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TASTING NOTE

Deep fruit with a mineral underlay, already pronounced when
ripe, paired with fine roasted aromas. Ripe apple, pineapple and
dried fruit. White bread, almonds and caramel. Wonderfully ripe
fruit on the palate with lots of citrus zest in the aftertaste. The
ripe fruit develops a tangible sweetness that combines perfectly
with the fresh acidity and radiates shine and liveliness. Optimal
balance between concentrated Riesling fruit, lasting minerality,
fine elegance and a concentrated, long finish.

AWARDS

2016 James Suckling: 94/100 | Finalist "Vinum Riesling-
Champion 2017"

2022 James Suckling: 95/100 "This youthful beauty needs some
aeration for the wealth of stone fruit, mandarin orange and
orange blossom aromas to fully unfurl. Concentrated and
compact with stacks of wet stone minerality this is a strong wine
that some may find a bit demanding right now, but this has been

built for the long haul and has great potential." | enos Riesling-
Challenge: Top Ten

VINTAGE
2016

BOUQUET
Yellow peach, soft and juicy

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

Qualitiatswein

ANALYTIC DATA
Alcohol: 12.0 % vol.
Acidity: 7.1 g/l
Residual sugar: 2.8 g/l

DRINKING SUGGESTION
Now until 2027

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

Muller-Gatoir
Mreingut
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