
 
 

 

2015  VON BUHL RIESLING BRUT  

 
 

The grapes for our von Buhl Riesling brut come from selected vineyards with different types 

of soil varying from coloured sandstone to basalt and loess to loam. This is important for us 

in order to get a complex spectrum of flavours. And only the so called “cuvee”, the first 

pressing is used for our base wines which are then fermented in stainless steel and a smaller 

amount in oak casks with a capacity of 2400 litres. 

 

The grapes are gently pressed with less than one bar of pressure and wee only use the first 

pressing, the so called „cuvée“ for our sparkling wines. The “Taille”, which is the second 

pressing, is not used for our sparkling wines, as there are always slight phenolic notes 

included and we want to keep our base wines as pure and acidic as possible. We only use 

classic, traditional bottle fermentation (in France called “method champenoise” for our Sekt!  

 

This Riesling Sekt was aged on the lees for 13-15months. All steps from the making of the 

base wine to second fermentation, degorgement and labelling, take place at the winery!    

 

 

 

Taste profile: Brut 

Article number: 1815 

Alc: 12,5 % vol 

Residual sugar: 5,7 g/l 

Acidity: 8,7 g/l 

 



 

 

 

 

Wine expertise 
 

 

2016 

Pinot Blanc 

“Becker Family” 
 

 

 

Deutscher Qualitätswein trocken 

 
 

 

 
The vineyards: 

 

Grown on rare limestone soil with heavy  

topsoil of loam and clay.  

The vines are 15 to 39 years old and do grow  

low yields around 45 to 65 hl per hectar. 

It is a courious fact, that most of the wines are  

located on todays french side of the border but we  

are still allowed to produce german wine there as  

the family owns the wineyards for many generations already. 

 

 

Cellar work & fermentation: 
 

The grapes were hand harvested and destammed. 

Before pressing, the grapes were macerating for  

12 to 24 hours days to extract all the  

flavors and aromas from the grape-skins into the juice. 

The juice was fermented in stainless steel tanks  

and 2400 liter oak-barrels  

and afterwards let on lees for almost 5 month  

after fermentation to gain even more flavor and  

complexity trough the lees-contact. 

 

 



 
 

 

2015 JAZZ Riesling medium dry 

 
 

 

WINE Fun to drink with lots of fruit and yet suggestive vitality. Yellow fruit, evoking 

apples and pears entice with gusto. Very nice balance of acidity and fruit in the finish. 

 

SOIL Predominantly variegated sandstone 

 

HARVEST In 2015 our Riesling was harvested in the second week of September. 

 

YIELD approx. 55 hl/ha. 

 

FINISHING Carefully finished in stainless steel tanks with fermenting temperature 

controlled. During winter storage on full lease without any sulfer. Racking March, bottled begin of 

April 2016. 

 

RECOMMENDED TEMPERATURE approx. 8°C 

 

ANALYSIS VALUES Alc.: 11.57 %vol., A.: 9.4 g/l, resid. sug: 18.1 g/l 

 



 
 

2015 UNGEHEUER Forst Riesling GG 
VDP.GROSSES GEWÄCHS 

 
 
WINE  
Bismarck’s famous bon mot about the „Ungeheuer“ (monster) that tasted monstrously good is a stock 
theme in the history of German wine. It describes a high-class wine, whose special spiciness makes it 
something quite unique. Its powerful body, a gift from the clay and limestone in the soil, is flattered by 
aromas like rosewater and carnations.  
 
SOIL  
Complex, this is the best description of the soil structure in the much vaunted site in the Mittelhaardt; 
typical sandstone weathering soils with more dense clay and sand layers, partially offset with amounts 
of limestone. Basalt rock provides the vines with the necessary heat and mineral character. A massive 
limestone plate at a depth of approx. 2 m provides a very efficient water supply. The sum of all factors 
is the reason for the power and length of the wines from the Ungeheuer.  

HARVEST selektive harvest until first week of October 2015  

YIELD 30 hl/ha  

FINISHING  
Fermentation 70% in Doppelstück, rest in stainless steel. First and one-off racking was at the end of 
July and filling was done third week in July 2015.  
 
CAN BE STORED 15-20 years  

RECOMMENDED DISHES  
It is almost too complex not to smother a dish. This is a wine with so much density, strength, fruit and 
mineral character, that it is finished and complete in itself. A wine for among friends, over a good chat 
or one to enjoy in those quiet moments. An insider’s tip for accompanying dishes is foods flavoured 
with Arabic or Indian seasoning, like cumin, cardamom etc. 
 
RECOMMENDED TEMPERATURE 10 to 12°C  

ANALYSIS VALUES Alc.: 13.0 %vol., A.: 7.2 g/l, resid. sug: 0.8 g/l  

ITEM NO. : 1573 



	

Weingut Gunderloch 
Carl Gunderloch Platz 1 

55299 Nackenheim/Deutschland 
www.gunderloch.de 

	
2016 Gunderloch Riesling  Estate 

	
	

	

 
Summary of the v intage 

§ Unusual amounts rainfalls in early spring brought lots 
               of work for the winemakers to fight for a good and 
               healthy crop but also a great supply of water and 
               nutrition for our vines and superb growing conditions. 

§ Moderate temperatures in spring and a warm, 
               sometimes hot, late summer induced a smooth and 
               stable growth 

§ The harvest was a bit later then the last years and with 
               a lack of rain and moderate temperatures we could 
               carefully pick and focus on each vineyard. We 
               harvested for 5 weeks. 

§ The wines are light on Alcohol but full of flavor with a 
fresh, yet balanced acidity. 

 
Style :      

§ Riesling pure and focused, at its best!  
§ Typical fruity characteristics and long mineral finish of our 

“Red Slate” vineyards. 
§ This “Estate Riesling” is the “liquid business card” of our 

winery. 

Terroir :      
• Out of our three top vineyard sites Nierstein Hipping, 

Nierstein Pettenthal and Nackenheim Rothenberg. 
• Red slate soil from Permian times (290 mil. years old). 

 
 

Analyt ical  Data (RS/TA/%):  3/7/12 
 

	
Quality Level Tasting patterns 

	

	

	

	
	



Wine expertise 
 

 

2013 

Pinot Noir 

“Becker Family” 
 

 

 

Deutscher Qualitätswein trocken 

 
 

 

 
 

The Vineyards:  
 

Grown on rare limestone soil with heavy topsoil  

of loam and clay. The vines are 13 to 37 years old. 

 

Cellar Work & Fermentation:  
 

The grapes were hand harvested and destammed.  

Before pressing, the grapes were macerating for 14 to 21  

days to extract all the flavors and aromas from the grape-skins  

into the juice. The juice was fermented in big and small oak-barrels.  

Afterwards let on lees for almost 12 months after fermentation to  

gain even more flavor and complexity through the lees-contact.  

 

Tasting notes:  
 

Pleasant, clear ruby red with dark reflections. In the nose scent of  

wild berries, tobacco, spices and forest floor. On the palate juicy,  

elegant with good length and structure. 

 
 

 
Alcohol content:…….............................................13,5 % Vol. 

Acidity:..........................................................................6,1 g/l 

Residual sugar:..............................................................0,3 g/l 

Drinking temperature:......................................15-17 °Celsius 



2015 SL Riesling feinherb 
 

 

SCHLOSS LIESER ESTATE 

 

1992 THOMAS HAAG became the general manager and 

cellarmaster and had to face an estate in bad repair and 

with no established clientele or store of bottled wine.  

After buying the estate in 1997 THOMAS HAAG used his 

long lasting experiences including learning at the 

establishment of his father Fritz Haag such as at the wine 

university in Geisenheim. These experiences plus years of 

hard work brought the estate of Schloss Lieser back to 

the top of the Riesling estates in Germany. 

 

VINTAGE 2015 

 

Under perfect conditions in 2015 we were able to 

produce wines in all quality levels. We decided to start 

with the harvest on the 1st of October to go through each 

plot for the first pre-selection. In most of the plots, we 

selected the grapes in the vineyards in four different 

steps to harvest them at a perfect level. All of our wines 

are fermented spontaneously in a stainless steel tank. 

The wines are ripe, intense and fine on the nose and have 

a beautiful balance between the residual sugar and 

acidity.  

 

Grape variety:  Riesling 

Vinification:  Produced in stainless steel;  

   spontaneous fermentation 

Alcohol:   10.5 vol. % 

Residual Sugar: 20 grams/liter 

Total Acidity:  8.4 grams/liter 

 

“The medium-dry 2015 Riesling SL has the same ripe 

and attractive, slate like fruit aroma as its dry 

counterpart. Round and fruity, this is a mouth-filling 

juicy, piquant and salty Riesling that is ready to be 

enjoyed.” (Stephan Reinhardt, February, 2017) 



	
	

	

2015	Riesling	Kabinett	Ürzig	Würzgarten	

	

The	Mönchhof	 estate	 is	mentioned	 first	 as	 belonging	of	
the	 Cistercian	 abbey	 of	 Himmerod	 in	 the	 Eifel	 in	 1177.	
After	 the	 Secularisation	 under	 Napoleon	 the	 family	
Eymael	bought	the	estate	on	an	auction	in	Paris	 in	1804	
from	the	French	state.	

	

Mosel	-	100%	Ürzig	Würzgarten	Riesling	

	

The	 2015	 Kabinett	 from	 the	 Ürzig	 Würzgarten	 is	 a	
classical	 Kabinett	 from	 the	 Würzgarten.	 It	 shows	 its	
typical	 herbal	 spices	 added	with	 citrus	 and	exotic	 notes	
on	 the	palate.	 It	 is	 a	 fine	 and	 fresh	wine	with	 a	 perfect	
balance	of	fruit	and	acidity.	

	

This	 wine	 was	 grown	 in	 the	 vineyards	 of	 Ürzig	
Würzgarten	 (spice	 garden).	 At	 steep	 slopes	 with	 up	 to	
80%	steepness	our	team	hand-picked	the	grapes.	The	soil	
here	 contains	 besides	 the	 red	 devon	 slate	 also	 vulcanic	
parts.	Out	of	this	soil	the	combination	of	exotic	fruits	and	
spices	find	its	way	into	the	wine.	The	soil	charges	the	sun	
heat	during	the	day-time	and	passes	it	to	the	vine	during	
the	 cooler	 night-time.	 The	 grapes	 are	 directly	 pressed	
after	the	arrival	at	the	estate	at	the	bottom	of	the	hill.	

	

Serve	this	wine	chilled	at	8°	Celsius	with	spicy	food	or	as	
aperitif	on	your	terrace.	

8.5	%	Alcohol	|	59	g/l	RS,	|	8.5	g/l	Acidity	



	
	

2015	Riesling	Spätlese	Mosel	Slate	

	

The	Mönchhof	estate	is	mentioned	first	as	belonging	of	
the	Cistercian	abbey	of	Himmerod	in	the	Eifel	 in	1177.	
After	 the	 Secularisation	 under	 Napoleon	 the	 family	
Eymael	bought	the	estate	on	an	auction	in	Paris	in	1804	
from	the	French	state.	

	

Mosel	-	100%	Riesling	

	

The	 2015	Mosel	 Slate	 Spätlese	 from	 the	 steep	 slopes	
around	Ürzig	shows	its	fine	minerality	that	comes	from	
the	blue	Devon	 slates	where	 it	 is	 grown	on.	 The	wine	
has	an	elegant	bouquet	of	citrus	and	flowers	and	on	the	
palate	 it	 shows	 apple	 and	 herbal	 notes.	 With	 its	
perfectly	balanced	sweetness	that	tastes	vibrant.	

	

This	wine	was	grown	 in	 the	 steep	slopes	around	Ürzig	
and	 Erden.	 At	 steep	 slopes	 our	 team	 hand-picked	 the	
grapes.	 The	 blue	 soil	 charges	 the	 sun	 heat	 during	 the	
day-time	 and	 passes	 it	 to	 the	 vine	 during	 the	 cooler	
night-time.	 The	 grapes	 are	 directly	 pressed	 after	 the	
arrival	at	the	estate.	

	

Serve	this	wine	chilled	at	8°	Celsius	as	aperitif	on	your	
terrace	or	as	companion	for	spicy	dishes	or	fish	dishes.	

8.0	%	Alcohol	|	70	g/l	RS,	|	8.5	g/l	Acidity	
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