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C. VON SCHUBERT RIESLING TROCKEN,
MAXIMIN GRÜNHÄUSER (QBA) 2011

[88]  Wine Spectator
Expressively juicy, with a flinty caste to the green apple,
peach and wild berry flavors. Offers a citrusy finish, with
hints of anise and wheatgrass.  April 30, 2013

[88]  Mosel Fine Wines
This offers a great nose of smoke, pear, citrus and grape-
fruit. The wine is well balanced on the palate with great
presence and even some true finesse. The finish is satisfy-
ingly smooth and lean.  July 2012

C. VON SCHUBERT, RIESLING TROCKEN
MAXIMIN GRÜNHÄUSER HERRENBERG, 
ALTE REBEN 2011

[94]  Wine & Spirits (Year’s Best)
Old vines planted in the mixed red and blue slate of this
vineyard drew out an exceptional wine in 2011. Its crisp,
succulent citrus fruit has the clarity of a note plucked
from a violin string, the tones growing deeper with each
reverberation, reaching into a dense, almost oily mineral-
ity. The stone flavors have a salty note that’s particularly
mouthwatering; a youthful riesling ready for anything.
December 2012

[91]  Wine Spectator
Vibrant and complex, with crackling acidity behind the
seductive quince, pear and gooseberry flavors. Powerfully
built, offering an intense finish of slate, displaying notes of
black currant and hints of pepper.  March 31, 2013

C. VON SCHUBERT, RIESLING TROCKEN
MAXIMIN GRÜNHÄUSER ABTSBERG, 
ALTE REBEN 2011

[90]  Mosel Fine Wines
This offers quite some notes of smoke and mirabelle. The
wine is smooth and intense on the palate, and offers a
long, clean and tart finish. This is a deliciously well-made
wine.  December 2012

C. VON SCHUBERT RIESLING SUPERIOR,
MAXIMIN GRÜNHÄUSER HERRENBERG 2011

[90]  Mosel Fine Wines
This offers a ripe nose of cream, smoke, bergamot and
pear. The wine is superbly well balanced on the palate,
where it shines through mineral and aromatic complexity.
The finish is smooth and deliciously tart. This is a very
attractively balanced wine.  December 2012

C. VON SCHUBERT RIESLING SUPERIOR,
MAXIMIN GRÜNHÄUSER ABTSBERG 2011

[91]  Wine Spectator
The green apple and pear flavors show precise balance
and powerful concentration in this dry Riesling. The min-
erally finish is firm, showing hints of sea salt.  
March 31, 2013

[90]  Mosel Fine Wines
This offers a very subtle and subdued nose of pear,
mirabelle, bergamot and spices. The wine is impeccably
smooth on the palate and offers superb complexity and
finesse. This all finds its climax in a delicately tart finish.
This is not a very powerful wine, but one which offers
great subtlety.  July 2012
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[88]  Stephen Tanzer
Enticing aromas of white peach and nut oil. Creamy apri-
cot fruit on the brisk, well-balanced palate. Good depth
here.  Finishes with spices and minerals.  Jan/Feb 2013

C. VON SCHUBERT RIESLING QBA, 
MAXIMIN GRÜNHÄUSER 2011

[88]  Wine Spectator
There's good concentration to the pear, apple and white
peach flavors, all balanced by plenty of fresh acidity.
Savory herb notes show on the finish.  April 30, 2013

[87]  Mosel Fine Wines
This offers a comparatively powerful and intense nose of
spices and herbs as well as pear peel. The wine is smooth
and yet energetic and offers plenty of smoky notes of
fruits in a satisfyingly long finish.  July 2012

C. VON SCHUBERT RIESLING KABINETT,
MAXIMIN GRÜNHÄUSER HERRENBERG 2011

[92]  Wine Spectator
Features rich, savory herbal notes that flank an unctuous
core of ripe apple and melon flavors. Supported by firm
acidity, this is balanced and lushly juicy, crackling on the
finish with tarragon cream.  Dec. 31, 2012

[91]  Wine & Spirits (Year’s Best)
This is supple and lush, the lemon notes taking on a
cream-like richness, the minerality rounded and smooth.
The finish takes on a red tone, like raspberries and red
earth, firming up and lasting.  December 2012

[90]  Mosel Fine Wines
This offers a firm nose of grapefruit, bergamot, pineapple
and pear peel. The wine is still quite reduced on the
palate, but hints at a great Spätlese-styled presence. The
finish is smooth and slick. This a very attractive wine.
July 2012

[88]  Stephen Tanzer
Lively aromas of white nectarine and acacia blossom. A
savory apricot pit flavor keeps the palate refreshed.
Nicely balanced finish displays slate-driven minerality.
Jan/Feb 2013

C. VON SCHUBERT RIESLING KABINETT,
MAXIMIN GRÜNHÄUSER ABTSBERG 2011

[91]  Wine Spectator
Well-spiced, with ripe apricot, apple tart and white plum
flavors that feature plenty of savory accents. Honeydew
melon notes linger on the plush finish alongside a lively
hint of lemon cream.  Dec. 31, 2012

[91]  Mosel Fine Wines
This offers a very attractive and comparatively fresh nose
of pear, spices and minty herbs. But what makes this wine
remarkably fascinating is how the very complex and
intense flavors on the palate give way to an almost
weightless feel in the finish. This is just so airy and light,
and yet offers a great sense of multi-layered complexity.  
July 2012

[90]  Stephen Tanzer
Delicate aromas of ripe pear, lemon oil and honeysuckle.
Offers a subtle palate feel, with crisp minerality contribut-
ing to the impression of mouthwatering freshness. With
elegant spices on a persistent finish, this is one of the best
kabinetts of the vintage.  Jan/Feb 2013
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C. VON SCHUBERT RIESLING SPÄTLESE,
MAXIMIN GRÜNHÄUSER HERRENBERG 2011

[91]  Wine Spectator
There's a savory edge to the green apple and crunchy
peach flavors. Notes of tarragon are creamy and rich,
with plenty of honeyed notes on the broad finish.  
Feb. 28, 2013

[89]  Mosel Fine Wines
This offers a fascinating nose of whipped cream, grape-
fruit and hints of exotic flowers. The wine offers a sur-
prising touch of coconut, pineapple and vanilla on the
palate, which vanishes away in the after-taste to give way
to smoky herbs. This is very attractive and quite long.  
July 2012

C. VON SCHUBERT RIESLING SPÄTLESE,
MAXIMIN GRÜNHÄUSER ABTSBERG 2011

[94]  Stephen Tanzer
Subtle aromas of apricot, quince and sweet basil.
Seductively unctuous mirabelle flavor complicated by
piquant saline minerality. The youthfylly compact, spicy
finish displays enormous length. A great effort and one of
the finest Spätleses of the vintage.  Jan/Feb 2013

[92]  Wine Spectator
Mouthwatering citrus and green apple flavors are chiseled
and vibrant in this crunchy Riesling. Chives and green
herbs are well-defined and accent the minerally essence.
Chamomile notes enliven the finish.  Feb. 28, 2013

[90]  Mosel Fine Wines
This offers a comparatively intense nose of pear cream,
smoke and herbs. The wine is smooth and elegant on the
palate, with however also the richness and presence of an
Auslese. This then leads to a long finish in which the wine
gets to the relative lightness of a Spätlese. This is a very
smooth and slick effort.  July, 2012

[Hot Picks] Sommelier Journal
To fans of Mosel Riesling, this legendary estate on the
Ruwer tributary is an icon — as recognizable for its dis-
tinctive labels as for its inimitable style. Lined with blue
slate, Von Schubert’s Abtsberg vineyard tilts 70º toward
the rising sun, yielding wines that ripen gorgeously year
in and year out. The succulent 2011 Spätlese is overtly
sweet but brilliantly balanced, with all the snap and verve
a sommelier could want. In fact, the only downside to this
bottling is the twinge of guilt I feel knowing how ridicu-
lously good it might have been years hence, if only I could
have resisted pulling the cork.  January 2013

C. VON SCHUBERT RIESLING AUSLESE,
MAXIMIN GRÜNHÄUSER HERRENBERG 2011

[93]  Wine Spectator
A creamy style, delivering concentrated stone fruit fla-
vors, seasoned with hints of white pepper and savory
spice. Beeswax and combed honey notes linger on the
rich finish, featuring a minerally snap.  Feb. 28, 2013

[91]  Mosel Fine Wines
This offers comparatively fresh notes of spices, pear,
grapefruit and a hint of passion fruit. The wine is intense
and yet nicely delineated on the palate, and this complex
feel carries over into the long finish. Despite its inherent
richness, this is a very attractive Auslese with great pres-
ence and intensity.  July 2012

C. VON SCHUBERT RIESLING AUSLESE,
MAXIMIN GRÜNHÄUSER HERRENBERG #15
2011

[95]  Mosel Fine Wines
Made from fruit harvested early, this incredibly fresh and
pure wine offers the telltale aromatics of the Estate,
including cassis, gooseberry, mint, grapefruit, yellow peach
and dried spices. It starts off as zesty and dynamic on the
palate, before riper but mouth-watering notes of straw-
berry, vanilla and quince kick in. The finish is mouth-coat-
ing, smooth and very long. This is a Grünhaus classic in
the making and therefore highly recommended!  July 2012
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C. VON SCHUBERT RIESLING AUSLESE,
MAXIMIN GRÜNHÄUSER ABTSBERG 2011

[94]  Wine Spectator
Crackling and fresh, with juicy ripe apple, lemon curd
and nectarine flavors that are accented by hints of white
pepper and basil. Complex, featuring a well-honeyed fin-
ish that shows concentrated cream and spice notes.  
Feb. 28, 2013

[92]  Stephen Tanzer
Pale golden-yellow. Succulent aromas of candied pineap-
ple, baked apple and muskmelon. Delicately rich and
creamy in texture, with flavors of peach, cinnamon and
vanilla. More elegant than dense on the subtle finish. A
classically styled auslese.  Jan/Feb 2013

[91]  Mosel Fine Wines
This offers a great nose including pear and spices. The
wine is intense and smooth on the palate and leaves an
airy, slightly sweet feel in the medium-long finish. This is
nicely balanced as it combines good finesse and richness
in the finish.  July 2012

C. VON SCHUBERT RIESLING AUSLESE,
MAXIMIN GRÜNHÄUSER ABTSBERG #83 2011

[93]  Mosel Fine Wines
This offers a highly ripe, fruity and exotic nose of mango,
honey and apricot cream. The wine glides on the palate
and leaves a rich, intense and mouth-coating feel in the
after-taste. There is some fine underlying zest but the
sheer richness and sweetness of the wine completely over-
shadows it at this stage. This is really best left alone for a
good decade or two to allow it to integrate its power and
might. But then, the patient reader will be rewarded by a
superb dessert wine!  July 2012

C. VON SCHUBERT RIESLING AUSLESE,
MAXIMIN GRÜNHÄUSER ABTSBERG #84 2011

[94]  Wine Spectator
Effusively fruity, with a deep well of apple, ripe citrus,
gooseberry and peach cobbler flavors that are thick and
rich. Hints of anise, accented by some caramelized herbal
notes, add to the complexity.  Feb. 28, 2013

[92]  Mosel Fine Wines
This offers superbly complex scents of very ripe pear,
apples, brown sugar and bakery products. The wine is
smooth and, at this stage, dominated by its sweetness on
the palate. The finish is long and intense. This is true
dessert wine and, despite being technically well into BA
levels, it remains playful and comparatively light.  
July 2012

C. VON SCHUBERT RIESLING AUSLESE,
MAXIMIN GRÜNHÄUSER ABTSBERG #87 2011

[95]  Wine Spectator
An unctuous combination of glazed apricot, ripe red
peach and candied ginger flavors that is rich and well-
crafted. Notes of ruby grapefruit provide a lively accent,
with a long spice- and honey-filled finish conveying rich-
ness and profound sweetness.  Feb. 28, 2013

[92]  Wine & Spirits (Year’s Best)
This offers a tidal wave of peach, apricot and cherry fruit,
blanketing the tongue in a mossy richness. Then the wave
pulls back, the flavors linger, now blossoms more than
fruit itself, a note of petrol coming up from the depths.
Age it longer to see what else might emerge out of those
depths.  December, 2012

C. VON SCHUBERT RIESLING
WEISSBURGUNDER QUALITÄTSWEIN MAXIMIN
GRÜNHÄUSER 2011

[90]  Wine Spectator
Ripe apple flavors dominate this multilayered white.
Offers notes of ripe tropical fruits, with hints of white
chocolate. The rich finish delivers delicate accents of
sweet butter.  March 31, 2014

www.vonschubert.com

Highlights from the press – C. von Schubert 2011  (page 4)

LOOSEN BROS. USA LTD.
info@drloosen.com  •  www.LoosenBrosUSA.com


