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2020 Dry Whites 

2020 is a great year for dry whites. Their relaxed charm may lead one to believe that they will have short 

lives, but their balance and purity will see them outlive most of us. They are precise, pure and immedi-

ately charming.    

See more details about the 2020 vintage here. 

 

2019 Reds 

2019 is one of the best ever vintages for reds. Although it was warm and very dry, the best growers 

picked early to preserve freshness, and the wines, though ripe, are vibrant and elegant, with a fine tannic 

structure. They have excellent concentration and great ageing potential.   

See more details about the 2019 vintage here. 

  

Both red and white wines continue to offer excellent value.   

 

As ever, we will be visiting the auctions in November, 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 1st October 2021. 

 Prices are in bond London.  

2020 German Grosse Gewächse & 2019 Pinot Noir  

https://www.howardripley.com/wp-content/uploads/2021/09/2020-Vintage-Report.pdf
https://www.howardripley.com/wp-content/uploads/2021/09/2019-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  

8-10 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  

11 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.   

12-13 Fritz Haag  

14-15 Heymann-Löwenstein  

16-17 Peter Lauer  

18-20 Schloss Lieser  

21 Maximin Grünhaus  

 

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.   

22-23 Hermann Dönnhof  

24-25 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.   

26-27 Battenfeld-Spanier  

26-27 Kühling-Gillot  

28-29 Knewitz  

30-31 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.   

32-33 Dengler-Seyler  

34-36 Jülg  

37-38 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. If you are after fine, deli-
cately-structured and long-lived Pinot Noir, these are the wines for you.  
  
The Vintage  
  
The growing season was a little more exciting than Holger would have wished: snow on 4th May 
and cool weather for the rest of the month with the constant threat of frost, kept him on his 
toes. The danger passed, but the hot dry summer was cause for worry. Decent rainfall in early 
August, however, saw off the risk of drought stress, and the harvest began on 17th September 
with perfectly ripe fruit. The wines are succulent and rich, but have lost none of  their trademark 
delicacy. 
 
 

Holger Koch and Gabriele Engesser 

BADEN 

Weingut Holger Koch Bickensohl/Kaiserstuhl  

Pinot Noir  

Herrenstück [16 20] 

£84  |  Case of 6 - 75cl 

 

The fruit is seductive, soft and red shading to black, there 

are hints of smoke and spice, and the ripe juicy acidity pro-

vides energy. The tannins, while quite present, are fine, and 

give the wine considerable length. Drink 2022 - 2027 

Pinot Noir* [20 20] 

£120  |  Case of 6 - 75cl 

 

Fruit from a single parcel, Mistgraben (‘dungheap’) in the 

Herrenstück: very small berries give a perfumed bright 

wine, with dark very fresh ripe fruit. Though the tannins are 

powerful, it is silky and fine, deliciously juicy and approach-

able, and there is a hint of stem in the background giving 

structure and complexity, joined on the long finish by spicy 

flavours. Drink 2022 - 2031 
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Pinot Noir*** [19 20] 

£174  |  Case of 6 - 75cl 

£189  |  Case of 3 - 150cl 

 

 

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

with thin loess soils on volcanic rock exposed to the wind; 

grapes ripen more slowly here than in other vineyards on 

the estate. All this adds up to an intense, tightly wound 

wine full of spicy red fruit and fine silky tannins, with some 

whole bunches adding structure and complexity.  In a cou-

ple of years it will relax and blossom into a beautifully sup-

ple, seductive wine with great ageing potential. 

 

Drink 2024 - 2033 | Bottles 

Drink 2026 - 2035 | Magnums 

 

Pinot Noir Reserve  

[L02/21]  

£228  |  Case of 6 - 75cl 

 

The top selection from the Halbuck vineyard, but sadly not 

tasted.   

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 Gei-
senheim 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.  
 
Shelter is an estate just under the radar of greatness. The wines are understated, and need a cou-
ple of years in bottle to settle down – even the basic Spätburgunder. When they open up, they are 
seductive, balanced and pure.   
  
The Vintage  
  
After the extremes of 2018, 2019 was a more normal year. The growing season was regular and 
presented few problems, and although it was dry, the Kenzingen vineyards have a good water 
supply and the vines were not stressed. Towards the harvest ripening accelerated, and there was 
some urgency to get the crop in. Starting on 15th September, meticulous and flexible planning 
enabled Hans-Bert and Silke to harvest a perfectly ripe crop. Yields are much lower this year, and 
the wines are dense and powerful, with great freshness and purity.   

Hans-Bert Espe and Silke Wolf   

Spätburgunder [02 21]  

£54 |  Case of 6 - 75cl 

 

Dark red fruit – very fresh ripe raspberry and hedgerow 

berries are joined by warm Christmas spice flavours in 

this mouthfilling, rich, rounded wine, and there are smooth 

fine tannins on the long finish. Amazing value.  

Drink 2022 - 2028 

Pinot Noir [03 21]   

£144  |  Case of 6 - 75cl 

 

Made from small-berried Dijon clones around forty years 

old, with around 50% new oak. Dark, very juicy fruit is per-

fectly balanced by fine, almost chocolatey tannins, and a 

lively strain of acidity lends freshness and lift to the long, 

powerful finish. Drink 2024 - 2035 

BADEN 

Shelter Winery Kenzingen/Breisgau  
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Pinot Noir N114 [04 21]  

£258  |  Case of 6 - 75cl 

 

Named after the bunker number on the Canadian airbase 

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, in 2019 just one new barrique. The qual-

ity of the vineyards shines through: it is lighter than the 

‘regular’ Pinot Noir, with more elegance and energy, leaning 

to the ethereal, and with breath-taking intensity. A tight 

knot of juicy morello cherry fruit will take some time to un-

ravel, there are rich smooth chocolatey tannins and a deli-

cate, long smoke-tinged finish.  The best wine ever made 

here.  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 altitude be-
tween 250 and 400 metres, and there is a constant breeze, allowing slower ripening. He used to 
harvest early, but now waits a little longer for riper fruit, with structure and freshness coming 
from a higher proportion of whole bunches.   
 
He does not chaptalise, and uses 10 – 20% new wood across the range. The musts are handled 
very gently, with very little punching down and little extraction, and the wines are breathtakingly 
pure and long-lived.  
  
The Vintage  
  
From 2022, complicated EU rule changes have resulted in the Ziereisens abandoning the 
‘Landwein’ category under which they sold their wines, and moving instead to ‘Deutscher Wein’. 
Under this designation only certain grape varieties are permitted on the label, so many of their 
wines are in the process of being rebranded. We have indicated where this applies.  
 
The estate holds back wines longer than most, so this year we are offering a mix of 2016, 2017 
and 2018.  
 
Sadly there is no Gutedel ‘10 hoch 4’ this year.  

Hanspeter and Edel Ziereisen 

BADEN 

Ziereisen Efringen-Kirchen/Markgräferland   
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2018 Steinkrügle  

formerly Steingrüble Gutedel 

£66  |  Case of 6 - 75cl 

 

Weighing in at just 11.5%, but this superb Chasselas is 

amazingly intense. It is cool, lean and pure with smooth 

lemony flavours, a pithy salty minerality and a long round 

finish. Drink 2022 - 2028 

2018 Jaspis ‘Würmlin’  

formerly Jaspis Grauburgunder 

£186  |  Case of 6 - 75cl 

 

Some skin contact has given an onionskin colour, but the 

tannins add structure and depth to the rich powerful fruit, 

and there is a lean salty mineral streak on the long, slightly 

bitter finish. Drink 2022 - 2026 

2018 Jaspis ‘Nägelin’ 

formerly Jaspis Chardonnay 

£270  |  Case of 6 - 75cl 

 

Vines planted in 1958 and 1996 on pure limestone soils give 

a floral, cool wine, with crisp bright citrus fruit, some herbal 

notes, and a hint of warmth from the ripe year in the back-

ground. There is energy and drive here, and the finish is 

fresh, pithy and long. Drink 2022 - 2028 

BADEN 

Ziereisen Efringen-Kirchen/Markgräferland   

- Whites - 

- Reds - 

2017 Spätburgunder   

£54  |  Case of 6 - 75cl 

 

A rich, sweet and juicy wine with lovely freshness, dense red 

and black fruit, a lean pure tannic structure and an appeal-

ingly fresh finish. Drink 2022 - 2023 

2017 Tschuppen  

Spätburgunder   

£66  |  Case of 6 - 75cl 

 

Lots of energy and drive here: there is fresh raspberry 

fruit, bright acidity and fine silky tannins, leading to a pithy 

mineral-driven finish. Drink 2022 - 2026 

2018 Talrain Spätburgunder   

£72  |  Case of 6 - 75cl 

 

From a vineyard high 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. The trees en-

sure that the vineyard is always cool, and the wine is vital 

and juicy, with fresh herbs accompanying the red fruit, 

smooth ripe acidity and rich chocolatey tannins, lifted  by a 

high proportion of whole bunches. Drink 2022 - 2026 

2018 Schulen Spätburgunder   

£102  |  Case of 6 - 75cl 

 

The estate’s warmest site – and it is a testament to 

Hanspeter’s skill that this weighs in at only 12.5% alcohol. 

Light thin soils on a limestone bedrock ensure low yields, 

and give a dense wine with fine, cool aromas, lots of drive, 

structured fine tannins and a long elegant dark mineral-

driven finish. Drink 2022 - 2026 
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2018 Rhini  

Spätburgunder   

£138  |  Case of 6 - 75cl 

 

A little iron in the soil gives a bloody edge to the rich round-

ed fruit, and the high proportion of whole bunches lends a 

cool note. There is spice here too, and the tannins are fine, 

but they are quite present now, tautening the wine to the 

point where it’s best to leave it for a couple of years to relax 

and integrate, at which point it will blossom into something 

quite delicious. Drink 2022 - 2026 

2018 Jaspis ‘Zipsin’  

Pinot Noir  

formerly Jaspis Pinot Noir 

£180  |  Case of 6 - 75cl 

 

We’re back to limestone-rich soils, and it shows: this is a 

pure, tensile wine, full of elegant juicy red fruit, great depth, 

very fine tannins and a long fine, salty ethereal finish.   

Drink 2022 - 2029 

2016 Jaspis ‘Bürgin’ 

Pinot Noir  

formerly  

Spätburgunder alte Reben 

£309  |  Case of 6 - 75cl 

 

The best barrels of Zipsin are put aside for extra ageing and 

released two years later. Harvested from grapes planted in 

1958, it is cool and fresh, with dense blueberry fruit, very 

fine tannins and enormous depth, and a long very juicy salt-

tinged finish. Drink 2024 - 2035 

2018 Jaspis ‘Däublin’ Syrah  

formerly Jaspis Syrah 

£204  |  Case of 6 - 75cl 

 

If you like Northern Rhône, this is one to look out for. All 

the complexity of a superb Côte-Rôtie – tinned tomatoes, 

smoke, leanness and purity: this has it all, along with cool 

fresh black fruit, spice and a very long finish.  

Drink 2022 - 2028 

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 sixteen and a half. 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 distinc-
tive wines with ageing potential. May’s Silvaners are the finest in Germany, his poor, fossil-rich 
soils enabling him to make very fine, pure, mineral-driven wines. He believes in minimal inter-
vention, 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 –needing, 
for example, to use far less sulphur to stabilise them. This is an estate firmly established in the 
top rank, and is beginning to get the international recognition it deserves.  
  
The Vintage  
 
What goes around comes around: in 2019 Retzstadt was devastated by frost, but relatively un-
touched the following year, whereas the rest of Franken, unaffected in 2019, saw huge frost dam-
age in 2020. The growing season was smooth and trouble free. Most of the estate’s old vines did 
not suffer in the dry weather, and they were able to irrigate the young plots. Judicious canopy 
management – a thick umbrella of foliage shading the grapes – prevented sunburn, and low 
yields ensured ripening did not slow in the warm weather. The harvest began on 11th September 
with the GGs and finished in record time 10 days later. It is a lovely year: the wines are 
brisk, fresh and very seductive.   

Benedikt and Rudolf May 

FRANKEN 

Rudolf May Retzstadt  

Himmelspfad  

Silvaner GG [13 21]  

£180  |  Case of 6 - 75cl 

 

 

 

A supremely smooth, elegant and integrated wine. There is 

soft ripe pear fruit, gentle citrus acidity and a very fine pithy 

stony minerality building in salinity and persistence as it 

approaches the long finish. The energy, clarity and delicacy 

here are awe-inspiring. If you are not a Silvaner fan, and 

this doesn’t convert you, at least you’ve tried the best there 

is. Drink 2023 - 2030 

Rothlauf Silvaner GG [14 21]   

£180  |  Case of 6 - 75cl 

 

 

 

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

denser and more focussed, with more pronounced firmer 

acidity, powerful fruit and a marked saline stoniness and 

energy that drives it to a long finish. It will age beautifully. 

Drink 2023 - 2030 
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The Estate  
  
There are no German wines more elegant than those of Weingut Fritz Haag*. They do not shout 
and are often overlooked in favour of more showy bottles, but for balance, finesse and subtlety 
they are hard to beat. With a pedigree like this, it’s no surprise that the wines have a fantastic 
ability to age. The great Juffer vineyard in Brauneberg, one of the few designated ‘grand cru’ by 
edict of Napoleon in 1804 has everything to do with it, of course. Its characteristic subtle floral 
notes and tensile mineral strength are an excellent foil for the estate’s style, but none of the sev-
eral owners can quite match what Fritz Haag does there*. The estate owes its greatness to Wil-
helm Haag, who started in the late 1950s, crafting beautiful wines from the Juffer, and its heart, 
the Juffer-Sonnenuhr, where vines are clustered on a dauntingly steep and rocky slope around 
the sundial.  
  
While his older son Thomas bought the defunct Schloss Lieser, turning it into the Mosel’s great 
success story, his younger son Oliver took over the family estate in 2005. We can speculate that 
competition between the two has driven them both into the ranks of very best winemakers in 
Germany. Thomas’ wines are about energy, precision and character; Oliver’s have an understated 
subtlety that becomes increasingly apparent as the wines age. In recent years there has been 
more focus on dry wines. An afterthought in the past, they now command the best grapes from 
the best sites and can take their place amongst the finest trockens in Germany.   
  
*with the honourable exception of Schloss Lieser, a chip off the old block   

  
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. Astute canopy management has kept yields low, so less water was re-
quired to get the grapes to perfect ripeness. Nonetheless, as temperatures rose, ripening slowed, 
but fortunately rain came in early September and got things going again. The harvest began on 
16th September and has produced a fabulously seductive set of wines. They are lower in alcohol 
than 2018 or 2019 and have a gorgeous flowing elegance and great finesse. Once again, they are 
amongst the finest wines of the vintage.    
  
A Juffer-Sonnenuhr Kabinett [13 21], Juffer-Sonnenuhr Spätlese [14 21]  and ‘Im Falken-
berg’ GG [11 21] will be auctioned in Trier in November.   

Oliver Haag and the Brauneberg  

MOSEL 

Fritz Haag Brauneberg (Middle Mosel)  
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Juffer GG [24 21]     

£96  |  Case of 6 - 75cl 

£120  |  Case of 12 - 375cl 

 

 

Juicy pear and yellow stone fruit with a hint of the floral at 

the kick-off here, joined subtly and smoothly by dark smoky 

mineral notes that build to a long pure and elegant finish. 

Seductive and seamless.  

Drink 2022 - 2035 | Bottles 

Drink 2022 - 2035 | Halves 

Brauneberger Juffer -

Sonnenuhr GG [08 21]   

£132  |  Case of 6 - 75cl 

£156  | Case of 3 - 150cl 

 

Made from grapes in the heart of the vineyard, clustered 

around the sundial where the microclimate is warmer and 

the vines much older. A denser, and more powerful wine 

than the Juffer, full of yellow peach and floral fruit. Silky 

smoky slate flavours with a strong saline element drive it 

smoothly to a long fresh finish.  

Drink 2024 - 2038 | Bottles 

Drink 2026 - 2042 | Magnums 

Paulinshofberg GG [27 21]   

£123  |  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. The smoky slate notes are painted with a 

broader brush, though it  retains the understated elegance 

typical of Oliver Haag’s style, and  is fast on its way to being 

the equal of the Juffer-Sonnenuhr. Very limited quantities. 

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. Then, 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 they are now amongst 
the most exciting the Mosel has to offer. In recent years he has gradually been handing over con-
trol to his daughter Sarah, who has brought fresh energy to the estate. 
  
The Vintage   
  
Of the 2020 vintage, Reinhard says, ‘It was a warm year – both a curse and a blessing for us. A 
curse because the early flowering was spoiled by a spell of cold weather, resulting in uneven rip-
ening, and a blessing because we could harvest early before the October rains.’  The GG sites 
were harvested first, and have produced a set of pure, very precise wines that are accessible 
young, but will have considerable staying power. 
 
 Formerly the Uhlen Roth Lay was bottled and released long after the others, but this year all 
the Uhlen wines will be treated this way: Blaufüsser Lay, Laubach and Roth Lay will be 
shipped in 2022/2023.  

The Löwenstein family 

Kirchberg GG [11 21]    

£120  |  Case of 6 - 75cl 

 

One of the warmest and driest sites in the Mosel, the Kirch-

berg’s iron-rich sandy slate soils produce a beautifully, 

fresh, friendly wine with juicy yellow peach and apricot 

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

Stolzenberg GG [12 21]  

£126  |  Case of 6 - 75cl 

 

A perfumed floral nose, infused with spicy and smoky 

notes, leads to yellow peach fruit, very juicy elegant and in-

tensely pithy mineral flavours, and a long dark salty finish. 

Drink 2024 - 2030 

MOSEL 

Heymann-Löwenstein Winningen    
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Röttgen GG [13 21]   

£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 rounded, powerful wine with bright acidity, 

very elegant and juicy, yellow fruit, fresh herbs, and a dash 

of cream covering the fine silky stony minerality.   

Drink 2024 - 2031 | Bottles 

Drink 2026 - 2035 | Magnums 

 

 

Uhlen Blaufüsser Lay GG  

£168  |  Case of 6 - 75cl 

 

Shipment Winter 2022/2023  

Blue slate soils mixed with clay give a weightier wine than 

usual, with yellow grapefruit and smoky dark slate flavours. 

There is lots of power, and a bright elegant citrus acidity 

gives energy and length through to the long saline finish 

tinged with fresh herbs. Drink 2024 - 2030 

Uhlen Laubach GG 

£180  |  Case of 6 - 75cl 

£65  |  Case of 1 - 150cl 

 

Shipment Winter 2022/2023  

Grey fossil-rich slate gives a supremely elegant, seamless 

and balanced wine.  It is bright, juicy and pure, the lemony 

citrus and passion fruit flavours delicate and fine, overlay-

ing silky smoky slate flavours and the finish narrowing to a 

lean focussed endpoint. 

Drink 2024 - 2030 | Bottles 

Drink 2026 - 2034 | Magnums 

Uhlen Roth Lay GG 

£210  |  Case of 6 - 75cl 

£75  |  Case of 1 - 150cl 

£157  |  Case of 1 - 300cl 

 

Shipment Winter 2022/2023 

The estate’s top wine. A beautifully pure, intense wine, pow-

erful and elegant at once. There are smoky, herbal notes, 

ripe pleasantly sweet-sour pink grapefruit, and lively citrus 

flavours. There is great drive, underpinned by a silky saline 

core that darkens as the slate takes hold on the persistent 

finish. An amazing achievement. 

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 elevat-
ed this estate to one of the foremost in Germany.   
  
Florian is one of the most thoughtful winemakers we have in our portfolio. He is an independent 
spirit – studying winemaking at Montpellier in southern France rather than in Geisenheim, for 
example – but he is no maverick. He has a strong interest in science, and is always ready with a 
detailed and fascinating explanation of his practices.   
  
Early on he decided to have as little adverse impact on the environment as he could, but did not 
apply for organic certification. Although he uses no herbicides, he abhors copper – pretty much 
the only weapon in the organic arsenal against fungus – for its harmful long-term effects on vine-
yard soils. Instead he employs an organic ‘curative’ fungicide, which cuts the amount of required 
treatments by half, thereby further reducing the environmental cost. His fertiliser is organic, 
sourced from local cattle and horse farms, and he has upgraded his machinery to be as light as 
possible to avoid soil compaction.   
  
In the cellar, only wild yeasts are used, and the wines are not fined. His corks are carbon-neutral, 
and he does not use capsules – further reducing his carbon footprint. And finally, his cartons are 
reusable, and require no tape to seal.   
  
But let’s not lose sight of the wood for the trees: 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 sepa-
rately, 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  
  
Ripening is always a little later in the cooler Saar region, and the lack of rain in the summer 
slowed sugar production. But vitally, phenolic ripening, responsible for complexity and aromas, 
was able to continue. Harvesting began on 14th September: picking only the finest grapes for his 
GGs, Florian has produced a set of fine, delicate wines with great mineral complexity and ele-
gance.  
  
A Kupp Kabinett [05 21], a Kupp Spätlese [23 21] and a Feils Spätlese [24 21] will be auctioned 
later this month.  

Florian Lauer 

MOSEL 

Peter Lauer Ayl (Saar)  
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Saarfeilser Fass 13 GG [13 21]   

£126  |  Case of 6 - 75cl 

 

 

A tauter wine than usual this year, picked a little earlier to 

preserve freshness, but the warmth of the vineyard comes 

through, and there is a rounded, rich quality to the floral 

fruit, a hint of fresh herbs, and a long smooth pithy and 

salty finish. Drink 2022 - 2032 

Schonfels Fass 11 GG [11 21]   

£126  |  Case of 6 - 75cl 

 

A smooth, juicy wine with a delicious interplay of sweet ripe 

peach fruit and pleasantly sour pithy citrus flavours, some 

herbal notes, and smooth dark suave salty minerality.  

Drink 2023 - 2035 

Kupp Fass 18 GG [18 21]   

£126  |  Case of 6 - 75cl 

 

An intensely mineral wine, austere and powerful, deep and 

persistent. It is finely-textured and very juicy, with an abun-

dance of pear, citrus and spice, and there is a smooth smoky 

note on the long finish. Good now, but will reward cellaring. 

Drink 2023 - 2035 

MOSEL 

Peter Lauer Ayl (Saar)  
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The Estate  
  
If you’re looking for energy, precision and character, look no further than the wines of Thomas 
Haag. It doesn’t hurt that they age supremely well, reflect their terroirs brilliantly, and are quite 
delicious. Thomas Haag’s career is one of the great success stories of the Mosel. His pedigree is 
impeccable, starting with learning at the feet of his father Wilhelm Haag, who made Weingut 
Fritz Haag great. Since taking over Schloss Lieser in 1992 and buying it outright in 1997, he has 
grown the estate from 6.5 to 25 hectares, owning an impressive range of plots 
from Brauneberg (Juffer and Juffer-Sonnenuhr) to Piesport (Goldtröpchen and Falkenberg), in-
cluding Lieser (Helden), Wehlen (Sonnenuhr) and Graach (Himmelreich and Domprobst) as 
well as harvesting a tiny parcel in Bernkastel (Doctor).   
  
With an estate this size it would be no surprise if the quality began to suffer, but through brilliant 
organisation and hard work, Thomas and his gifted vineyard manager Philipp Veser have made 
better wines together every year, teasing out the best of each vineyard they acquire. To taste 
these wines is to see the complexity and character of each separate site in a new light. They are a 
joy, and they are, incidentally, amongst the most reasonably priced of the Mosel’s great estates.   
  
The Vintage  
  
The main challenge in 2020 was the dry summer. Old vines, with deep roots, did not suffer, but 
young vines struggled, and were in great need by the time it finally rained. The harvest began 
early, on 21st September, with beautiful weather, but rain kept interrupting, and it was a severe 
logistical challenge to organise picking over two hundred separate plots; however Thomas and 
his team managed the situation with their usual cool professionalism. He was delighted with the 
quality. The wines are lighter than 2018, less extracted than 2019, but with lower alcohol levels 
and are more precise, refreshing and elegant. Above all they have a relaxed charm that invites sip 
after sip – wines to drink with enormous pleasure.  
  
It is another magical collection.  
 
 
A Domprobst Kabinett, Doctor Spätlese and Wehlener Sonnenuhr Auslese Goldkapsel will be 
offered at auction in November. 
 

Thomas Haag  

MOSEL 

Schloss Lieser Lieser (Middle Mosel)  
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Schloss Lieser GG Case   

£228  |  Case of 6 - 75cl 

 

1 bottle each of: Doctor (only available in this case), Him-

melreich, 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 

Goldtröpchen GG [33 21] 

£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. There is a delicate green note to the pleasantly sour 

juicy yellow fruit, joined by pronounced salty, smoke and 

dark slate flavours. The acidity is bright and citrussy, giving 

immense energy, the finish long and rich. It will have a long 

life. Drink 2023 - 2035 

Himmelreich GG [29 21] 

£144  |  Case of 6 - 75cl 

 

 

The clue’s in the name: this is ethereal, pure and seamless. 

There is white peach, perfumed floral notes and a relaxed 

playful quality that makes you want to take sip after sip. 

With bright pure citrus, floral and white peach fruit, this 

vivacious wine is very much at the elegant end of the spec-

trum, finishing on a very fine long salty note.  

Drink 2023 - 2035 

Juffer GG [28 21] 

£138  |  Case of 6 - 75cl 

Floral and delicate, with ripe soft pear fruit and pithy lemon 

underpinned by the vineyard’s typical steely strength, 

which drives the wine effortlessly to a long dark saline fin-

ish. Drink 2023 - 2035 

Juffer Sonnenuhr GG [31 21] 

£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 transparent, and there is a wonderfully 

smooth juicy long finish. A stunner. It is quite fascinating to 

compare his brother Oliver’s wine from the same site – 

Thomas’s is a little more powerful but still fine, seamless 

and elegant. Drink 2025 - 2038 

MOSEL 

Schloss Lieser Lieser (Middle Mosel)  
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Wehlener Sonnenuhr GG [32 

21] 

£144  |  Case of 6 - 75cl 

 

 

A typically, pure and powerful Sonnenuhr, finely structured 

and full of energy, with generous white peach and bright 

sweet-sour citrus fruit compressed by taut salty minerality, 

finishing on a smooth balanced stony note. A pitch-perfect 

expression of all that has made this vineyard famous.  

Drink 2025 - 2038 

Niederberg Helden GG [30 21] 

£144 |  Case of 6 - 75cl 

 

 

The Helden vineyard is the heart of Schloss Lieser, its larg-

est single holding. Helden gives powerful, mineral-driven 

and long-lived wines packed with flavour. This year the 

drive is astonishing: it is very silky but intense, smoky, sa-

line and darkly slaty, brightened by smooth juicy peach 

fruit and cool lemony acidity, all seamlessly integrated. An 

extraordinary achievement. Drink 2024 - 2035 

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  
  
The Grünhaus vineyards are surrounded by woods, and Maximin noted how well the sites had 
been chosen: during the hot dry summer months the trees suffered and some died, but the water 
supply to the grapes was uninterrupted, and apart from a small strip at the top of the Abstberg, 
there was no drought damage. The harvest began on 15th September in glorious weather, but was 
interrupted by intermittent rain. While this brought welcome relief to the vines, it necessitated 
some leaf plucking to reduce the risk of rot. There is 30% less GG this year than last, but the 
quality is outstanding – pure, delicate and balanced.  
  
An Abtsberg Kabinett No.64 [13 21] and 2018 Herrenberg Trockenbeerenauslese will be offered 
at the Trier Auction in November.  

Maximin and Carl von Schubert  

Herrenberg GG [25 21]   

£150  |  Case of 6 - 75cl 

 

A beautifully smooth, lean wine bursting with juicy citrus, 

peach and fresh green notes, accompanied by vibrant 

smooth dark slate flavours. A bright, seductive, and more-

ish wine that will age beautifully. Drink 2023 - 2035 

Abtsberg GG [16 21]   

£150  |  Case of 6 - 75cl 

£168  |  Case of 3 - 150cl 

 

At first this seems a juicier, more delicate and more relaxed 

wine than the powerful Herrenberg, but then a very fine 

persistent slaty minerality joins the fruit, and together they 

drive to a long smooth silky finish. A complex, fascinating 

and charming wine that will provide huge interest and 

pleasure over the years.  

Drink 2023 - 2035 | Bottles 

Drink 2025 - 2036 | Magnums 

 

 

 

MOSEL 

Maximin Grünhaus Mertesdorf (Ruwer)  
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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 into one of Germany’s leading estates, producing a dazzling array of 
wines to suit all tastes, from dry to very sweet, and all marked by precision and energy. Over the 
last 10 years he has handed over control to his son Cornelius, who has continued an unbroken 
run of fine vintages.    
  
The Vintage  
  
Lack of water was the main problem for the Dönnhoffs in 2020. Helmut reported that it has nev-
er been so important to have old vines: any over thirty years old were unaffected by the dry 
weather, whereas younger vines had to be irrigated. Otherwise it was a beautiful growing season, 
with healthy grapes and no disease pressure. In his view vines have got used to the warm weather 
over the years, and are beginning to adapt by themselves, but growers have also been obliged to 
modify their viticultural techniques. Yields are lower, and harvesting is earlier — in fact, Helmut 
expressed surprise when his son started the harvest so soon, but readily admitted that this was 
the correct decision when he tasted the musts.   
  
There is a style change here: the wines are less rich than they used to be, leaner and more digesti-
ble. They are as precise and true to their terroirs as ever, from a producer at the top of his game.  
  
As was the case last year, the Brücke GG will be sold at auction in November.   

Cornelius & Helmut Dönnhoff 

NAHE 

Hermann Dönnhoff Oberhausen (Nahe)  
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Dellchen GG [34 21]   

£258  |  Case of 6 - 75cl 

£282  |  Case of 3 - 150cl 

 

 

 

A good water supply in the Dellchen ensured the vines were 

able to continue ripening smoothly over the dry summer. 

Picked early, it is intensely lemony and juicy, a playful, 

charming wine, soaring and ethereal, with a delicately 

structured salty minerality coming out on the gentle long 

finish.  

Drink 2023 - 2035 | Bottles 

Drink 2025 - 2040 | Magnums 

Hermannshöhle GG [35 21]   

£300  |  Case of 6 - 75cl 

£306  |  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 completely at ease, balanced, elegant and 

ripe, with power but also vanishing finesse, bright lemony 

acidity and a very long pure smooth saline finish.  

Drink 2024- 2035 | Bottles 

Drink 2026 - 2040 | Magnums 

NAHE 

Hermann Dönnhoff Oberhausen (Nahe)  
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The Estate  
  
From his 21 hectares, Tim Fröhlich produces uncompromisingly angular wines that display 
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 ele-
vated the estate to one of the very best in Germany. His principal holdings are in Bockenau – the 
flagships Felseneck and Stromberg – but he also has vines in the geologically diverse communes 
of Monzingen, with the Halenberg and Frühlingsplätchen vineyards, and Schloßböckelheim, with 
Kupfergrube and Felsenberg. These are reductive wines that can be drunk young, but the best 
take years to showcase their terroirs.   
  
The Vintage  
 
Tim Fröhlich reports that the Nahe is not as dry as it used to be, and that it rained enough in the 
summer to avoid drought. He will of course concede that old vines are a big help, as their deep 
roots have access to water, but for him it was a perfect season. After a rapid start, ripening 
slowed in the heat of the summer, which he regarded as a good thing, since it meant that the 
grapes could benefit from the cool autumn nights to complete their maturation. His yields are 
always on the less generous side, and he has lowered his canopy to slow ripening. He leaf-plucks 
far less than in the past, as he dislikes the woody tannins the grape skins produce if exposed to 
the sun too early in the season.   
 
His harvest began on 21st September and finished five weeks later. The grapes were so perfectly 
structured that he needed to do little in the cellar: macerating the juice with skins was unneces-
sary, so he did it far less than in other years. The wines did not need extra power, so he racked 
them off their gross lees quickly and left them on the fine lees, which has accentuated their fi-
nesse and elegance.   
 
He has produced a magical set of wines: charming, complex and beautifully relaxed.   

Tim Fröhlich  

NAHE 

Schäfer-Fröhlich Bockenau  



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

 25 

Felsenberg GG [17 21] 

£240  |  Case of 6 - 75cl 

 

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

mean that the vines reach maturity quickly. This also means 

the vineyard is susceptible to fog, and since damp air sof-

tens 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 earlier, and 

draws out its most elegant aspects. He’s cracked it again 

this year: it is very fine, mineral-driven and juicy, with vi-

brant pithy citrus and herbal flavours, and an intense, al-

most hot stony finish. Really lovely. Drink 2024 - 2035 

Kupfergrube GG 

£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. Picked a little earlier this year, the fruit is taut 

and focussed, with more lemony flavours and a gentle her-

baceous note. It finishes with a hint of red fruit and an ele-

gant earthy stony minerality. Drink 2024 - 2035 

Frühlingsplätzchen GG 

£222  |  Case of 6 - 75cl 

 

Hard red slate gives a very juicy, gently elegant wine with a 

subtle smooth pencil-lead minerality, pronounced dark 

earthy flavours, notes of redcurrant and spice, and a firm 

fine citrus finish. Drink 2025 - 2035 

Halenberg GG 

£240  |  Case of 6 - 75cl 

 

Fine weathered blue slate produces a taut wine of amazing 

clarity, intensity, and length. Lifted pithy lemony fruit, 

blueberry, pink grapefruit, and cool fresh grassy flavours 

complement the elegant stony saline finish.  

Drink 2025 - 2035 

Stromberg GG [20 21] 

£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. 

Beautifully fine citrus fruit, white peach and herbal flavours 

are balanced by rich elegant rocky mineral tones, and the 

finish is long and bright. Drink 2025 - 2035 

Felseneck GG [21 21] 

£264  |  Case of 6 - 75cl 

£279  |  Case of 3 - 150cl 

 

 

 

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

hough this is more forward than even the 2019. All a ques-

tion of degree, as Tim’s wines are famously angular and 

lean. It is seamless, silky and juicy, with cool fresh fruit to 

complement the fine dark slate, and an extraordinarily per-

sistent gentle 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 2016, 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 between 
Nierstein and Nackenheim along the Rhine, which include the vineyards of Hipping, 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 by the Gault-Millau guide, 
while Kühling-Gillot was promoted to 4-grape cluster. They are now amongst the most highly re-
garded producers in Germany, a fantastic achievement. 
  
The Vintage  
  

When the Spaniers were visited by a group of winemakers from Israel, Oliver explained his con-
cerns about the increasingly dry summers and how his vines struggle to cope. The Israelis asked 
him what the average annual rainfall was, and when he told them 400-500mm, they burst out 
laughing: ‘We get less than 200mm per year – how do you think we manage?’ Their solution was 
a layer of straw mulch and compost in the vineyards, which prevents water evaporation and re-
leases moisture slowly into the soil after rain. It also mitigates soil erosion and compaction by 
machines. Since then, the estate has spread straw and compost every spring on the ‘Roter Hang,’ 
a method now adopted by many of its neighbours.   
 
There were therefore few drought problems in 2020. Careful viticultural techniques – a low can-
opy and above all low yields – ensured that the grapes ripened early, and the entire harvest was 
picked before the October rains. The Spaniers leaf-pluck immediately after flowering, exposing 
the grapes to the sun early on, and allowing them to build up thick skins. This means they can 
withstand the intense summer heat much more easily, and there was no damage from sunburn. 
Conversely, care is taken not to macerate the grapes too long so as to avoid extracting woody tan-
nins.   
 
Oliver Spanier was delighted with the quality, likening it to the excellent 2002 vintage. The wines 
are brisk, ripe, and quite charming. The GGs weigh in at a modest 12.5% alcohol.  
 
A Kreuzberg GG will be auctioned in Wiesbaden later this year  

Carolin Gillot and Oliver Spanier  

RHEINHESSEN 

Battenfeld-Spanier Hohen-Sülzen & Kühling-Gillot Bodenheim  
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Ölberg GG [58 21]   

£198  |  Case of 6 - 75cl 

 

A very smooth, charming wine, with forward floral fruit and 

juicy lemony acidity; the minerality is broad and rich with a 

pithy, salty character, and the finish is bright and persis-

tent. Drink 2022 - 2032 

Pettenthal GG [50 21]   

£234  |  Case of 6 - 75cl 

 

A dense, smoky, powerful wine bursting with ripe red and 

yellow fruit and juicy lemony acidity. It is very fine and 

rounded, and has a smooth, cool stony mineral-driven fin-

ish with a kiss of oak. Drink 2023 - 2035 

Hipping GG [57 21]   

£234  |  Case of 6 - 75cl 

 

Rich, bright and powerful, with creamy smoky floral fruit 

and very fine dark slaty flavours leading to a long spicy fin-

ish. The intensity and length are breathtaking.  

Drink 2023 - 2035 

RHEINHESSEN 

Battenfeld-Spanier Hohen-Sülzen & Kühling-Gillot Bodenheim  

Kühling-Gillot  

Battenfeld-Spanier 

Frauenberg GG [50 21]   

£228  |  Case of 6 - 75cl 

 

Fine, pure and lean, with an interplay between juicy bright 

citrus fruit and dark stony minerality that gives tension and 

energy, the power building to a long smooth saline finish. 

Very special. Drink 2023 - 2035 
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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 produces superbly crafted Rieslings and excellent Chardonnays, the latter well 
suited to the limestone soils.   
 
The Vintage  
  
2020 was a cooler year in Northern Rheinhessen than 2018 or 2019, but drought was the great-
est challenge. As usual, the Knewitz family laid a protective layer of humus between the rows, 
and straw mats immediately around the vines. They are lucky that their vineyards have a good 
water supply from underground streams, but towards the end of the summer even that was not 
enough, and ripening slowed. This turned out to be a positive, as it allowed the grapes to retain 
acidity.   
 
The wines are bright, charming and delicate. Tobias goes from strength to strength: his wines be-
come ever more precise, and this is his finest vintage to date.  

Tobias Knewitz  

Goldberg [15 21]   

£114  |  Case of 6 - 75cl 

 

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

but even in this warm vintage you almost wouldn’t know it, 

so lean and pure is the wine. The only hints are the yellow 

stone fruit, and the considerable weight of ripeness, but 

these are easily matched by the taut dark stony minerality, 

the citrussy acidity, and the long fine saline finish infused 

with pink grapefruit. Drink 2022 - 2033 

RHEINHESSEN 

Knewitz Appenheim  
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Hundertgulden [18 21]   

£156  |  Case of 6 - 75cl 

 

Chalky loam soils on a limestone base give an uncompro-

misingly lean wine. It is coolly authoritative, with an in-

tense saline minerality, almost liquid stone, balanced by 

very bright pure juicy citrus fruit, and finishing on a long 

dark silky note. Wow. Drink 2022 - 2035 

Steinacker [17 21]   

£156  |  Case of 6 - 75cl 

 

The most intense and linear of the Knewitz wines. Smooth, 

pure and very bright, with cool citrus and a little crunchy 

red fruit, caressing fine dark stony flavours and a smooth 

persistent finish. Drink 2022 - 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 Wittmans 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 biodynamism 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 pre-
dominantly Riesling. Most holdings are in Westhofen, but like their colleague Klaus-Peter Keller, 
they also have vineyards in Nierstein. 
 
The Vintage  
  
Westhofen had a good year in 2020. Budbreak and flowering passed without incident, there were 
no heat spikes, and the dry weather spared growers any problems with disease. The only poten-
tial issue was drought, but here they were lucky: the village saw rain at just the right times, and 
judicious canopy management and old vines kept the vegetation fresh and green. Philipp noted 
that as the climate changes, vineyards at higher elevations are providing higher-quality fruit, so 
he has adjusted his blends accordingly.   
 
The musts were more delicate than those of the robust 2019s, and the amount of skin contact 
was reduced, which also had the advantage of preserving acidity. The wines are classic: charm-
ing, transparent and forward.  
 
 The Morstein ‘La Borne’ GG will be auctioned in November.  

Philipp Wittmann  

RHEINHESSEN 

Wittmann Westhofen  

Aulerde GG [16 21]   

£174  |  Case of 6 - 75cl 

£180  |  Case of 3 - 150cl 

Vines planted in the late forties were picked early this year, 

giving a gorgeously forward wine full of bright energy. The 

juicy yellow floral fruit is joined early on by a creamy stony 

minerality, leading to a lightly smoky salty finish.     

Drink 2024 - 2032 | Bottles 

Drink 2027 - 2038 | Magnums 
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Kirchspiel GG [17 21]   

£216  |  Case of 6 - 75cl 

£228  |  Case of 3 - 150cl 

Situated just above the Aulerde in a shallow east-facing am-

phitheatre which catches the first sun, the soil is mostly 

limestone with some loam. A fresh green herbal note – mint 

and  woodruff – joins the juicy citrus fruit, and there is a 

cool smooth stoniness on the finish lasting for minutes. A 

beautifully balanced and seductive wine.   

Drink 2024 - 2035 | Bottles 

Drink 2030 - 2040 | Magnums 

 

 

Brunnenhäuschen GG [18 21]   

£258  |  Case of 6 - 75cl 

£270  |  Case of 3 - 150cl 

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. Iron-rich 

soils give density here, plus broader earthy flavours and a 

creaminess too, balanced by vibrant citrus and red fruit and 

a long salty energetic finish.   

Drink 2024 - 2035 | Bottles 

Drink 2030 - 2040 | Magnums 

Morstein GG [19 21]   

£258  |  Case of 6 - 75cl 

£270  |  Case of 3 - 150cl 

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

rocky limestone base giving a powerful rich wine that will 

need time to unfold. Philipp Wittmann sets himself a chal-

lenging task here: he wants a long fermentation of thirty 

days to extract the maximum complexity, but at the same 

time needs to avoid malolactic fermentation, which to his 

mind would blur the terroir expression. Getting all the ele-

ments right and the temperature just so is difficult. He has 

succeeded masterfully this year: enormous complexity and 

crystalline purity are the wine’s defining elements. There is 

densely coiled citrus fruit, spice, and a smooth stoniness so 

fine and silky as to lift the wine to the ethereal.  

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. Since last year the Seylers have farmed organically, and have been able greatly to re-
duce their use of sulphur as a result.   
 
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 princi-
pal wine-growing villages in the Southern Pfalz, with a history of viticulture dating back to Ro-
man 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 allow the terroirs to shine through. 
The estate’s prime site is the Heiligenberg: its top wines will be released in the autumn.   
  
The Vintage  
  
Although it was a dry year, the problems of drought were far less marked than in 2018. It was al-
so cooler, and Matthias Seyler was particularly grateful for the cold nights, which fixed the acidi-
ty in the grapes. Nonetheless, the new weather pattern has affected their planning: young vines 
are now planted on drought-resistant rootstocks, and are planted closer together to force the 
roots downwards towards groundwater. They adjusted the canopy to give more shade to the 
grapes, and have produced a lovely set of vibrant, balanced wines of great charm.  

Eva and Matthias Seyler  

PFALZ 

Dengler-Seyler Maikammer  
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Im Obern Weinspar [23 21] 

£81  |  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 the cool 

aromatics here – a juicy green note to accompany the apri-

cot and peach fruit, zingy lemony acidity and a long fine fin-

ish infused with saline minerality.  

Drink 2022 - 2028 

Am Heiligen Berg [22 21]   

£81  |  Case of 6 - 75cl 

 

Heavier soils with more clay in the limestone-gravel mix 

give a complex, smooth, powerful wine with vibrant peach 

and pineapple fruit, a green herbal note and a spicy, salty 

minerality. The finish is fine and long, and some skin con-

tact gives a little tannic structure on the finish.  

Drink 2022 - 2030 

PFALZ 

Dengler-Seyler Maikammer  
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The Estate  
  
Johannes Jülg has arrived!  
 
2021 marks the tenth anniversary of his tenure at the family estate, and it is fitting that his hard 
work has been rewarded with an invitation to join the prestigious VDP.  He takes his place as a 
producer of some of Germany’s finest Pinot Noir.  
 
Weingut Jülg is a stone’s throw from the French border, and half its vineyards are in Alsace. A 
further French connection is Johannes’s spell under Thierry Brouin at Domaine 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 Keller, before returning 
home in 2011, when his father handed him the reins of the twenty-hectare family estate. His pri-
mary focus has been to improve work in the vineyard with new French clones and denser plant-
ing, and the resulting wines have become finer and more balanced, with impressive Riesling and 
superb Pinot Noir. In 2021 the estate converted to organic practice.  
 
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   
  
The 2019 reds are the best ever produced here.  It was a textbook growing season: flowering 
passed without issue, there was no frost or hail, temperatures were just right, and rain fell exactly 
when needed. The vines thrived and produced a beautiful crop of evenly ripe grapes, harvested 
from 3rd September, and always in the early morning to preserve freshness. The wines are pure, 
vibrant and powerful, and have excellent ageing potential.   

Johannes Jülg  

PFALZ 

Jülg Schweigen-Rechtenbach  
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Spätburgunder [13 21]   

£42  |  Case of 6 - 75cl 

 

From vines around Schweigen-Rechtenbach, half of them in 

France, the fruit sourced from young vines, or older ones in 

less favoured sites. It’s hard to believe that this is entry-

level. It is pure and fresh, with ripe forward strawberry 

fruit, a dash of violets and a firm but fine tannic backbone 

coming into play as it draws to a long finish. A great start!  

Drink 2022 - 2027 

Spätburgunder  

Sonnenberg  [30 21]  

£96  |  Case of 6 - 75cl 

 

From the original Sonnenberg vineyard in Germany.  It is 

pure and angular, with a touch of the ethereal, beautifully 

structured and long, full of floral fruit, redcurrants and mo-

rello cherries, fine chalky minerality and a long juicy finish 

with a touch of new wood. Drink 2022 - 2030 

Spätburgunder   

Sonnenberg ‘WB’ [31 21]      

£138  |  Case of 6 - 75cl 

 

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

border in France. A complex juicy wine bursting with ener-

gy. There is floral red strawberry fruit shading into blueber-

ry, a delicate smoky bacon note and a rich meaty middle. 

The tannins are melting and  integrated, and the finish is 

fruity, powerful and long, with a fine chalky mineral note. 

Drink 2023 - 2032 

Spätburgunder   

Sonnenberg ‘KB’ [33 21]       

£174  |  Case of 6 - 75cl 

 

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

south-facing limestone-rich slope overlooking Wissem-

bourg. The soil has a higher limestone content, and is plant-

ed with French clones, which give ever more complex wines 

as they age: this year it is linear, light and elegant, with a 

distinct stony note, balanced by an abundance of fine, dense 

red fruit and a very pure long fresh finish. 

Drink 2023 - 2032 

Spätburgunder Sonnenberg  

‘Kostert’   

£186  |  Case of 6 - 75cl 

 

A new release, from a vineyard adjacent to the Kammerberg 

sloping down southwards towards Wissembourg. The half-

hectare plot owned by the Jülgs has a high clay content and 

the wine is consequently rich and meaty, full of juicy red 

and blueberry fruit and powerful tannins, its depth and 

weight tempered and lifted by fresh pointed acidity and a 

very fine elegant minerality emerging on the long finish. An 

amazing first effort! Drink 2023 - 2032 

PFALZ 

Jülg Schweigen-Rechtenbach  
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Spätburgunder   

Sonnenberg ‘Opus Oscar’  

[34 21]    

£378  |  Case of 6 - 75cl 

 

Densely planted vines in a tiny corner of the Kammerberg, 

measuring just a tenth of a hectare, give the estate’s best 

wine. The soil is poor and thin, the limestone bedrock close 

to the surface. The grapes are strongly affected by mil-

lerandage (poor fruit set resulting in small seedless berries 

with concentrated flavours), and yields are tiny, this year 

under 20 hl/ha.  In less capable hands you might get a 

clumsy, alcoholic wine, impressive at the first sip, but then 

becoming less appealing. Not here. It is intense, yes, with 

an abundance of dark fruit and powerful tannins, but that 

fruit is vibrant and pure, the tannins melting and fine, and 

there is astonishing energy and complexity: notes of violets, 

chocolate, spices, and delicate smoky flavours as it draws to 

a lingering juicy finish. Grand vin. 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 21 hectares. Their wines are never showy, never rich nor heavy, but ex-
cel through finesse and elegance. They have now converted fully to organic viticulture, and all 
harvesting is done by hand.   
  
The Vintage   
  
The third in a trio of warm vintages, 2020 was relatively trouble-free. It was a dry year, cooler on 
average than 2018. Heavy winter rains replenished the water table, and just enough rain 
throughout the growing season prevented drought. There was a little sunburn in the summer 
heat, but the grapes approached the harvest in a perfect state of healthy ripeness. It began on 3rd 
September in fine weather, finishing in early October.   
 
The wines are lighter and more charming than 2018 and 2019, with less alcohol and more fresh-
ness. They are friendly and moreish – a joy to drink, but they also have great staying power!  

Sabine and Jürgen Mosbacher-Düringer  

Ungeheuer GG [44 21]   

£138  |  Case of 6 - 75cl 

 

A perfect expression of the Mosbacher style: understated, 

elegant and precise. It has bright grapefruit and peach fla-

vours, some spice and an edge of flint, and there is dense, 

coiled power at its core. The lemony acidity is ripe and racy 

and well-integrated, and a hint of saline emerges on the 

smooth long finish. Drink 2023 - 2036 

Pechstein  GG [43 21]   

£144  |  Case of 6 - 75cl 

 

A gliding, powerful wine, balanced and pure, with a distinct 

hit of new wood which even at this stage is married beauti-

fully to the fine yellow fruit and elegant stony minerality, 

finishing on a vibrant lemony salty note. Drink 2022 - 2030 

PFALZ 

Georg Mosbacher Forst  
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Freundstück GG 

£138  |  Case of 6 - 75cl 

 

A hint of new oak lends structure to the charming peach 

and clementine fruit, and polished silky stony flavours lead 

to a smooth long salty finish. An immensely appealing wine.  

Drink 2023 - 2036 

Jesuitengarten GG [45 21] 

£156  |  Case of 6 - 75cl 

 

Jesuitengarten always gives Forst’s finest wines, and this 

year is no exception. Smooth and bright, the juicy yellow 

fruit is seamlessly integrated into the delicately structured 

stony minerality, and the finish is long, silky and oak-

tinged. Breathtaking and ethereal. Drink 2023 - 2035 

Langenmorgen GG  

£150  |  Case of 6 - 75cl 

 

The big brother of the Leinhöhle, situated just below it. Or-

ganically farmed vines planted in multicoloured sandstone 

in the best part of the vineyard give a smooth, elegant and 

bright wine with ripe, rounded yellow fruit, excellent length 

and a long powerful spicy finish. Drink 2023 - 2036 

PFALZ 

Georg Mosbacher Forst  
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Terms and Conditions 
 
  
The prices in our offer are valid until 10th 
October 2021. Please let us know your re-
quests by the 1st October 2021.  
 
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. 
 
For advice, please email 
 
Sebastian Thomas 
Sebastian.thomas@howardripley.com 
 
Peter Newton 
Peter.newton@howardripley.com 

 
Website  
The wines are available on 
www.howardripley.com.  
 
We will begin the allocations on the 1st Octo-
ber 2021; any orders received after this will 
be considered after the allocation process.  


