Product Sheet

Vintage: 2018
Name: Alte Reben Mosel
Grape Variety: Riesling
Quality: Qualititswein
Taste: white cap (dry)
Alcohol: 12,0% vol.
Bottle Size: 3000 ml
Vineyard Site

The grapes for this Riesling originate in various 60-80-year-old Middle
Mosel vineyards, including many that were never subjected to the
wholesale restructuring and resurfacing known as Flurbereinigung and are
planted with ungrafted vines. Fine-eroded, but also rocky slate soils
transmit an extremely concentrated minerality to the grapes.

Vinification

The grapes were harvested at the end of October. 100% healthy berries
were gently crushed, and given several hours of skin contact to extract
aroma and minerals. The must fermented spontaneously and slowly at
low temperature so that the complex fruit aroma could develop perfectly.
Subsequently, the wine was carefully matured on its lees in wooden
barrels for a long time.

Tasting Note
The 2018 Riesling Alte Reben is perfectly ripe and pure on the intense
yet elegant and refined, crystalline nose. Round and juicy on the palate,

this is a rich and creamy-textured, finely tannic and phenolic Riesling
with grip, but this old-vines Riesling cannot disguise its 2018 origin.
Drink Date: 2024-2035 (S. Reinhardt — Wine Advocate, Oct 2020)
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