Mosel Fine Wines

“The Independent Review of Mosel Riesling ... and Beyond!”

By Jean Fisch and David Rayer

Weingut Haart
(Piesport — Middle Mosel)

2025er Haart Piesporter Goldtropfchen Riesling Kabinett 24 26 Auction 94

The Goldtrépfchen Kabinett, as it is referred to on the consumer label (the vintage is written on the neck label and the back label), with AP 24 (an
auction lot) is a fruity-styled wine with a superb nose of cassis, gooseberry, white flowers, chalky elements, and fine herbs. It proves gloriously
playful and finely chiseled on the palate and leaves a zesty and engaging feel of herbs and citrus elements in the long and multi-layered finish. This
is a remarkable expression of Kabinett in the making. 2035-2065
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Weingut Dr. Hermann
(Erden — Middle Mosel)

2025er Dr. Hermann Erdener Prélat Riesling Auslese Alte Reben lange GK 25 26 Auction 98+

The 2025er Erdener Pralat Riesling Auslese Alte Reben LGK was made from a selection of botrytized fruit harvested at 135° Oechsle and was
fermented down to noble-sweet levels of residual sugar (150 g/l). It offers a gorgeously rich yet subtle nose made of whipped cream, almond paste,
honeyed yellow peach, fresh pineapple, acacia honey, lavender, mirabelle, and candied tangerine. The wine is gorgeously precise yet energetic on
the palate and clearly develops a BA-styled sense of exotic almond-infused sweetness. The finish is still very sweet but already reveals hints of

freshness and purity to come. This may easily exceed our high expectations at maturity, as it develops more cut and reveals all its finesse 2040-
2095

2025er Dr. Hermann Urziger Wiirzgarten Riesling Kabinett Alte Reben Nr.12 12 26 Auction 95

The 2025er Urziger Wiirzgarten Riesling Kabinett Alte Reben Nr. 12 (the reference to Nr. 12 is written in small on the bottom right of the label) is a
special selection made from fruit picked on 100-year-old un-grafted vines and was fermented in stainless steel tank down to fruity-styled levels of
residual sugar. It offers a superb nose of cassis, passion fruit, and whipped cream, wrapped in spicy elements. The wine proves focused, precise,
and incredibly elegant on the palate, where the fruity side is wrapped into stunning herbal elements. The finish is multi-layered, lingering, and
incredibly playful while focused. This is a great Kabinett in the making! 2035-2055
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Weingut Peter Lauer
(Ayl — Saar)

2025er Peter Lauer Ayler Kupp Riesling Auslese 3326 Auction 95

The 2025 Kupp Auslese, as it is referred to on the central part of the label, was made from clean fruit harvested at 97° Oechsle from vineyards on
the original Kupp hill and was fermented down to sweet levels of residual sugar (91 g/l). It offers a beautiful nose made of pineapple, a hint of unripe
banana, mint cream, a hint of apricot, and smoke. The wine proves beautifully playful and elegant on the palate, where subtly exotic fruits mingle
with zest and animating whipped cream. The aftertaste is clean and hugely persistent. 2035-2065

2025er Peter Lauer Ayler Kupp Riesling Kabinett N°5 05 26 Auction 94

The 2025 Kupp Kabinett N°5, as it is referred to on the central part of the label, was made from fruit harvested at 77° Oechsle on the original Kupp
hill and was fermented down to barely fruity-styled level of residual sugar (38 g/l). It offers a superb nose made of mint, white flowers, white peach,
and fine smoky elements from reduction. The wine is superbly finely chiseled on the palate and leaves a great feel of chalk and mint wrapped in
fresh fruit in the long finish. 2035-2050
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