
Making World-Class Riesling in Germany
and in Washington’s Columbia Valley



Temperature limits of the world’s wine growing regions



The Pfalz
Charlemagne’s Wine Cellar



The winery at J.L. Wolf



J.L. Wolf by the numbers

The climate of the Pfalz:
• Average temperatures:

• April through October 12.8°C
• Average annual sunshine hours: 2,088
• Average rainfall: 478mm (19 inches)

The fruit at harvest time:
• Hand-picked, 100% healthy fruit
• 90° Oechsle (21 Brix, 12% potential alcohol)
• 7.0 to 8.0 grams/liter total acidity
• 3.00 to 3.10 pH



J.L. Wolf by the numbers

In the cellar:
• Pressing regimen varies depending on ripeness and acidity:

• Full-cluster pressing when acidity is low
• Crushing and pressing in normal vintages
• 1-12 hour maceration before pressing for dry wines

• Bentonite during settling to remove proteins
• Filtration of sediment for absolutely clean juice for fermentation
• Cultivated yeasts for better control
• Cool fermentation: 16° to 18°C  (61° to 64°F)
• Fermentations stopped at desired RS for each tank or barrel
• Racking and sulfuring
• Fining with bentonite and gelatin, if necessary
• Second racking, with diatomaceous earth filtration
• Sterile filtration at bottling



Washington’s Columbia Valley
Riesling’s new frontier

Washington’s Columbia Valley
Riesling’s new frontier



The winery at Chateau Ste. Michelle



Eroica by the numbers

The climate of the Columbia Valley:
• Average temperature:

• April through October 16.7°C
• Average annual sunshine hours: 3,000
• Average annual rainfall: 203mm (8 inches – irrigation required)

The fruit at harvest time:
• Machine harvest at night to keep the fruit cool
• 20.5 to 22 Brix
• 7.5 to 8.5 grams/liter total acidity
• 3.00 to 3.10 pH



Eroica by the numbers

In the cellar:
• Full-cluster pressing
• Juice sulfured before being trucked to Woodinville (at night)
• Double enzyme settling for absolute clarity
• Assortment of yeasts for complexity and blending optons
• Cold fermentation: 52° to 55° F
• Fermentations stopped at various RS levels for blending



The Mosel
Germany’s classic slate soil Riesling

The Mosel
Germany’s classic slate soil Riesling



The estate house at Dr. Loosen



Dr. Loosen by the numbers

The climate of the Mosel:
• Average temperature:

• April through October 12.6°C
• Average annual sunshine hours: 1,358
• Average rainfall: 706mm (27.75 inches)



Dr. Loosen by the numbers

The fruit at harvest time:

• Selective hand picking to achieve different quality levels:
• QbA: goal is minimum 70° Oechsle (16.6 Brix)
• Kabinett: 78°–83° Oechsle (19 Brix)
• Spätlese: 85°–90° Oechsle (20.5 Brix)
• Auslese (non-botrytis): 90°+ Oechsle (20.5 Brix)
• Auslese Goldkapsel (botrytis): 95°–110° Oechsle (23 Brix)
• Beerenauslese (botrytis): 120°+ Oechsle (25 Brix)
• Eiswein: 120°+ Oechsle (25 Brix)
• TBA (dried botrytis): 160°+ Oechsle (33 Brix)

• Acidity threshhold at harvest depends on vineyard site:
• QbA (“villages” sites): below 12.0 g/l total acidity
• Grand cru sites: below 11.0 g/l total acidity



Dr. Loosen by the numbers

In the cellar:
• Pressing regimen depends on the ripeness and acidity:

• Full-cluster pressing when acidity is low
• Crushing and pressing in normal vintages
• 6-18 hour maceration for dry wines when acidity is very high

• Bentonite during settling to remove proteins
• Filter the sediment so that only 100% clean juice is fermented
• Inoculate with a variety of cultivated yeasts

• 25% of volume with natural yeast - fruity style wines only
• Cool fermentation: 16°-18° Celsius  (61°-64° F)
• Stopping fermentation: decision is made for each tank or barrel

• Final alcohol and RS depends on Prädikat level and taste
• Racking and sulfuring
• Fining with bentonite and gelatin, if necessary, to aid settling
• Second racking, with diotemaceous earth filtration
• Sterile filtration at bottling



Making World-Class Riesling in Germany
and in Washington’s Columbia Valley


