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Maximin Grünhäus Riesling Monopol 2016
[92] Wine Enthusiast  
Candle wax, lime zest and honey lend lavish accents to crisp but 
concentrated tangerine, apricot flavors here. It’s just a shade off dry 
in style, with a vibrant mineral finish. A fantastic value for such an 
elegantly composed Riesling. Drink now through 2022. February 2018

[90] Wine Advocate 
A clear, fresh and well-concentrated bouquet of ripe and spicy Riesling  
berries. Round, lush and piquant on the palate, this is a crystalline and 
elegant, really fine and salty-piquant Grünhäuser Riesling that was 
bottled with a touch of unfermented sugar but has a pretty dry and 
perfectly balanced taste. The 2016 was fermented with natural yeasts 
in stainless steel and old fuder vats. April 2016 – Issue 236

[90] Stuart Pigott (JamesSuckling.com) 
A very crisp and vibrant wine with a lot of herbal and apple character. 
Great balance and a very bright mineral finish. Drink now or wait up 
to 5 years. June 2017

[89] Mosel Fine Wines 
Monopol (the new Estate wine) AP15 came mainly from fruit in the 
Herrenberg and was fermented down to 12 g/l of residual sugar. This 
offers a gorgeous nose of white peach, a hint of cream and herbs. The 
wine screams Grünhaus and leaves a great delicately cassis-infused 
feel in the finish. This is on the zesty side at the moment (as Maximin 
Grünhaus wines often are at this stage) and is best left alone for ideally 
two years for it to shine. June 2017 

[87] Vinous.com 
This is the new von Schubert estate calling card, incorporating fruit 
from all three (monopole) vineyards — but principally the largest, 
Herrenberg ‚— and finished halbtrocken. Grünhaus-typical lime and 
white currant are tinged with smoke and wet stone on a penetrating nose  
and firm, juicy palate. The mineral elements carry nicely into a refresh-
ingly sustained if tart-edged, slightly shrill finish. This certainly rep-
resents a welcome improvement over von Schubert’s vintage 2015 generic 
estate Riesling, which didn’t carry the moniker “Monopol.” March 2018

[92] Grapelive.com — Wine of the Day —
It’s impossible not to love this beautiful dry style Riesling from Maxi-
min Grunhaus, it is bursting with energy and slate driven terroir with 
Ruwer character and exceptional purity. This stuff is such a great value 
with a light/medium palate of mineral intensity showing lime, green 
apple, tart apricot, grapefruit and lemongrass along with salty wet 
stone,  inty spices and a delicate  oral perfume. October 15, 2018

Maximin Grünhäus Riesling Sekt Brut NV
[93] Wine Enthusiast — Editors’ Choice — 
Enticing whiffs of brioche, biscuit, lemon and lime introduce this 
lovely brut-style sparkling. It’s bracingly fresh yet bursting with juicy 
tangerine and yellow peach flavors. Filigreed in structure and with pin-
point, persistent petillance, it’s a convincing argument for Champagne 
lovers to drink more sekt, especially considering its price. February 2018

[90] Fine Wine Review By Claude Kolm 
This is as fine a Riesling Sekt as I can recall ever having. The wine is 
crisp and dry with a medium-full body, good depth and expression to 
its Riesling fruit, but also the acidity to give the impression of noble 
austerity. February 2020

[89] View from the Cellar By John Gilman
A lovely nose of lemon, a touch of bread dough, lovely, slate minerality,  
a bit of sea salts and a topnote of dried flowers. On the palate the wine  
is bright, full-bodied, focused and complex, with fine mineral undertow,  
a good core, frothy mousse and a long, well-balanced finish. This is 
very good Sekt. July-August 2020

Wine Advocate Reviewed by Stephan Reinhardt 
“ I haven’t tasted any better collections here for years and can only recommend to buy as many 2016s as possible.” April 27, 2016. Issue 236 
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Maximin Grünhäus Riesling Alte Reben 2016
[91] Vinous.com 
Under VDP rules, this is officially the estate’s Ortswein (village-level  
bottling), but in keeping with its name, genuinely old vines are favored,  
which results in a dominance of Abtsberg over Herrenberg. Like the 
bottling now known as “Monopol,” this is finished at the low end of 
legal Halbtrockenheit and thus tastes essentially dry. Apple and white 
peach are laced with fresh lime on the nose and on the firm, juicy 
palate. Impressions of peach fuzz and lime peel lend invigoration 
without drying the palate, and the similarly stimulating piquancy of 
apple seeds and peach kernel remains on the right side of bitterness. 
The finish is downright vibratory and plenty refreshing, introducing 
an appropriate wealth of stony, smoky and crystalline impingements. 
March 2018

AP02, AP07
[92] Wine Advocate 
The 2016 Maximin Grünhaus Riesling Alte Reben is the successor 
of the Abtsberg Alte Reben, although it is not entirely sourced in the 
Abtsberg anymore but also the Herrenberg. The wine opens with clear,  
precise, aromatic, beautifully concentrated and finely mineral-scented 
Riesling fruit with some tropical fruit aromas such as pineapples. On 
the palate, this is a medium-bodied, very mineral but also juicy-piquant  
and crystalline Riesling with the grip and tension of the former Abtsberg.  
It is an impressive Grünhäuser Riesling with good length and com-
plexity but just 11.5% alcohol. Stimulatingly salty. Impressive! AP 2. 
April 2016 – Issue 236

[90] Mosel Fine Wines 
This 2016er Maximin Grünhäuser Alte Reben AP02 was made mainly 
from fruit in the Abtsberg fermented down to 13 g/l of residual sugar. 
The wine develops a great nose of fresh gooseberry, pear, mint, herbs 
and spices. The wine is beautifully racy and elegant on the palate and 
leaves a delicately creamy feel in the finish. This is beautifully well 
made in a persistent yet elegant feel in the finish. June 2017 

Maximin Grünhäus Pinot Blanc 2016
[89] Wine Advocate 
From the Herrenberg and fermented and aged for six months in 
stainless steel and a classic oak fuder, the 2016 Maximin Grünhaus 
Pinot Blanc has a clear and delicate bouquet of ripe white fruits. 
Medium-bodied, fresh and aromatic on the palate, this is an elegant 
and well-balanced, fruity-piquant and mineral Pinot Blanc with a 
crystalline and refreshingly salty palate. This should be excellent with 
fish. April 2016 – Issue 236

[89] Wine Enthusiast  
Savory hints of pollen and earth juxtapose bright tangerine, lemon and 
apple in this dry Pinot Blanc. Light bodied and zesty in style, it’s a re-
juvenating sip with wide appeal. Drink now through 2019. February 2018

[89] Wine Spectator 
An initial note of sourdough bread quickly turns into flavors of ripe 
pear and oregano in this well-rounded white. Balanced throughout, 
ending with a saline-infused finish. Drink now. January 2018

[89] Stuart Pigott (JamesSuckling.com)
A very fresh and lively pinot blanc with a delicate herbal character 
and a hint of wood tannin supporting the finish. June 2017

[89] Mosel Fine Wines 
Made in traditional used Fuder casks. It offers a great inviting nose 
of conference pear, white flowers and minty herbs. The wine proves 
nicely smooth and soft on the palate and leaves a round and comfort-
ing feel of herbs in the long and playful finish. This very stylish effort 
proves a great success. June 2017 

[86] Vinous.com 
Fresh apple, pear and sweet corn on the nose carry over only faintly to 
the polished, juicy palate. Nor do I find more than modest length here 
(I tried two bottles), let alone anything I recognize as Ruwer. This is 
enjoyable in its understated and refreshing way, but it isn’t an instance 
of Pinot Blanc understatement being itself a virtue. Some readers will 
know that promoting the virtues of this grape variety is something of 
a crusade with me, and in consequence I’m sure I taste a wider range 
of Pinot Blancs more often than virtually anybody else. March 2018
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Maximin Grünhäus Pinot Blanc Réserve 2016
[91] Wine Advocate 
From the Herrenberg and fermented and aged in partly new 1,000-liter  
oak fuders, the 2016 Maximin Grünhaus Pinot Blanc Réserve is a 
full-bodied, intense, elegant and beautifully fruity Pinot Blanc with a 
creamy texture, fine tannins and lingering, crystalline and refreshing 
minerality. Long and complex, very stimulating. April 2016 – Issue 236

[90] Stuart Pigott (JamesSuckling.com)
Very attractive balance of fruit and oak. Quite a bit more body and 
substance than the regular bottling. This may have almost no track 
record, but this surely has some years ahead of it. June 2017

[90] Mosel Fine Wines 
This was made from fruit of which 1/3 was fermented in a new Fuder 
cask. This wine proves slightly backward but delivers a gorgeous feel 
of ripe white fruit. The wine is nicely balanced with a great touch of 
acidity bringing focus to the palate and the long finish. This is by far 
the finest Pinot Blanc ever at the Maximin Grünhaus Estate. June 2017 

Maximin Grünhäus Herrenberg Riesling Superior 2016
[92+] Wine Advocate 
Displays clear, ripe and elegant fruit with a delicate slate and herbal/
floral aroma. Full-bodied, lush and very intense on the palate, this is 
an elegant and well-structured Herrenberg with crystalline acidity and 
a very long, aromatic finish. Still young and slightly sweet, the 2016 
will benefit a lot from further bottle aging. April 2016 – Issue 236

[92] Wine Enthusiast 
Tangs of lime and salt penetrate through delicately sweet layers of 
grapefruit and tangerine in this pristine, laser-edged Riesling. It’s spine  
tingling yet honeyed by a long, intensely mineral finish. April 2018

[92] Vinous.com 
Smoky black tea, crushed stone, white peach and white currant laced 
with sage highlight a multifaceted aromatic and palate performance. 
Since this harbors the same 11.5% alcohol as its Grosses Gewächs 
counterpart, but also significant residual sugar, we can conclude that 
the raw materials were at least higher in must weight if not also riper 
in flavor, and riper flavors — reinforced by that residual sugar, though 
engendering only the merest hint of actual sweetness — are exactly 
what we get. Pit piquancy and seed crunchiness, along with the per-
sistence of smoky and stony accents, offer invigorating counterpoint 
on a luscious, vibrant finish. As readers can tell from my quantitative 
assessment, I’ll be very surprised if this doesn’t reveal considerably 
greater stamina in bottle than the corresponding Grosses Gewächs. 
(The nickname “Superior” is intended as an allusion to the eponymous 
role in a monastic community, which Grünhaus was — under the 
auspices of St. Maximin’s Abbey in Trier — for centuries.). March 2018

[92] Stuart Pigott (JamesSuckling.com) 
Prototypic Herrenberg with all the herbal complexity that is the hall-
mark of this site. Just beginning to show what it’s got. Give it another 
year or two and it will amaze you! June 2017

[91+] Mosel Fine Wines 
This offers a slightly reductive nose of pear, wet stone, grapefruit, cas-
sis and herbs. The wine is beautifully well balanced on the palate and 
leaves a great feel of herbs in the long finish. The upside potential is 
huge if the wine manages to develop aromatically at maturity. June 2017 
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Maximin Grünhäus Herrenberg Riesling Kabinett 2016
[94] Wine Advocate 
Super clear, crisp and fresh on the nose, showing bright Riesling fruit 
along with a crunchy slate aroma. Racy, piquant and salty, this is a 
crystalline picture-book Kabinett from the Herrenberg. The finish is 
long and complex, the wine absolutely gorgeous. Bottled with 7.5% 
alcohol and roughly 50 grams of residual sugar that doesn’t taste sweet 
but fruity. April 2016 – Issue 236

[94] Mosel Fine Wines 
A show-stopping nose of cassis, minty herbs and smoky slate which 
reminds us immediately to the great wines from the 1990s. It proves 
superbly balanced on the palate and leaves a delicately light-weighted 
feel in the grapefruit-infused and still rather racy and slightly sharp 
finish. Make no mistake, most great fruity Maximin Grünhaus wines 
have started life along these lines. This is a textbook Kabinett in the 
making! June 2017 

[92] Wine Enthusiast
While initially offering more earth than fruit, this sprightly kabinett  
amasses bold white peach, grapefruit and gooseberry flavors as it opens  
and melds. Vivacious acidity and lingering undertones of crushed 
earth and clay lend structure and depth. Drinks well already but 
should improve through 2030. April 2018

[92] Wine Spectator 
This is well-crafted, light and elegant, yet bursting with flavor. Features 
lime, peach, floral and slate notes, showing great harmony from start 
to finish. Textbook Kabinett. Drink now through 2023. February 2018

[92] Stuart Pigott (JamesSuckling.com) 
Very elegant with lots of wild flower and herb aromas. Sleek and delicate  
but also soundly built with a lot of structure and a long almost dry finish.  
Drink now or give it a few years, many years, and the rest of your life. 
June 2017

[92] Vinous.com 
A surprisingly ripe nose for Kabinett features Persian melon as well as 
white peach, with at most the merest hint of site-typical white or red 
currant. But the polished, luscious, buoyant palate adds bright lime 
and grapefruit to the mix, generating the sort of tingling brightness 
and pushback to the wine’s residual sugar that one anticipates from 
Grünhaus Kabinett at its best. This finishes with vibrant persistence, 
minty coolness and striking transparency to smoky and crystalline 
stony nuances. March 2018

[90] Wine & Spirits 
         — Year’s Best German Rieslings — 
Herrenberg’s deep soils produced a much riper Kabinett riesling than 
the 2016 from Abtsberg (also recommended): This is rich and spicy, 
the golden-apple fruit tightened up by an apple-skin acidity. It feels 
firm and full, a wine for roast chicken. February 2018
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Maximin Grünhäus Herrenberg Riesling Spätlese 2016
[94] Wine Enthusiast — Editors’ Choice — 
Layers of sweet, sun-kissed honeydew, grapefruit and tangerine flood 
the palate of this forward yet nuanced wine. There’s a delightful cling 
of honey and nectar on the midpalate but it’s counterbalanced neatly 
by strikes of lemon-lime acidity and an earthen minerality that lingers 
long on the finish. Drinks beautifully already but should improve 
further through 2035. April 2018

[94] Wine Advocate 
Shows a very stony/mineral bouquet with crunchy slate and bright, 
precise yet ripe and concentrated fruit aromas. On the palate, this is 
a stunningly pure and tensioned Spätlese that doesn’t taste that sweet 
due to its firm mineral grip and expression. Only two fuders were 
produced of this super lush and stimulating Spätlese. Gosh, this is 
gorgeous! April 2016 – Issue 236

[93] Mosel Fine Wines 
This offers a gorgeous nose of fresh herbs, cassis, spices and herbs. 
The wine proves superbly playful and elegant on the palate and leaves 
a great feel of herbs in the long and elegant finish. This is a plain 
gorgeous Spätlese with zest and delicate presence. The precision and 
purity are simply staggering. June 2017 

[92] Vinous.com 
Pear, white peach and quince are lightly overlain on the nose with 
a veil of CO2 and yeast, but bursting with primary juiciness on a 
luscious, silken palate that boasts Kabinett-like delicacy with Spätlese 
concentration and ripeness of flavor. A cooling hint of mint, green tea 
pungency and an undertone of wet stone add fascination and allure 
to a finish of fine – albeit for Herrenberg, surprisingly sedate and 
soothing – persistence. The flavor intensity is clearly partly driven 
by an abundance of ripe acidity; in fact, the level is higher here than 
in the corresponding Kabinett, though I wouldn’t have guessed that. 
Smoky and stony notes emerge with longer exposure to air, and I don’t 
doubt that this already impressive Spätlese will improve with time. 
But I don’t envision the sort of animation or quite the transparency to 
active mineral impingements emerging here that one already experi-
ences with that Kabinett. March 2018

Maximin Grünhäus Herrenberg Riesling  
Auslese Nr. 17 2016

[94] Vinous.com 
“There was virtually no botrytis this year,” confirmed von Schubert, 
and while this roughly 300-liter auction lot of Auslese is an exception, 
its impressive concentration would not have been possible save for No-
vember 30’s hard frost. This declassified Eiswein was harvested high up 
near the forest and quite far back (i.e., west) in the Herrenberg. White 
currant and quince jellies are mingled with high-toned herbal extracts 
on the nose. A viscous, glycerol-rich palate benefits from productive 
tension between the honeyed and tangy aspects of quince and white 
currant. The mounting midpalate sense of sweetness, accompanied by 
suggestions of candied grapefruit peel, had me anticipating that things 
would turn downright syrupy, but instead the wine’s abundant acids 
kick in for an almost searing, slightly metallic finishing impression. Yet 
the fruit concentration is such that a sense of richness remains. This 
brash sibling to the estate’s 2016 Eiswein bottling will likely exhibit the 
up-and-down, joker’s-wild evolution typical of Riesling from frozen 
fruit, but those few fans lucky enough to score more than a couple of 
half-bottles should enjoy an exhilarating ride. March 2018
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Maximin Grünhäus Abtsberg Riesling Superior 2016
[94] Wine Advocate 
Displays very clear and intense, beautifully ripe and concentrated fruit 
with highly delicate, flinty/crunchy slate aromas. There is a stony base-
line on the nose that indicates an excitingly mineral and tensioned 
wine —a nd that’s exactly what you get. Full-bodied, straight, lush and 
piquant, this is a pure and crystalline, terribly tight and salty but also 
rich and intense Abtsberg with great aging potential. Fascinating.  
April 2016 – Issue 236

[93] Wine Spectator 
Well-crafted, this is beautifully balanced between its austerity and  
ripe flavors, showing notes of tangerine, nectarine and apple pastry. 
Minerally on the finish, with a long aftertaste of slate and spice.  
Delicious now, but should integrate better with some time in the 
cellar. Best from 2019 through 2028. February 2018

[93] Wine Enthusiast 
Concentrated tangerine and candied lemon-peel flavors are juxta-
posed by complexities of savory earth and smoked nuts. While off dry 
and sprightly, there’s a lusciousness that builds on the midpalate that 
extends into a long, lavishly fruity finish. April 2018

[93] Stuart Pigott (JamesSuckling.com) 
Another excellent wine from the top monopoly site of this estate 
with great energy and depth. Still pretty tight and slightly austere, but 
already in 2018 this will begin to spread its wide wings. You can age 
this for decades! June 2017 

[92] Vinous.com 
This is more aloof than its Herrenberg counterpart, its stony under-
pinnings and prominent peach pit piquancy pulling in an austere 
direction. But it’s scarcely less complex or ultimately compelling. The 
two share a surprisingly similar prominence of white peach and white 
currant flavors, here slightly less succulently expressed and backed by a  
firmer texture than in the Herrenberg. Thyme and walnut oil add further  
interest to a finish of impressive persistence that introduces a shim-
mering impression of wet stone, fruit and herb interplay. March 2018

[90+] Mosel Fine Wines 
The wine offers a rather reduced feel of wet stone, pear, herbs and fine 
spices. It offers great balance on the palate and the finish is nicely long 
and elegant. This needs a couple of years to enter its maturity window 
and could then even prove better than initially expected if it gains 
further in complexity. June 2017 

Maximin Grünhäus Abtsberg Riesling Kabinett 2016
[93+] Wine Advocate 
A deep and seriously flinty bouquet with ripe and concentrated — but 
not showy — Riesling aromas. Lush and mineral on the palate, this is 
a mouthwatering and super juicy Abtsberg with a salty-crystalline and 
crunchy palate. April 2016 – Issue 236

[93] Stuart Pigott (JamesSuckling.com) 
An electric wine with almost too much energy for us mortals! This 
has great fruit and minerality, but also gracefulness and that is maybe 
the most important thing about this beautiful wine. Great now, but 
just wait (as long as you can)! June 2017

[93] Mosel Fine Wines 
This wine offers a delicately backward nose of wet stones, pear, herbs 
and fine spices. The wine proves delicately creamy on the palate and 
leaves a superbly complex and multi-layered feel of mint and citrusy 
fruit in the still sharp and focused finish. Make no mistake, most great 
fruity-styled Maximin Grünhaus wines have started life along these 
lines. This is a textbook Kabinett in the making! June 2017

[92] Wine Enthusiast
Heady aromas of sun-kissed mango, peach and melon are cut by 
blades of steel and stone in this captivating kabinett. It’s delightfully 
spry in texture, offering loads of crisp-tart yellow peach and nectarine 
flavors highlighted against streaks of lime acidity. The finish is fresh 
and mineral-laden. April 2018

[91] Wine & Spirits 
         — Year’s Best German Rieslings — 
Lean and wispy, this packs more succulent fruit than seems possible 
for its delicate frame. What seems like scent—flint, lemon blossoms 
and citrus peel—turns into flavor, a meringue of a wine whisked along 
by tender acidity. February 2018

[91] Wine Spectator 
A lively but firmly structured version, with piercing acidity that acts as 
a backbone to the flavor-packed core and persistent mineral elements. 
Compact, with a long finish. Drink now through 2023. February 2018

[91] Vinous.com 
Site-typical white peach and lime are tinged with woodsmoke and 
crushed stone on a subdued nose and a subtly creamy, delicate palate. 
While this lacks the effusively fruity charm of the corresponding 
Bruderberg or the striking transparency to mineral notes currently on 
display in the Herrenberg, one should bear in mind that Abtsberg is 
often slower to reveal itself. Thyme, wintergreen, mint, peach kernel 
and white currant add cooling, piquant and tingling nuances in a 
lingering finish underlain by wet stone. March 2018
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Maximin Grünhäus Abtsberg Riesling Spätlese 2016
[95] Wine Advocate 
Shows a pure, reductive and extremely flinty/crunchy bouquet with 
perfectly ripe but still crisp and healthy fruit. Lush, round and very  
elegant on the palate, this is a piquant, beautifully balanced and refined  
Spätlese with grace and finesse. A fabulous wine! April 2016 – Issue 236

[94] Wine Enthusiast — Editors’ Choice — 
Vibrant acidity shines a spotlight over pristine yellow peach, pineap-
ple and tangerine flavors in this ethereal spätlese. It’s lusciously fruity 
yet spine tingling and spry. The finish is seemingly endless, silky and 
sweet. This is irresistible already, but it should continue to improve 
through 2027. February 2018

[94] Mosel Fine Wines 
The wine proves superbly elegant and inviting on the nose with cassis, 
herbs, pear and fresh fruits. The wine is gorgeously zesty on the palate 
and leaves a grandiose feel of herbs in the long and herb-infused 
finish. This is a plain beauty cut along the traditionally zesty, cassis- 
infused and minty lines of great Maximin Grünhaus wines. June 2017 

[93] Vinous.com 
The white peach, pear and white currant on display here offered a 
jellied impression of ripeness, sweetness and concentration such as I 
would have anticipated from an Auslese. The nose is effusive and the 
palate luscious, creamy and glycerol-rich yet delicate and shot through 
with enlivening fresh lime. As with a number of Grünhaus 2016s, there 
is an appealingly cooling aspect to this wine’s green herbal accents, 
while peach kernel and walnut offer piquant counterpoint to the wine’s 
overt sweetness and luscious fruitiness. In a surprising role reversal, 
this Abtsberg delivers the sort of vividly tactile sense of smoky and 
crystalline stony mineral impingement and vibrant sense of dynamic 
flavor interplay that I typically associate with Herrenberg. March 2018

[92] Wine Spectator 
A well-knit, harmonious and expressive version, showing good 
integration of apple candy flavors and energetic acidity. Well-struc-
tured, with the richly spiced finish delivering lingering notes of honey 
cookie. Drink now through 2030. February 2018

[90] Wine & Spirits 
         — Year’s Best German Rieslings — 
After a wet spring and cool summer in 2016, the grapes in Carl von 
Schubert’s Abtsberg topped out at Spätlese levels of ripeness. The grapes  
that made it into this wine, however, produced a sleek, generous riesling. 
Its ripeness reads in its satin texture, the sweet, citrusy fruit balanced 
between fresh, tangy acidity and umami notes of earth. February 2018

Maximin Grünhäus Bruderberg Riesling Kabinett 2016
[91] Vinous.com 
On the nose, clover and apple blossom vie with yeasty fermentative 
notes and a whiff of CO2. The firm, buoyant palate features gener-
ously juicy fresh apple and honeydew melon supported by a natural 
sense of sweetness, with a squeeze of lemon adding to the animation 
and refreshment of a lusciously persistent finish that’s transparent to 
subtle suggestions of wet stone. For the second vintage in a row, this 
least-distinguished terroir among the three Grünhaus monopoles has 
launched an irresistible charm offensive. For more than a decade, von 
Schubert has tried to limit bottlings from this diminutive site to one 
per vintage, with the further intention that the bottling in question 
should be stylistically consistent from year to year. For at least half a 
dozen years, that style was virtually dry and the wine labeled without 
Prädikat. In 2011, fruit from this site “insisted” on being a Spätlese. In 
2012, it occupied the role of subtly sweet Kabinett to which it returned 
in 2015 and which strikes me as ideally suited to the talents of its 
distinctive terroir. March 2018

[91] Stuart Pigott (JamesSuckling.com) 
The wild blackberry nose leads into a palate that could wake up the 
dead, so electric is the acidity. This is a sleek and “light” wine, but it is 
taking no prisoners. Great now, but with enormous aging potential. 
June 2017

[90] Wine Advocate 
A clear and crunchy/flinty slate aroma that provides a coolish soul. Lithe  
and lush on the round and delicate palate, this is a very digestible and 
featherlight Kabinett with remarkable finesse. Fabulous. April 2016 – 
Issue 236

[89+] Mosel Fine Wines 
The wine proves nicely juicy and fresh on the nose with pear, herbs 
and fine spices still covering an underlying cooler layer of cassis and 
citrusy fruits. It has the body of a Spätlese on the palate and leaves a 
gorgeously pure and citrus-infused feel in the long finish. While very 
good, this could easily turn into an outstanding wine if the fresher side  
takes over at maturity. June 2017 

Maximin Grünhäus Riesling gg 2016
[92] Stuart Pigott (JamesSuckling.com) 
Still a bit leesy (it was just bottled) but there really is an old vine in-
tensity here and the mineral character is way more intense than most 
wines claiming to be made from old vines. Another wine with great 
aging potential although it is already delicious. June 2017
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Maximin Grünhäus Herrenberg Riesling gg 2016
[94] Wine Enthusiast — Editors’ Choice. — 
Demure notes of white blossom, pineapple and lemon amass power 
and ripeness on the palate of this dry, medium-bodied Riesling. Silken 
and finely textured, it offers penetrating pink-grapefruit and yel-
low-peach flavors highlighted by zippy streaks of lemon-lime acidity 
and a cool, crystalline finish. April 2018

[93] Wine Advocate 
Entirely fermented in fuders, the 2016 Maximin Grünhaus Herrenberg  
Riesling “GG” offers a deep, intense, aromatic and beautifully floral- 
scented bouquet with concentrated fruit and fascinating mineral 
character. Fine and elegant but also lush and slightly piquant on the 
palate, this is a full-bodied Herrenberg that was bottled in May 2017 
with 11.5% alcohol. The finish is pure and tensioned and reveals  
stimulating grip and salinity. The 2016 is a deep, precise and pretty 
sexy Herrenberg! April 2016 – Issue 236

[91] Vinous.com 
Crab apple, white currant and lime combine for a penetratingly, 
prickling pungent nose and a tart-edged, tingling, crunchy, piquant 
palate impression. The feel is firm, and at 11.7% alcohol this manages a 
welcome sense of buoyancy. Impingements of smoke, stone, cress and 
nettle further enhance the wine’s invigorating, almost vibratory cast for 
a formidable finish. There is a certain severity here that will probably 
diminish with time in the bottle, and this impressive bottling appears 
to have energy to spare for the long haul. Here is one of the numerous 
Grünhaus 2016s decisively superior to their 2015 counterparts March 2018

Maximin Grünhäus Abtsberg Riesling gg 2016
[98] Stuart Pigott (JamesSuckling.com) 
  — Top 100 German Wines of 2017 #26 — 
This is enormously deep and complex although it’s feather light. 
There’s no point in listing the aromas that are only beginning to 
emerge, but I must stress that you need to wait until at least 2019 and 
suggest that you remember Nietzsche’s words: you look into the abyss 
it will look back into you! Will age through 2050. December 2017

[94] Wine Advocate 
Fermented in old oak fuders, the 2016 Maximin Grünhaus Abtsberg 
Riesling “GG” opens with a deep, fascinatingly precise and flinty 
bouquet of perfectly ripe, healthy Riesling berries and pineapple 
aromas. Full-bodied (at 12% alcohol), rich, lush and intense, this is a 
firmly structured yet mouth-filling and very elegant Abtsberg with a 
very long, crystalline and mouthwateringly salty finish. Still young, 
this Riesling will benefit from further bottle aging. It’s the finest dry 
Abtsberg I have tasted here. Impressive. April 2016 – Issue 236

[94] Wine Enthusiast
Pretty blossom, guava and pink grapefruit notes abound in this  
gorgeously perfumed, dry Riesling. It’s lively and fresh, but maintains  
a creamy lusciousness on the palate. Concentrated and zingy, it lingers 
through a long finish marked by murmurs of astringency. Drinks 
beautifully already but should improve through 2030 and hold  
further. April 2018

[93] Wine & Spirits 
         — Year’s Best German Rieslings — 
After C. von Schubert joined the VDP in 2015, Carl von Schubert 
and winemaker Stefan Kraml discontinued their Alte Reben (old 
vine) bottlings of Abtsberg and Herrenberg, and instead put that fruit 
toward Grosses Gewächs (“great growths”). Vinified from botrytis- 
free grapes, macerated before fermentation and aged in casks, the 
GG from the blue-slate slopes of the Abtsberg is tight and energetic, 
a ball of potential right now. The fruit serves only to highlight the 
firm, mineral flavors, a spritz of lime over stone; the acidity holds the 
flavors in dynamic tension. As tempting as it is to drink now, this is 
built to age. February 2018

[92] Wine Spectator 
A beautifully balanced white, with a strong acidic spine that supports 
fruity and light floral elements, while savory mineral components 
toward the finish add another dimension. An elegant, understated 
style that should unravel more with age. Best from 2018 through 2028. 
February 2018
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[91] Decanter — Dry German Riesling Grosses Gewächs  
       Panel Tasting: Highly Recommended — 
Lush stone fruits are laced with fresh limes, apple skin and ripe, 
almost tropical fruit. Generous and full but refreshing, thanks to the 
acidity. There’s a pleasing mineral hit on the ripe, lemon oil finish. 
Drink 2018-2028. July 2018

[91] Vinous.com 
Site-typical scents and flavors of white peach and lime gain from sea 
breeze and mouthwateringly savory accents in a bottling fuller in feel 
(albeit only marginally higher in alcohol) than the corresponding 
Herrenberg, and – again, site-typically – more vividly underlain with 
wet stone. There is a welcome sense of transparency to the finishing 
flavors reminiscent of Grünhaus Riesling at its (dare I say “old time”?) 
best. In characteristic fashion, Abtsberg here offers a serenely static 
counterpart to the Herrenberg’s nervous energy. I hope my quantified 
estimations of ageworthiness prove overly conservative. March 2018

Maximin Grünhäus Abtsberg Riesling Eiswein 2016
[96] Mosel Fine Wines 
A whiff of volatile acidity gives way to a beautiful nose of fruit salad, 
cassis, pear, herbs and spices. The wine is nicely balanced with good 
but not excessive Eiswein acidity on the palate. The finish is simply su-
perbly elegant and refined. The wine is already quite present with only 
the touch of sweetness in the finish in need of integration. June 2017

Maximin Grünhäus Herrenberg Riesling Eiswein 2016
[97] Wine Advocate 
The first ice wine at Grünhaus since 2011 is the 2016 Maximin Grünhaus  
Herrenberg Riesling Eiswein. Clear and concentrated on the nose, 
with citrus and crunchy slate aromas, this is a sweet, lush and elegant, 
super fine and piquant Eiswein with remarkable finesse and texture. 
This is a highly delicate Eiswein, and it is still crystalline and fresh. 
Gorgeous. April 2016 – Issue 236

[93] Vinous.com 
White currant and quince jellies are joined by an Esszencia-like note of  
dried apricot and ominous, Eiswein-typical smokiness, nasal prickle and  
high-toned suggestion of apricot distillate. Tingling brightness animates  
the viscous palate, which is a bit less rich than that of the corresponding  
Auslese, no doubt reflecting the latter’s component of botrytis versus this  
bottling’s healthy bunches. The penetrating, searing, high-acid finishing  
impression displayed by the Auslese reaches a take-no-prisoners extreme  
here, and there is even more of a metallic sheen to the finish. Expect 
some excitement if you follow this audacious concentrate, but you 
might want to wear sunglasses… and don’t expect harmony. March 2018

Maximin Grünhäus Herrenberg  
Riesling Auslese 2016 (Auction)

[98] Stuart Pigott (JamesSuckling.com) 
          — Top 100 German Wines of 2017 #24 — 
This marries the ice wine and botrytis wine categories in a remarkable 
way. Stunning interplay of passion fruit, pineapple and honey charac-
teristics. Great concentration and diamond brightness. The interplay 
of sweetness and acidity ought to wake up the dead! This could live for 
100 years. December 2017

C von Schubert Riesling Maximin 2016
[87] Wine Advocate 
The 2016 Riesling Maximin (AP #1) assembles grapes from Maximin 
Grünhaus, the Ruwer and the Mosel. This is a lush, piquant and  
crystalline Riesling that is uncomplicated but pleasurable to drink. The  
acidity is remarkably racy, but the fruit is so lush and aromatic that 
the acidity gives nothing but vitality and structure. April 2016 – Issue 236

Maximin Grünhäus Pinot Noir 2016
[93] Wine Enthusiast 
Subtle whiffs of violet and beetroot accent ripe blackberry and cherry 
flavors in this surprisingly unctuous full-bodied Mosel Pinot Noir. 
It’s a rich but pertly balanced wine, with soft ripe tannins and delicate 
hints of vanilla and spice on the finish. Ready now, but it should drink 
well through 2030. April 2019

[90] Vinous
Deeply savory red-meatiness is intimated on the nose , along with 
fresh, ripe dark berries. The palate feels firm but is generously juicy 
and bright, a description that also fits this wine’s tartly berry-seeded, 
glowingly piquant, subtly smoky and mouthwateringly salt-tinged  
finish. There is a slight extraneous overlay of caramelized wood resin,  
but it doesn’t dry things out or otherwise interfere. And I was surprised  
to find that the wine harbors 14% alcohol, since its sense of fullness is 
modest and not accompanied by any harshness or heat. April 2020

[87] Fine Wine Review  
Light color. Sandalwood nose. Smooth, sandalwood, red cherry, long in  
the mouth. Not aggressive, nice purity, but still not complex. First vines  
were planted in 2006. 100% destemmed, 20-25% new oak. October 2018


