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TASTING NOTE

Aromatic ripe fruit with mineral undertones. Red apple, ripe
quince and fine grapefruit. Light nuttiness with marzipan.
Tension between ripe fruit, salty-herbal aromas and a fine note
of caramel. Fascinating feel with lots of pressure. The Riesling is
bursting with ripe fruit, racy body and creamy enamel. Delicate
and multi-layered.

AWARDS

2018 James Suckling: 94/100 Points "Dried cloves, white pepper,
saffron and lighter notes of almonds and cherry blossom. Full-
bodied and powerful with a serious tannin structure, but there’s
a wealth of finely tuned acidity behind that. Drink now or hold."
| Robert Parker: 90+/100 Points "The 2018 Biirgergarten
Riesling needed three bottles to convince me until it opened
clear, pure and intense, with crushed stones and fresh ginger
aromas on the nose. Pure, fresh and bright on the palate, this is
a lithe, lush and salty dry Riesling with refreshing mineral grip
and tension on the finish." | RESTAURANT WINE® Issues
#190-193: 4+/5 stars "Full bodied and fairly rich in ..."

VINTAGE
2018

BOUQUET

Ripe stone fruits, mineralic powerful body

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: 13.0 % vol.
Acidity: 6.8 g/l
Residual sugar: 1.8 g/l

DRINKING SUGGESTION
Now until 2029
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