6 - 75cl 

1 bottle each of: Doctor, Himmelreich, Niederberg Helden, 

Juffer-Sonnenuhr, Wehlener Sonnenuhr and Goldtröpchen. 

A unique opportunity to sample some of the Mosel’s finest 

terroirs, as channelled by one of its best winemakers.  

Drink 2023 - 2035 
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Goldtröpchen GG [33 20]   

£144  |  Case of 6 - 75cl 

The deep soils of the Goldtröpchen tend to give powerful, 

long-lived wines, and it is Thomas Haag’s great achieve-

ment to draw out all the most elegant aspects of this famous 

site. The fruit is pure, precise, and crackling with energy, 

there is a delicate smoky flintiness to the fine minerali-

ty, and underneath lurks the power of the vineyard, promis-

ing a long life. Sheer joy.  Drink 2023 - 2035 

Himmelreich GG [29 20]   

£144  |  Case of 6 - 75cl 

 

With bright pure citrus, floral and white peach 

fruit, this vivacious wine is very much at the elegant end of 

the spectrum, finishing in a very fine long salty note.   

Drink 2023 - 2035 

Juffer GG [28 20]  

£138  |  Case of 6 - 75cl 

 

A floral, seemingly delicate wine with gentle pear and citrus 

flavours, but underneath lies the fine, powerful 

dark slatiness of the vineyard, giving energy and length. 

This year there is added smoothness without any compro-

mise of purity, and it is juicy and bright throughout.   

Drink 2023 - 2035 

Juffer Sonnenuhr GG [31 20]   

£144  |  Case of 6 - 75cl 

 

 

Everything the Juffer has, and then some. The fruit is more 

intense, the wine is brighter, and the minerality is dark, 

very smoky and fine, with a bitter chocolate note and a 

wonderfully long salty finish. A stunner.  Drink 2025 - 2038 

Wehlener Sonnenuhr GG 

[32 20]   

£144  |  Case of 6 - 75cl 

 

At its best the Sonnenuhr is ethereal, angular and long. This 

is all that, a beautifully lean pure wine with generous ripe 

lemon and juicy pear fruit, and a very fine smoky slate note 

that builds in intensity to the brisk long finish.   

Drink 2025 - 2038 

Niederberg Helden GG 

[30 20]   

£144  |  Case of 6 - 75cl 

 

The Helden vineyard is the heart of Schloss Lieser, and 

comprises its largest single vineyard holding. It gives pow-

erful, mineral-driven and long-lived wines packed with fla-

vour. This year it is smooth, bright and elegant, with the 

salty freshness of a sea breeze harking back a few million 

years to when it was part of the ocean floor. There is juicy 

peach and citrus fruit with a hint of green, an intense smoky 

slate note and a long broad succulent finish.    

MOSEL 

Schloss Lieser Lieser (Middle Mosel)  
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The Estate   
  
Carl von Schubert has now handed over control of the estate to his son Maximin (although Carl 
remains very much in place). Winemaker Stefan Kraml continues to produce some of the best 
wines in Germany from one of its very finest terroirs, a contiguous strip of the three vine-
yards Bruderberg, Herrenberg and Abtsberg. There is something magical about these wines: if 
you have the patience to wait, they acquire a melting elegance that calls you back for more. Our 
completely impartial advice is to buy more than you think you will need.   
  
The Vintage  
  
As in the neighbouring Saar, the Ruwer suffered badly from frost in the first week of May. This, 
combined with sunburn damage in July, reduced the crop to a third of 2018 levels. Like the 
Saar, the Ruwer is cooler than the Middle Mosel, so later ripening meant little botrytis. The two 
GGs are a model of balance, precision and typicity.  
  
An Abtsberg Kabinett (No.33) and Auslese (Nr.34) will be auctioned later in the month.   

Maximin and Carl von Schubert  

Herrenberg GG [03 20]   

£138  |  Case of 6 - 75cl 

A lean, smooth, very fine wine with pithy citrus and juicy 

fresh green notes, plenty of salty flinty mineral flavours and 

a very long fine finish lasting for minutes.  

Drink 2023 - 2035 

Abtsberg GG [16 20]   

£138  |  Case of 6 - 75cl 

£159  |  Case of 3 - 150cl 

More powerful than the Herrenberg, with greater densi-

ty and weight. There is a lovely juicy green freshness, ripe 

yellow pear fruit and a pithy, very fine ripe slaty minerality 

on the long finish.    

Drink 2023 - 2035 | Bottles 

Drink 2025 - 2036 | Magnums 

 

 

 

MOSEL 

Maximin Grünhaus Mertesdorf (Ruwer)  
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The Estate   
  
Like their friend Daniel Vollenweider, Konstantin Weiser and Alexandra Künstler are newcomers 
to the region, attracted by a love of Riesling. Starting from nothing in 2005, they began building 
a portfolio of formerly famous sites around Traben-Trarbach that were on the point of being 
abandoned: steep, inaccessible and uneconomic, as everything had to be done by hand.  But the 
soils were superb, the vines old and ungrafted, and they began to produce a dazzling range of 
wines which have given them cult status. Their production, from 3.8 hectares, is tiny. They are 
not interested in a fruity style, favouring oxidative winemaking that brings out minerality, and 
the wines benefit from decanting well ahead when young.   
  
The Vintage  
  
The challenge in a year of accelerating ripeness like 2019 was to keep the wines fresh. Having old 
vines helped, as they did not suffer from drought, and harvest began much earlier than usual, on 
21st September, and there was rigorous selection. Bunches were pressed whole, to preserve acidi-
ty, and gently, to avoid too much phenolic extraction, which can make the wine taste bitter.  
  
For the first time, the estate is offering a dry ‘Reserve’ wine from 2018.  

Konstantin Weiser  

Gaispfad [10 20]   

£120.95  |  Case of 6 - 75cl 

 

The Gaispfad is just over the legal limit of dryness (9g of 

residual sugar) weighing in with 12g, but so intense are the 

stony smoky slate flavours that you barely notice. It 

has smooth generous peach fruit, bright lemony acidity and 

a very long salty finish, and will keep for a good long age.   

Drink 2024 - 2038 

MOSEL 

Weiser-Künstler Traben-Trarbach (Middle Mosel)  
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2018 Ellergrub ‘Reserve’  

trocken [15 20]   

£192  |  Case of 6 - 75cl 

 

 

Shipment late 2021/early 2022  

Towards the end of the harvest, Konstantin and Alexandra 

decided to delay the harvest of a whole terrace of wines in 

the Ellergrub in the expectation of making an Auslese from 

botrytised grapes. But no botrytis came, so they picked the 

grapes and fermented them to dryness, leaving them on 

their lees for two years before bottling. The result is quite 

extraordinary: the ‘regular’ dry wine from here, the 

‘Grosse Eule’ is marked by a powerful phenolic structure, 

but here the ageing has rounded the edges, leaving a pure, 

very intense and supremely elegant wine with a superfine 

minerality. It has enormous depth and concentration, but 

an ethereal quality too, lots of energy and a fantastically 

long finish. A very exciting accident – may it become an an-

nual occurrence!  Drink 2022 - 2040 

 

MOSEL 

Weiser-Künstler Traben-Trarbach (Middle Mosel)  



Howard Ripley Wines | (+44) 020 8748 2608  | info@howardripley.com 

 22 

The Estate  
  
Dorothee Zilliken took over the running of this venerable estate in 2016, the eleventh generation 
to do so. The bulk of the 14-hectare estate is in the Rausch, climbing an impossibly steep hill di-
rectly above the town centre. The soil is slate, dotted with quartz and pockets of basalt, and its 
southern exposure ensures it gets a lot of sun. Low yields and painstaking vineyard work, com-
bined with fermentation in old oak casks in a very cool cellar, give a stunning range of classic 
Saar wines that can take many years to reach their full potential.   
   
The Vintage  
  
Not a drop of rain fell in the Rausch from mid-May to September. Young vines suffered, but for 
the old vines the near drought did not present a problem. The rain in September was, however, 
extremely welcome, and gave the grapes a much-needed ripeness push.  
  
The Saar is a degree or two cooler on average than the Middle Mosel, so ripening was a little lat-
er. Growers had a narrow window between perfect ripeness at the end of September, when pick-
ing began and heavy rain in the latter part of October, so speed was vital. The GG was picked ear-
ly, and is pure, harmonious and full of energy.  
  
A Rausch Auslese and a 1980 Eiswein Kabinett will be auctioned later this month.  

Dorothee & Philipp Zilliken  

MOSEL 

Forstmeister Geltz Zilliken Saarburg (Saar)  

Rausch GG [11 20]   

£150  |  Case of 6 - 75cl 

£180  |  Case of 3 - 150cl 

 

 

Wonderfully fresh and lemony, with ripe yellow 

pear, grapefruit and mint, complemented by smooth, very 

fine smoky mineral flavours and a long elegant finish.   

Drink 2023 - 2035 | Bottles 

Drink 2027 - 2038 | Magnums 
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2018 Auf der Rausch GG 

[15 20]   

£228  |  Case of 6 - 75cl 

 

 

A plot of ungrafted vines at the top of hill was harvested and 

vinified separately, left on its lees until March, then given 

another year in cask. It is a cooler site, and the wine weighs 

in at a mere 11% - quite an achievement in 2018. Those ex-

tra months have rounded it into a smooth, flowing wine 

with beautifully expressive herbal, smoky flavours, cool 

juicy citrus fruit and a long spicy saline finish. Absolutely 

lovely!  Drink 2022 - 2035 

MOSEL 

Forstmeister Geltz Zilliken Saarburg (Saar)  
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The Estate  
  
Under the direction of Helmut Dönnhoff since 1966, Weingut Hermann Dönnhoff has become 
the powerhouse of the Nahe, expanding from a modest 3.5 hectares in 1966 to over 30 today. Not 
only that, but it has grown to become one of Germany’s leading estates, producing a dazzling ar-
ray of wines to suit all tastes, from dry to very sweet, but all marked by precision and energy. 
Over the last 10 years he has handed over control to his son Cornelius, who has continued an un-
broken run of fine vintages.   
  
The Vintage  
  
The Nahe is the driest region in Germany, but in 2019 there was always just enough rain to avoid 
drought, and it helped that the Dönnhoffs have a high proportion of old vines, with roots deep 
enough to access water. There was little disease pressure, but like most other growers their vine-
yards suffered from sunburn during the July heatwave. This had no effect on quality, as most af-
fected berries dropped to the ground before harvest, but it meant that the potential crop was on 
the small side. The end of August promised perfectly healthy grapes and an easy harvest, but rain 
in September confounded this prediction: it began to rain, and the harvest became very challeng-
ing. Ripeness accelerated, and botrytis began to take hold: it became a race to pick the grapes at 
optimum ripeness, and sort the botrytis-affected grapes, used for sweet wines, from the healthy 
ones, used for dry.   
  
After over fifty years of making wine, it would be understandable if a certain fatigue crept into 
the soul. Not here. Helmut Dönnhoff spoke about the 2019 with the excitement of a schoolboy: I 
have tasted with him for over twenty years and have never seen him so enthusiastic about a vin-
tage. It’s easy to see why. He commented that more challenging vintages usually turn out to be 
more complex and energetic, and there is no lack of those elements here.  
  
Some years are better for dry wines, some for sweet, but in 2019 it’s both. This is a flawless col-
lection of beautifully focussed, balanced wines that will give pleasure early on and last for dec-
ades.  
  
As was the case last year, the Brücke GG will be sold at auction. We got to taste it this time. 
Wow. It’s worth looking behind the sofa for some pennies to ‘invest’ in it.  

Cornelius & Helmut Dönnhoff  

NAHE 

Hermann Dönnhoff Oberhausen  
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Dellchen GG [34 20]   

£246  |  Case of 6 - 75cl 

 

An elegant, pure ethereal wine. It is bright and citrus-

driven, there is a perfectly balanced interplay of fine yellow 

fruit and silky stony minerality, and an exciting light-

ness, delicacy and energy.  Drink 2023 - 2035 

Hermannshöhle GG [35 20]   

£288 |  Case of 6 - 75cl 

£291  |  Case of 3 - 150cl 

 

 

Helmut Dönnhoff likens this wine to a large orchestra play-

ing quietly, with each instrument clearly discernible and in 

harmony. It is a shy, retiring giant, the opposite of shouty: 

there is enormous fruit density, meltingly elegant silky yel-

low orchard fruit, ripe citrus acidity, and a persistent stony 

saline finish.   

Drink 2024 - 2035 | Bottles 

Drink 2026 - 2040 | Magnums 

 

  

NAHE 

Hermann Dönnhoff Oberhausen  
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The Estate  
  
From his 21 hectares Tim Fröhlich produces uncompromisingly angular wines that dis-
play breathtaking energy, precision and finesse. He took over responsibility for making the wine 
in 1993, at the tender age of 19, and supported by his father, who looks after the vineyards, has 
elevated the estate to one of the very best in Germany. His principal holdings are in Bockenau – 
the flagship Felseneck and Stromberg – but he also has vines in the geologically diverse com-
munes of Monzingen with the Halenberg and Frühlingsplätchen vineyards, and Schloßböckel-
heim with Kupfergrube and Felsenberg. These are wines that can be drunk young, but the best 
need years to showcase the terroir of their vineyards.   
  
The Vintage  
 
It was a charmed vintage for Tim Fröhlich: everything happened at the right time. Budbreak was 
the earliest on record, and flowering was trouble-free, with a few shot berries that were desirable 
because they made the bunches looser. There was enough rain throughout the growing season, 
and his vines coped with the summer heat spikes well: he repeated the practice of leaf-plucking 
inside the canopy to aerate the grapes whilst keeping them shaded, and there was no disease 
pressure and very little sunburn. So far this is similar to the weather pattern of 2018, but cool 
nights in September preserved acidity and made the alcohol content in the wines half a degree 
lower than in the previous year, where it had remained warm throughout. There was no rain dur-
ing the harvest, and thus no hurry – he was able to wait for perfect ripeness to pick, starting on 
10th September and finishing on 12th October. The one fly in the ointment was a violent hail-
storm in June on the Stromberg, which did much damage and cut yields in half.  
  
The wines are vital and transparent, with delicate minerality, freshness and tension. It is a fabu-
lous year here.   

Tim Fröhlich  

NAHE 

Schäfer-Fröhlich Bockenau  
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Felsenberg GG [18 20]   

£222  |  Case of 6 - 75cl 

 

Felsenberg’s position next to the river and rich soils makes 

its vines reach maturity quickly. This also means the vine-

yard is susceptible to fog, and as the damp air softens the 

grapes, it is crucial to harvest at the right moment.  Wines 

made by other growers from this vineyard 

are often rounded and weighty, but Tim Fröhlich picks ear-

lier, and draws out its most elegant aspects. There is pow-

er, and it is lean and taut, bristling with energy, 

pithy citrus and herbal flavours and a cool stony minerali-

ty, building to a pleasantly bitter finish. What a fantastic 

and exciting start to the tasting line-up!   Drink 2024 - 2035 

Kupfergrube GG [17 20]   

£240   |  Case of 6 - 75cl 

 

Kupfergrube – on the site of an old copper mine – is a nar-

row strip of vineyard between the river and a steep volcanic 

cliff and has correspondingly little airflow. The rocks reflect 

and store heat, and the grapes have riper flavours even 

when they have the same must weight as those in other 

vineyards. This is broader and gentler than the Felsen-

berg, still tightly focussed, but with softer orange rather 

than lemon, red fruit notes and a fresh steely salty finish.    

Drink 2024 - 2035 

Frühlingsplätzchen GG 

[19 20]   

£222  |  Case of 6 - 75cl 

 

Hard red slate gives a very juicy, elegant wine with pro-

nounced dark earthy flavours, notes of redcurrant and 

spice, and a firm fine citrus finish. Drink 2025 - 2035 

Halenberg GG [20 20]   

£240  |  Case of 6 - 75cl 

 

Fine weathered blue slate produces a taut wine of amazing 

clarity and length. There is dense blueberry and pink grape-

fruit, cool fresh grassy flavours, and a long fine cool stony 

saline finish. Drink 2025 - 2035 

Stromberg GG [21 20]   

£240  |  Case of 6 - 75cl 

 

The steep rocky volcanic soils of Stromberg are the site 

of the estate’s oldest vines, half of them eighty-five years 

old. A bad hailstorm in June reduced the yields by half, and 

the resulting wine is all the more intense, with smooth juicy 

ripe citrus fruit, white peach, and an appealing fresh grassi-

ness. The finish is bright, pure and incredibly long.   

Drink 2025 - 2035 

Felseneck GG [22 20]   

£264  |  Case of 6 - 75cl 

£279  |  Case of 3 - 150cl 

 

 

The estate’s flagship, and always the shyest in youth, alt-

hough this year it is more forward –  as much as 

Tim’s famously angular wines ever are. It is densely wo-

ven, very elegant and melting, slaty and focussed, cool and 

fresh – running out of adjectives here – and there are green 

notes of mint and nettle to complement the yellow fruit, 

culminating in a very fine saline finish.   

Drink 2028 - 2040 | Bottles 

Drink 2030 - 2045 | Magnums 

 

 

NAHE 

Schäfer-Fröhlich Bockenau  
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The Estate  
  

When Oliver Spanier of Battenfeld-Spanier married Carolin Gillot of Kühling-Gillot in 2006, it 
brought together two of Rheinhessen’s leading estates, and created its most glamorous couple. 
The wines are marketed separately, but he is the winemaker for both.   
  
Kühling-Gillot’s prime holdings are on the ‘Roter Hang’ (red slope), an iron-rich strip be-
tween Nierstein and Nackenheim along the Rhine, which include the vineyards of Hip-
ping, Pettenthal, Ölberg, Rothenberg, and Orbel. There are further vineyards in Oppenheim and 
Bodenheim.   
  
Battenfeld-Spanier lies in the southern-most part of Rheinhessen, and the vines are grown on 
limestone, which gives them a lifted, citrus character. The estate converted to organic viticulture 
in 1992, and biodynamic in 1995. Both of them are now farmed biodynamically. If Prüm made 
wines in Rheinhessen, this is what they would be like: beautifully pure, restrained, and with the 
promise of a long life.   
  
In late 2019 Battenfeld-Spanier was given the coveted 5 grape cluster award by the Gault-Millau 
guide, while Kühling-Gillot was promoted to 4 grape clusters. They are now amongst the most 
highly regarded producers in Germany, a fantastic achievement.  
  
The Vintage  
  

There was little difference in the weather between north and south Rheinhessen in 2019. On the 
sunny warm slopes overlooking the Rhine in the north, however, things happened much faster, 
while the south was a week behind. Budbreak and flowering were later than in 2018, 
and coulure was welcomed, leading to loose bunches, but lower yields. Leaf plucking was per-
formed inside the canopy with a vacuum pump, which also removed some berries, reducing 
yields even further. There was no disease pressure during the growing season, and straw mats in 
the vineyards prevented evaporation of the scarce water supply. The harvest began in mid-
September, and by the time rain arrived in early October it was mostly over. Yields were well be-
low average.   
  
In recent years the grapes have been handled more gently in the winery. The amount of skin con-
tact has been reduced, and sometimes the grapes are not even crushed before being pressed 
Champagne-style. The musts are never fractioned, however, as this would be against biodynamic 
practice. The wines are finer as a result.   
  
Oliver Spanier originally held this to be a middling year, but now thinks it’s a great one, with su-
perb ageing potential. Tasting the purity, precision and density in the wines, it is hard to disa-
gree.  The GGs weigh in at a modest 12.5% alcohol.  
  
A Kreuzberg GG will be auctioned in Bad Kreuznach later this month.  

Carolin Gillot and Oliver Spanier  

RHEINHESSEN 

Battenfeld-Spanier Hohen-Sülzen & Kühling-Gillot Bodenheim  



Howard Ripley Wines | (+44) 020 8748 2608  | info@howardripley.com 

 29 

Ölberg GG [57 20]   

£198  |  Case of 6 - 75cl 

A finely textured, very smooth wine with seductive floral 

fruit and bright citrus notes, balanced by pithy salty grape-

fruit flavours. It is light, energetic and long.  

Drink 2022 - 2032 

Pettenthal GG [59 20]   

£225  |  Case of 6 - 75cl 

A dense, smoky, linear wine with lovely definition and 

smoothness: clear red and ripe yellow fruit, bright juicy cit-

rus flavours, a cooling green herbal note, and a fine salty 

oak-tinged finish. Drink 2023 - 2035 

Hipping GG [58 20]   

£225  |  Case of 6 - 75cl 

There is a creaminess to the smoky, floral fruit, and a very 

pronounced dark slaty core that appears early and accom-

panies the bright, delicate fruit flavours all the way to the 

long salty spice-tinged finish. Quite lovely.  

Drink 2023 - 2035 

RHEINHESSEN 

Battenfeld-Spanier Hohen-Sülzen & Kühling-Gillot Bodenheim  

Kühling-Gillot  

Frauenberg GG [47 20]   

£228  |  Case of 6 - 75cl 

A firm, very precise wine of great intensity. The dense, pow-

erful citrus and spice-laden fruit is tightly bound by a fine 

tensile mineral structure giving the wine energy and enor-

mous length.  Drink 2023 - 2035 

Battenfield-Spanier  
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The Estate  
  
Rheinhessen is a land of rolling hills, so the long, very even slope facing due south seems out of 
the ordinary. Which it is: forty million years ago it was a coral reef in a prehistoric sea. It is al-
most pure limestone, and this makes the Knewitz wines particularly rich and taut.  
  
Tobias Knewitz took over the twenty-five-hectare estate from his father in 2009, and together 
with his brother Björn produces superbly crafted Rieslings and excellent Chardonnays, the latter 
well suited to the limestone soils.   
  
The Vintage  
  
Drought was the greatest enemy in 2019, and the Knewitz family took new measures to combat 
it. Fearing that a cover crop would compete for water with the vines, they laid a protective layer 
of humus between the rows, and straw mats immediately around the vines. This provided nutri-
ents and prevented evaporation, so that the vines could ripen more effectively and also produce 
fewer bitter-tasting phenols.  
  
Flowering was successful, and Tobias welcomed the high proportion of coulure, as it led 
to loose aerated bunches that ripened more quickly. Some rain in August was very welcome, and 
cool nights in September lent freshness to the wines. His 2019s are a model of purity and ele-
gance.  

Tobias Knewitz  

Goldberg [15 20]   

£114  |  Case of 6 - 75cl 

From a warmer site, with a higher clay content in the soil. A 

taut, lemony wine with a gentle elegance and purity. The 

fruit is very juicy and yellow, with a healthy dash of fresh 

green, and a chalky saline pithiness emerging as the wine 

builds in power to a long focussed finish. So much lightness 

and energy! A joy to drink. Drink 2022 - 2033 

RHEINHESSEN 

Knewitz Appenheim  
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Hundertgulden [19 20]   

£150  |  Case of 6 - 75cl 

A vineyard of Mosel-like steepness with chalky 

loam soils on a limestone base give a deeper, richer 

wine with dense yellow fruit tinged with herbs, and more 

power and breadth. But it is kept taut by vibrant lemony 

acidity and a very fine saline pithiness increas-

ing in intensity as it builds to a juicy finish. 

Drink 2024 - 2035 

Steinacker [18 20]   

£150  |  Case of 6 - 75cl 

An intensely herbal, densely woven wine with crisp lemony 

fruit and huge reserves of power. It is focussed, lean and 

stony, and as it unfolds there are hints of red fruit and fresh 

green flavours to offset the dark mineral core. It finishes on 

a long juicy fresh note. Quite outstanding.   

Drink 2026 - 2040 

RHEINHESSEN 

Knewitz Appenheim  
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The Estate  
  
Wittmann is based in Westhofen, the heart of southern Rheinhessen, surrounded by some of the 
region’s best vineyards. The Wittmanns are not exactly newcomers to the area, having made wine 
here since 1663, and perhaps this gives them a sense of responsibility for the soils in their vine-
yards: they were pioneers in adopting organic methods in 1990. A conversion to biodynamisn 
followed in 2004 and Philipp Wittmann reports that his wines now have more character and 
depth. The estate makes wine from a number of varieties, but predominantly Riesling. Most 
holdings are in Westhofen, but like their colleague Klaus-Peter Keller, they also have vineyards in 
Nierstein. 
 
The Vintage  
  
The 2019 growing season was relatively easy. Budbreak and flowering were much later than in 
2018; there was no frost or hail damage, and the water-retentive clays soils prevented 
drought. Little leaf plucking was carried out, so there was only minor sunburn damage from the 
heat spike in July, and this was cut out before the grapes were ripe. A harvest of beautifully 
healthy grapes began on 16th September and finished in mid-October before the heavy rains ar-
rived.   
  
After such a warm summer, Philipp Wittmann was surprised and delighted with the fresh-
ness of the wines. In 2018, precocious vine development meant that the grapes were very ripe 
when they were hit by the full blast of summer heat. In 2019 the later start meant that the grapes 
were less ripe, and they withstood the heat much better. Cool nights in September helped to sta-
bilise the acidity. As a result, the 2019s have more acidity and less alcohol than in the previous 
year. For Philipp Wittmann it is the perfect marriage of a classic and a ripe year. His wines are 
lovely across the board – precise, cool, fresh and long.   
  
The Morstein ‘La Borne’ GG will be auctioned later this month.  
  

Philipp Wittmann  

RHEINHESSEN 

Wittmann Westhofen  



Howard Ripley Wines | (+44) 020 8748 2608  | info@howardripley.com 

 33 

Aulerde GG [16 20]   

£168  |  Case of 6 - 75cl 

£180  |  Case of 3 - 150cl 

Philipp Wittmann reckons this is the best Aulerde he has 

ever made. Hard to disagree: it is a gorgeously ripe, zingy 

and harmonious wine. The stony minerality makes an ap-

pearance early and mingles seamlessly with the elegant yel-

low fruit, and there is a lovely juicy energy that sees it 

through to the long, slightly smoky saline finish.  

Drink 2024 - 2032 | Bottles 

Drink 2027 - 2038 | Magnums 

 

Kirchspiel GG [17 20]   

£216  |  Case of 6 - 75cl 

£228  |  Case of 3 - 150cl 

Situated just above the Aulerde in a shallow east-

facing amphitheatre which catches the first sun, the soil is 

mostly limestone with some loam. Lots of citrus 

fruit here, in a beautifully flowing wine that has notes of 

spice and herbs, and a very long fresh fine stony finish.    

Drink 2024 - 2035 | Bottles 

Drink 2030 - 2040 | Magnums 

 

Brunnenhäuschen GG [18 20]   

£258  |  Case of 6 - 75cl 

Brunnenhäuschen faces south, and gets a lot of sun, but 

a cooling west wind prevents the grapes from ripening too 

quickly, and it is harvested after the Kirchspiel. Its iron rich 

soils give more density here, and slightly broader earthy fla-

vours – a creaminess too, balanced by vibrant citrus and 

red fruit and a long energetic finish. Another glass please!   

Drink 2024 - 2035 

 

Morstein GG [19 20]   

£258  |  Case of 6 - 75cl 

£270  |  Case of 3 - 150cl 

The coolest vineyard in the line-up, with clay soil on a 

rocky limestone base giving a powerful rich wine that will 

need time to unfold. Golden yellow grapes considered too 

ripe were declassified, as they lacked the crystalline purity 

Philipp Wittman was seeking. And boy, is this pure: beauti-

fully delineated and perfectly poised, there is a densely 

coiled spring of yellow fruit and bright citrus acidity lending 

tension, backed by an impossibly fine saline minerality giv-

ing an ethereal dimension. The finish is smooth, long and 

silky. 

Drink 2026 - 2035 | Bottles  

Drink 2030 - 2042 | Magnums 

RHEINHESSEN 

Wittmann Westhofen  
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The Estate  
  
  
The Dengler-Seyler estate in the southern Pfalz is a superb resource for beautifully made wines at 
very reasonable prices. There is talk of promotion to the prestigious VDP, which would be well 
deserved.   
  
Matthias Seyler had a background in business, but the girl next door he married happened to 
have a wine estate, so he retrained and now they run it together.   
  
Maikammer is one of the principal wine-growing villages in the Southern Pfalz, with a history of 
viticulture dating back to Roman times. At Dengler-Seyler, a wide variety of soils allows many 
different varietals to be grown successfully, and there is minimal intervention in the cellar to al-
low the terroirs to shine through. The estate’s prime site is the Heiligenberg – the two wines be-
low are from its best plots.  
  
The Vintage  
  
After the bumper crop of 2018, the vines needed to recover, so yields were naturally much lower 
in 2019. The first part of the growing season progressed smoothly, but while the summer was not 
as hot as the previous year, there was less water, so the grapes remained small, and ripened 
quickly. The harvest began early, on 9th September, yielding a modest but perfectly healthy crop 
at peak ripeness. The wines are very dense and textured, but remain fresh, balanced, and ex-
tremely approachable.   

Eva and Matthias Seyler  

PFALZ 

Dengler-Seyler Maikammer  
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Im Obern Weinspar [26 20]   

£78  |  Case of 6 - 75cl 

The well drained limestone-gravel soil prevents grapes from 

ripening too quickly, and the constant breeze in the vine-

yards keeps the wines fresh. This helps to explain that de-

spite the very hot year, there are cool aromatics here – a 

juicy green note to accompany the yellow fruit. There 

is also a balancing fine dark salty core here too, and a long 

zingy pithy finish. A lot of wine for the money!   

Drink 2022 - 2028 

 

Am Heiligen Berg [27 20]   

£78  |  Case of 6 - 75cl 

Heavier soils with more clay in the limestone-gravel 

mix give an appealingly floral, densely woven smooth wine 

with bright citrus acidity, pear and peach fruit and a very 

fine delicately earthy long saline finish.   

Drink 2022 - 2030 

  

PFALZ 

Dengler-Seyler Maikammer  
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The Estate  
  
Weingut Jülg is a stone’s throw from the French border, and half its vineyards are in Alsace. A 
further French connection is the young winemaker Johannes’s spell under Thierry Brouin at Do-
maine des Lambrays, which taught him to focus on complexity and elegance rather than obvious 
primary fruit. He also spent seven years working at top German estates, including Weingut Kel-
ler, before returning home in 2011, when his father handed him the reins of the twenty-hectare 
family estate. His primary focus has been to improve work in the vineyard with new French 
clones and denser planting, and resulting wines have become finer and more balanced, 
with impressive Riesling and superb Pinot Noir.   
  
The shifting frontier between Germany and France has resulted in many Schweigen-
Rechtenbach growers owning vineyards on both sides of the border. This has caused difficulty in 
classification:  although they can make wine from French grapes and sell it as German, they are 
unable to use French vineyard names on German bottlings, so cannot, for example, declare GGs 
from them. Just as confusing is the expansion of the commune’s best vineyards, the four-hectare 
Sonnenberg, to a Grosslage, meaning that almost all the wines from the town can be labelled 
with its name even when they are miles away.    
 
The Vintage   
  
2018 was challenging. The rich water-retentive clay soils of Schweigen mean that there are never 
drought problems, but the heat caused rapid ripening. The harvest began consequently ear-
ly on 28th August picking grapes for Sekt, but Johannes immediately realised 
that acidity levels were falling more quickly than expected, so switched all his attention to Pinot 
Noir, and used a bigger team than usual to get the fruit in more rapidly. He managed to catch it 
with time to spare. The wines are forward and flattering, but the alcohol levels remain moderate, 
and there is a lovely seductive purity to them.   
  
Each year Johannes Jülg’s wines get finer and more expressive, and he made another big leap in 
2018. He is well on his way to the firmament of German winemakers.  

Johannes Jülg  

PFALZ 

Jülg Schweigen-Rechtenbach  
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Spätburgunder [14 20]   

£54  |  Case of 6 - 75cl 

From vines around Schweigen-Rechtenbach, half of them in 

France. The fruit is from young vines, or older ones in less 

favoured sites. The wine is forward and very seductive, with 

soft violet-tinged red fruit, bright acidity, perfectly judged 

tannins and a long mouthfilling finish. Hard to think of a 

better bargain for the quality.  Drink 2021 - 2025 

Spätburgunder  

Sonnenberg  [30 20]  

£96  |  Case of 6 - 75cl 

From the original Sonnenberg vineyard in Germany. A big 

step up in intensity and finesse. Vines planted in steep 

sandy loam soils on a limestone base give a pure, plummy, 

elegant wine with notes of smoke and spice, and there is a 

juicy, fine, tannic finish with a hint of wood.  

Drink 2021 - 2027 

Spätburgunder   

Sonnenberg ‘WB’ [31 20]      

£144  |  Case of 6 - 75cl 

From 25-year-old vines in the Wormberg vineyard, across 

the border in France. Intense, scented red cherry is sup-

ported by sweet ripe tannins, and a dark stony mineral ele-

ment on the finish.  Drink 2023 - 2027 

Spätburgunder   

Sonnenberg ‘KB’ [32 20]       

£186  |  Case of 6 - 75cl 

The Kammerberg is the estate’s best vineyard, on a gentle 

south-facing limestone-rich slope overlooking Wissem-

bourg. Young vines are already giving a complexity to the 

ripe cherry fruit, and there is a good deal of finely struc-

tured fine tannin behind it, culminating in a smooth dark 

finish. Drink 2023 - 2029 

Spätburgunder   

Sonnenberg ‘Opus Oscar’  

[33 20]    

£402  |  Case of 6 - 75cl 

The best vines from the Kammerberg give the estate’s most 

intense wine, but it wears the power lightly, showing pure 

scented ripe fruit, fine supple tannins that shrug off the 

high proportion of new wood, and a long rich satisfyingly 

juicy finish.  Drink 2024 - 2032 

PFALZ 

Jülg Schweigen-Rechtenbach  
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The Estate  
  
Sabine Mosbacher and Jürgen Düringer are based in the heart of the best area of the Pfalz, and 
the estate now comprises twenty hectares. Their wines are never showy, never rich nor heavy, 
but excel through finesse and elegance. They have now converted fully to organic viticulture, and 
all harvesting is done by hand.   
  
The Vintage   
  
2019 was relatively trouble-free. It was a warm dry year, cooler on average than 2018, with 
enough rain to prevent drought. Flowering in June took place in a cool period, and poor fertilisa-
tion of the berries resulted in smaller, looser bunches. Experience has taught them to leaf-pluck 
only once, just after flowering (partly so that their organic treatments could get inside the cano-
py), and so during the heat spike in July the shaded grape bunches suffered little damage. The 
harvest began on 7th September, three weeks later than in 2018, and the vines were able to profit 
form the cool nights to preserve the acidity in their fruit.  
  
These are ripe wines, with similar alcohol levels to 2018, but they have higher acidity and 
share the cool freshness common to other regions in Germany. The Mosbachers have produced a 
tremendously exciting set of wines, and it’s a joy to be able to taste the clear differences between 
their various terroirs.   
  

Sabine and Jürgen Mosbacher-Düringer  

Ungeheuer GG [44 20]   

£144  |  Case of 6 - 75cl 

This starts gently, with smooth pithy grapefruit flavours, 

and then a burst of energy and intensity shows why the 

vineyard name translates as ‘monster’. But the Mosbacher 

wines are always understated, and here the terroir is ex-

pressed in the most elegant way: It is vibrant, superb-

ly balanced and subtle, with a silky stony minerality that 

PFALZ 

Georg Mosbacher Forst  
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Freundstück GG [42 20]   

£144  |  Case of 6 - 75cl 

Very old vines give an intense, vibrant wine with zingy acid-

ity, notes of peach and lemon peel and a long stony finish.  

Drink 2023 - 2036 

Jesuitengarten GG [45 20]   

£156  |  Case of 6 - 75cl 

One of the region’s best vineyards gives an amazingly in-

tense wine that is powerful and fine at once, with juicy yel-

low fruit, pointed lemony acidity and a silky smooth saline 

minerality that builds to a long, new oak-tinged fin-

ish. Quite outstanding. Drink 2023 - 2035 

Langenmorgen GG [46 20]   

£156  |  Case of 6 - 75cl 

A recent addition to the portfolio. Organically farmed vines 

planted in multicoloured sandstone in the best part of the 

vineyard give a rich vibrant wine with ripe juicy pear 

fruit, brisk pithy acidity, a lovely smooth salinity and 

a long fine finish. Drink 2023 - 2036 

PFALZ 

Georg Mosbacher Forst  
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Terms and Conditions 
 
The prices in our offer are valid until 10th of 
October 2020. Please let us know your re-
quests by the 15th of September 2020. 
 
As usual, we give priority to customers who 
support us every year and across the board. 
 
Prices are in bond London. 
Unless otherwise marked, wines are packed 
in: 
 
6-BOTTLE CASES (750ml)  
12-BOTTLE CASES (375ml) 
3-BOTTLE CASES (1500ml) 
 
Unless otherwise marked, wines are offered 
by the case only, but some single bottles are 
available. 
 
If your shipping address differs from your 
invoicing address, please let us know when 
placing your order. 

How to buy 
 
Phone 
Please give us a call on 020 8748 2608 to 
place an order or for any advice.  
 
Email 
Orders can be emailed to 
info@howardripley.com. 
 
Website 
The wines are available on 
www.howardripley.com. Please note that all 
website orders are not final until the alloca-
tion process has been finalised. 
 
We will begin the allocations on the 15th 
September 2020; any orders received af-
ter this will be considered after the alloca-
tion process. 
 
 


