RIESLING SPATLESE
fruity sweet

Biirgergarten
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TASTING NOTE

The delicate combination of fruitiness and acidity make up
the light and lively Spitlese from the Haardt Biirgergarten.
Its fruitiness has intense notes of stone fruit combined with

an amazing juiciness.

AWARDS

2018 James Suckling: 94/100 Points "Crushed dill and coriander
meet with bright citrus, loquats and pears. Only off-dry and very
balanced with a well-judged component of acidity doing wonders
for the mineral, expressive finish. Dialed-in and beautiful to
drink now, but better to cellar for a decade. Drink now."

| RESTAURANT WINE® Issues #190-193: 4+/5 stars "An
exceptional Spitlese, this 2018 Burgergarten is round,

light medium bodied, and fairly rich; a wine with refined
character (pear, white peach, pineapple, lime, honeydew
melon), good balance, and a very long, lingering finish.
Delicious; warrants further aging. Aged in stainless steel.
Organic."

2017 James Suckling: 95/100 | Finalist "Vinum Riesling-
Champion 2018"

VINTAGE
2018

BOUQUET

Yellow stone fruits, juicy fruit balance

HARVEST

Handpicked with careful selection

WINEMAKING
Cool fermentation in stainless steel

VINEYARD

Region: Pfalz

Vineyard site: Haardter Biirgergarten
Soil: Haardtsandstein

Vines: 20-47 years

Yield: 45 hl/ha

Slope: sloped 10%, flat 90%
Direction: SE

CLASSIFICATION
VDP.Erste Lage

GRADE
Pradikatswein

ANALYTIC DATA
Alcohol: 9.5 % vol.
Acidity: 6.3 g/l
Residual sugar: 61.2 g/l

DRINKING SUGGESTION
Now until 2029

Muller-Gatoir
Mreingut

Weingut Miiller-Catoir, Mandelring 25, Haardt,
67433 Neustadt an der WeinstraBBe
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