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2020 Falkensteiner
Riesling Qualitätswein trocken - 0,75 l

ORIGIN Saar, Germany

VINEYARD Falkenstein, located close to Konz within the Saar valley. 
One of the best origins of the SAAR, which is characteri-
zed by shallow grayscale slate ground, extreme elegance 
and delicate minerality.

VITICULTURE Sustainable cultivation methods, which protect our va-
luable soil and support our vines in finding the right ba-
lance to supply perfectly ripe grapes.

VINIFICATION The grapes are carefully hand picked and selected, they 
are fermented in small stainless steel tanks barrels to pre-
serve the elegant and fruity character. The wine rests for 
a few months on its fine lees before bottling in spring 
after harvest.

TASTING 
PROFILE

Fruit, elegance and absolute finesse is what makes this wine 
remarkably tempting for any occasion.

SERVE Best to drink chilled at 46-50 °F / 8-10 °C

AGING 
POTENTIAL

2025+

ANALYSIS Alcohol:   11,5 % vol.
Residiual sugar:  6,1 g/l
Total acidity:   7,2 g/l

ALLERGENS contains sulphites

FOOD PAIRINGS

Article No. 91202

EAN-CODE: 
Bottle: 400 7524 91202 0
Box:  400 7524 91202 1

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE

Aperitive Cheese

SINGEL VINEYARD
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2020 Kaseler
Riesling Kabinett dry - 0,75 l

ORIGIN Ruwer, Germany

VINEYARD There is nothing more mineal than this: dry Kabinett 
from vineyard sites along Kasel. If „Kehrnagel“ or „Hitz-
lay“ or some vintages „Nies‘chen“, we produce the most  
elegant Riesling wine with slate character from the RU-
WER in Kasel. 

VITICULTURE Sustainable cultivation methods, which protect our va-
luable soil and support our vines in finding the right ba-
lance to supply perfectly ripe grapes.

VINIFICATION The grapes are carefully hand picked and selected, they 
are fermented in small stainless steel tanks barrels to pre-
serve the elegant and fruity character. The wine rests for 
a few months on its fine lees before bottling in spring 
after harvest.

TASTING 
PROFILE

Aromas of peach, currant and citrus are noticable on the 
bouquet, followed by a captivating play of prancing minera-
lity. The loose slate soils charaterizes this RUWER Riesling. 

SERVE Best to drink chilled at 46-50 °F / 8-10 °C

AGING 
POTENTIAL

2026+

ANALYSIS Alcohol:   11,0 % vol.
Residiual sugar:  8,2 g/l
Total acidity:   6,4 g/l

ALLERGENS contains sulphites

FOOD PAIRINGS

Article No. 51302

EAN-CODE: 
Bottle: 400 7524 51302 9
Box:  400 7524 51305 0

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE

SINGEL VINEYARD

Poultry FishPork
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2021 Scharzhofberger
Riesling Kabinett dry - 0,75 l

ORIGIN Saar, Germany

VINEYARD This is by far the most famous and internationally renow-
ned vineyard site on the Saar combining elgegance and a 
vast spectrum of aromas. On south facing slopes grapes 
ripen from light Kabinett wines up to Trockenbeerenaus-
leese quality on heavily weathered grey slate.

VITICULTURE Sustainable cultivation methods, which protect our va-
luable soil and support our vines in finding the right ba-
lance to supply perfectly ripe grapes.

VINIFICATION The grapes are carefully hand picked and selected, they 
are fermented in small stainless steel tanks barrels to pre-
serve the elegant and fruity character. The wine rests for 
a few months on its fine lees before bottling in spring 
after harvest.

TASTING 
PROFILE

A rarity: Riesling Kabinett dry from the Scharzhof at the 
SAAR. Only possible in the best vintages. First class quality 
thats not available every year. A dry Riesling with a strong 
character, expression and finish - SCHARZHOFBERGER!

SERVE Best to drink chilled at 46-50 °F / 8-10 °C

AGING 
POTENTIAL

2028+

ANALYSIS Alcohol:      10,5 % vol.
Residiual sugar:    8,8 g/l
Total acidity:       8,7 g/l

ALLERGENS contains sulphites

FOOD PAIRINGS

Article No. 42302

EAN-CODE: 
Bottle: 400 7524 42302 1
Box:  400 7524 42305 2

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE

PorkFish Poultry
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2020 Erdener Treppchen
Riesling Spätlese dry - 0,75 l

ORIGIN Mosel, Germany

VINEYARD The Erden vineyards, located on the opposite side of the 
Moselle, have skeleton-rich, red to brown-gray clay-slate 
weathered soils that give the vine an unmistakably spicy 
and powerful character.

VITICULTURE Centuries of experience in viticulture, in the past as today 
a lot of manual work by people with a feeling for nature, 
soil, weather, vine and Riesling. The result: first-class wi-
nes with quality and style!

VINIFICATION Selective harvesting, gentle grape processing, fermenta-
tion in Moselfuder form the basis of all our single-vi-
neyard Rieslings. They lie on the fine lees until August/
September of the year following the harvest, are perfectly 
accompanied by sensory analysis and are bottled with na-
tural cork after approval by our cellar master.

TASTING 
PROFILE

A typical wine from the Erdener Treppchen: spicy with flo-
ral but also fruity notes are found in the nose as well as in 
the taste.

SERVE Best to drink chilled at 46-50 °F / 8-10 °C

AGING 
POTENTIAL

2028+

ANALYSIS Alcohol: 11,5 % vol.
Residiual sugar: 7,2 g/l
Total acidity: 6,8 g/l

ALLERGENS contains sulphites

FOOD PAIRINGS

Article No. 21402

EAN-CODE: 
Bottle: 400 7524 21402 5
Box:  400 7524 21405 6

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE

Aperitive Fish Poultry
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2021 Trittenheimer Apotheke  „Im Fusswingert“
Riesling Großes Gewächs dry - 0,75 l

ORIGIN Mosel, Germany

VINEYARD The Trittenheimer Apotheke is one of the best steep slopes of the Middle Mo-
sel. Rieslings full of character with subtle aromas in a ripe, firm body grow on the shal-
low slate weathered soil. Daniel Deckers describes the wines from the „majestical-
ly steep vineyard“ as mineral, elegant, never fat and with a subtle note of fresh herbs. 
 
The name cannot be traced back to a particularly health-promoting effect of the wine, as is 
assumed in many places, but rather to the name „Abtsberg“ or „Abteiberg,“ which refers to 
a foundation of the Trier Benedictines.

GROSSES GEWÄCHS „Fusswingert“
The full name of this parade plot for our GROSS GEWÄCHS in the famous Trittenheimer 
Apotheke is „Hinter‘m Fahrhaus im Fusswingert“ and thus already describes the position 
quite accurately: it is located directly on the Mosel bridge that connects the Trittenheimer 
with the Leiwen side and represents the entrance to the main footpath of the steep slope. Our 
Fusswingert benefits from the large water surface in the Mosel loop and the optimal expo-
sure to the sun. This is because the sun‘s heat is reflected back into the vineyard, where it is 
stored in the slate stones. A good water supply also ensures that the vines lack for nothing. 
Low yields ensure even higher quality and careful selective hand harvesting in several passes 
ensures that only the best grapes are used.
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2021 Trittenheimer Apotheke 
„Im Fusswingert“
Riesling Großes Gewächs dry - 0,75 l

VITICULTURE Centuries of experience in viticulture, in the past as well 
as today a lot of manual work by people with a feeling 
for nature, soil, weather, vines and Riesling. The result: 
first-class wines with quality and style!

VINIFICATION Selective harvesting, gentle grape processing and fermen-
tation in Moselfuder form the basis of all our single-vi-
neyard Rieslings. They lie on the fine lees until August/
September of the year following the harvest, are perfectly 
accompanied by sensory analysis and, after approval by 
our cellar master, are filled into bottles with natural cork.

TASTING
PROFILE

Intense, extract-rich Großes Gewächs from the Mosel: mi-
neral-herbaceous on the nose with expressive aromas of 
peaches and white fruits that bring out the typical character 
of this special site. It convinces with its subtle finesse with 
pressure on the palate and a long finish. A great wine that 
can inspire! It brings tremendous aromatics and fine mine-
rality, is racy and intense at the same time.

SERVE gut gekühlt bei 8-10°C

AGING 2045+

ANALYSIS Alcohol: 11,0 % vol.                           
Residiual sugar: 5,6 g/l
Total acidity: 8,7 g/l

ALLERGENS contains sulphites

AWARDS

Article No. 24002

EAN-CODE: 
Bottle: 400 7524 24002 4
Box:  400 7524 24005 5

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE
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2020 Piesporter Goldtröpfchen
Riesling Kabinett - 0,75 l

ORIGIN Mosel, Germany

VINEYARD The wine village of Piesport is ideally located in a steep 
amphitheatre opening to the south. The aromatic slight-
ly sweeter Riesling wines that grow on deep brown slate 
soil have an animated acidity and are great for cellaring.

VITICULTURE Sustainable cultivation methods, which protect our va-
luable soil and support our vines in finding the right ba-
lance to supply perfectly ripe grapes.

VINIFICATION The grapes are carefully hand picked and selected, they 
are fermented in 1000 liter oak Fuder barrels to add 
complexity. The wine rests for a few months on its fine 
lees before bottling in late spring after harvest.

TASTING 
PROFILE

Powerful and fresh with a clear citrus acidity, this fruit-sweet 
MOSEL Kabinett delights every Riesling lover.

SERVE Best to drink chilled at 46-50 °F / 8-10 °C

AGING 
POTENTIAL

2030+

ANALYSIS Alcohol: 8,5 % vol.
Residiual sugar: 52,8 g/l
Total acidity: 7,6 g/l

ALLERGENS contains sulphites

FOOD PAIRINGS

Article No. 50362

EAN-CODE: 
Bottle: 400 7524 50362  4
Box:  400 7524 50365 5

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE

VegetarianAperitive Seafood
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2021 Kaseler Nies´chen
Riesling Spätlese - 0,75 l

ORIGIN Ruwer, Germany

VINEYARD This is the best vineyard site on the RUWER where con-
centrated, mineral wines with intensive fruit and ripening 
potential originate. The wines are elegent, subtle and 
have a lot of minerality.

VITICULTURE Sustainable cultivation methods, which protect our va-
luable soil and support our vines in finding the right ba-
lance to supply perfectly ripe grapes.

VINIFICATION The grapes are carefully hand picked and selected, they 
are fermented in 1000 liter oak Fuder barrels to add 
complexity. The wine rests for a few months on its fine 
lees before bottling in late spring after harvest.

TASTING 
PROFILE

Honey scent, ripe yellow fruit of peach and mirabelle. Play-
ful and filigree Ruwer late harvest with minerality and typi-
cality of the site.

SERVE Best to drink chilled at 46-50 °F / 8-10 °C

AGING 
POTENTIAL

2035+

ANALYSIS Alcohol:                  7,5 % vol.
Residiual sugar:     57,2 g/l
Total acidity:           9,4 g/l

ALLERGENS contains sulphites

FOOD PAIRINGS

Article No. 26462

EAN-CODE: 
Bottle: 400 7524 26462 4
Box:  400 7524 26465 5

Vegetarian Fish Seafood Pasta

SINGLE VINEYARD

ICONS

VILLAGE WINE

ESTATE WINE


