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Robert Weil Kiedrich Gräfenberg Riesling TBA 2015
[99] Wine Spectator 
A monumental sweetie, with concentrated 
glazed apricot, peach cobbler, baked nectarine 
and pear tart flavors that are thick and rich. 
Offers mouthfilling creaminess, presenting an 
unctuous finish that lingers with honey, spice, 
caramel and lemon curd details. Web Only 2017

[98+] Wine Advocate
Offers a gorgeous concentration of perfectly ripe and spicy grapes 
with mineral flavors in the background. The wine is highly concen-
trated on the palate and oily textured, but reveals a great finesse and 
elegance as well. Compared to former vintages, this is precise and 
very stimulating in its precision, vitality and raciness. The finish is 
rater salty and piquant than sweet. A great TBA with the potential to 
become a legend. October 2016

[98] Wine Enthusiast — Cellar Selection — 
Layers of spicy saffron, peach, honey and caramel on the nose. The 
sweet-tart palate is deft and spry, yet it’s deep and lush in flavor. 
Spine-tingling acidity darts through a honeyed, waxy finish. It will 
continue to improve for decades. October 2017 

[95] Wine & Spirits 
This is the 27th straight vintage that Weil has managed to produce 
nobly sweet wines at every step of the Prädikat classification, this TBA 
weighing in at more than 200 degrees Oeschle. Its intensity is mirrored 
in its color, a bright dandelion yellow, but nothing can prepare the 
tongue for the satin caress of the wine, a honey-rich abundance of 
flavors. Pineapple, peach, mango and apricot are just the beginning; 
then there are savory notes—dried orange peel, saffron and grilled 
corn, the deeper tones of figs and truffles. This is what botrytis can do 
to a wine—take it from something sumptuous to spellbinding. This is 
a wine that needs nothing to accompany it; if you want to pour it with 
food, try a washed-rind cheese. December 2016

[95] Vinous 
Ominously quiet in the nose, but hints at quince jelly, with subtly 
smoky, prickly anticipations of black tea, snuffed candle wick and 
lemon peel. Flavors surge on the palate: quince preserves, candied 
lemon peel, glazed pineapple, caramel, pistachio and almond extracts. 
The feel is viscous, creamy and oily. Almond brittle and nougat are re-
inforced by confectionary and confitured sweetness, but a lick of salt 
serves for saliva-inducement and keeps the intensely lingering finish 
from becoming cloying. Extract-rich on paper and concentrated by 
any measure, this sumptuous elixir is bound to reveal many further 
facets with time, though it’s sufficiently impressive and irresistible 
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already that it would be churlish to object if someone lucky enough to 
own a bottle were to open it now. September 2017

Robert Weil Kiedrich Turmberg Riesling TBA 2015
[97] Wine Advocate 
Pure and flinty on the nose, with grapefruit and lime flavors, and 
seems less concentrated than the Gräfenberg TBA on the nose. The 
wine is based more on its purity, raciness and salinity than on sheer 
concentration and the viscous texture of the corresponding  
Gräfenberg. However, the piquancy and stimulating finish is  
extraordinary. It is the cooler, more racy and salty TBA with great 
finesse and elegance. October 2016

Robert Weil Kiedrich Gräfenberg Riesling BA 2015
[97+] Wine Advocate 
Very clear, deep and flinty on the nose, where 
ripe but very precise Riesling flavors are 
displayed along with flinty and some delicate 
floral/honey aromas. Rich and elegant, this is a 
mouthful of sweet Riesling with a stimulatingly 
salty minerality and purity. The finish is super 
exotic, piquant and tropical, showing a great 

elegance and finesse. It also shows a long, long and well-balanced fin-
ish full of grip tension. This is a gorgeous Riesling made for the next 
generation. October 2016

[94] Vinous 
Leads with lemon peel, poire distillate, and smoky black tea, all of 
which are joined on a creamy, expansive, glycerol-rich palate by peach 
preserves, quince jelly and pear drops. While extremely sweet and 
tinged with caramel, this manages to incorporate just enough fresh 
fruit juiciness and mouthwatering salinity to avoid becoming cloying, 
while the piquant, smoky, and zesty influences of peach kernel, black 
tea, and lemon peel guarantee that the long-lasting finish truly shakes 
up the mouth. September 2017

[92] Wine & Spirits 
Weil has more than 30 people passing through the vines regularly 
during harvest, culling the grapes to make sure the nobly sweet ones 
are pristine. Their work shows in the clarity of this BA, the wine 
radiating a sunny brightness in its sweet citrus flavors. It builds some 
red-fruit tones into its creamy texture with time, the acidity keeping 
the flavors buoyant through a long finish. December 2016



ROBERT WEIL • RHEINGAU, GERMANY
weingut-robert-weil.com

Highlights from the Press – Robert Weil 2015 (page 2)

Robert Weil Kiedrich Gräfenberg Riesling Auslese  
Gold Capsule 2015

[97+] Wine Advocate 
A selection of grapes with a higher ripeness and first signs of botrytis.
The wine is more warm and generous on the nose, and intertwines  
citrus and some honey flavors with mineral or stony notes. On the 
palate the wine is intense, very mineral and highly complex, revealing 
a stunning purity and salinity; whereas the richness, as well as the 
sweetness, seem pretty reduced in contrast to former vintages. The 
wine is calmer and more grave than the regular Auslese, which is 
brighter, more piquant and salty—more Stürmer and Dränger than 
king. October 2016

Robert Weil Kiedrich Gräfenberg Riesling Auslese 2015
[97] Wine Advocate 
Shows deep and flinty aromas, almost like a 
Coche-Dury (and so many of his copycats), but 
also raisin and grapefruit flavors. Very precise 
and really impressive. The wine is dense, but 
highly fine and elegant in its concentration 
and piquancy. This is a great Auslese from the 
Gräfenberg and it combines the intellectual 

spheres of the Gräfenberg with its lush and erotic talents. The finish 
is long and compact, and shows the mineral backbone as well as the 
flesh. October 2016

[95] Wine Enthusiast — Cellar Selection — 
Rich layers of honey and nectar roil through this lip-smackingly trop-
ical wine. It’s penetrating and juicy, flush with sweet mango, guava 
and citrus flavors. Cutting lime acidity and mineral intensity jolt the 
midpal ate through an endlessly lingering finish. Stunning already it 
should improve for decades to come. August 2017 

[94] Wine Spectator 
Well-honeyed, with elegant peach tart, apple pastry, baked pear and 
white currant flavors that are creamy. Lush midpalate, presenting 
a finish filled with brioche and spice accents that linger effortlessly. 
Drink now through 2042. March 2017 

[93] Wine & Spirits 
Imagine a grape that’s perfectly ripe—as sweet as honey yet still firm, 
with a snap to its skin—and absolutely unblemished: That’s the fruit 
impression this wine gives. It’s clarity provides a sense of restraint 
even while the flavors are sweet enough to stand in for dessert; notes 
of lemon verbena and basil further the impression, adding filigreed 
detail to the lemon marmalade flavors. Give it a light chill and serve 
with something delicate, like shortbread. December 2016 

[93] Vinous 
Prickly pungency of candied lemon and grapefruit peels, along with 
intimations of glazed pineapple, tweak the nostrils. To the aforemen-
tioned pungency are added, on a glycerol-rich palate, dried green 
herbal and white pepper impingements. The upshot is a performance 
as invigorating as it is rich, the long, buoyant finish incorporating just 

enough fresh fruit juiciness to balance the confectionary elements. 
September 2017

Robert Weil Kiedrich Turmberg Riesling Auslese 2015
[91+] Wine Advocate 
Sourced on rather super concentrated, but healthy than botrytised 
berries. However, I find it a bit volatile and not that brilliant. Raisin 
and grapefruit aromas along with flinty flavors on the nose lead to a 
very juicy, round palate with a persistent, salty-piquant minerality in 
the finish. Good grip and finesse here. The wine needs 5-10 years to 
unfold its merits. October 2016

Robert Weil Kiedrich Gräfenberg Riesling Spätlese 2015
[96] Wine Advocate 
Rich and concentrated on the nose and offers 
clear, lemon-fresh and flinty aromas along 
with crushed slate and some tropical (passion 
fruit) flavors. Very deep and complex, indeed. 
Full-bodied, finessed and elegant, this is a 
mouthful of fine Gräfenberg Riesling that is 
impossible to spit. It is a perfectly balanced 

amalgam of melting minerals, ripe fruits, and a lush and elegant fruit 
texture. This is simply great Riesling made in Germany and surely 
from one of the finest grands crus, especially for this style of Riesling, 
which combines intellect with soul and stomach. October 2016

[94] Wine Enthusiast — Editors’ Choice —
Perfumed notes of honey and tangerine are accented by savory 
accents of pollen on the nose of this complex spätlese. Concentrated 
stone fruit and pineapple flavors fall lusciously on the palate, offset by 
sprays of acidity. It’s pristinely fruity yet nuanced and mineral. Enjoy 
now for its freshness, but it will improve through 2027 and hold for 
another decade. August 2017 

[94] Wine & Spirits 
Classic Weil, this pairs intense minerality with dense, rich, ripe fruit, 
everything presented with clarity. It moves through the mouth like a 
race car, fast, quiet and sleek, the acidity powering it through a long, 
resonant finish. It’s not so much sweet as it is concentrated, easily able 
to stand up to a roast pork shoulder or lobster bisque. This comes from  
one of Weil’s top sites, a steep southwest-facing slope in a sheltered 
side valley, where the phyllite soils—a stone between slate and schist— 
are interspersed with deeper, softer loess and loam. December 2016 

[93] Vinous 
Grapefruit, lime and pineapple render this citric as well as tropically 
ripe by comparison, and an influx of salted caramel further signifies 
an advanced stage of ripeness while simultaneously stimulating the 
salivary glands. September 2017

Continues
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[92] Wine Spectator 
Very fresh and juicy-tasting, with fresh-cut green apple, dried apricot 
and lemon curd flavors. Savory in the midpalate, with a crunchy 
finish that offers ginger snap accents. April 2017

WineGeographic.com —Top 100 of 2016— 
The vineyard’s stony loess and loam soils shine through this ripe and 
juicy Riesling with pleasant perfumes of orange blossom, papaya and 
spearmint. Offering a zesty dryness with just a touch of sweetness, its 
vibrant acidity balances the baby fat on the palate and shows its flavor 
intensity by way of mango, lemon drop and a long finish of acacia.
Whether you drink it as an aperitif, pair it with a duck confit, or sip it 
after dinner, you’ll instantly fall in love with this one.

Robert Weil Kiedrich Turmberg Riesling Spätlese 2015
[95] Vinous 
Scents of ripe peach and pear are mingled with gentian perfume and 
hints of white truffle and white bread. A lusciously fruited, creamy 
yet infectiously juicy palate incorporates seductive liquid perfume, 
mouthwatering salinity and stimulating peach kernel piquancy. A 
sweet, subtly smoky, iodine-laced savor akin to lobster shell reduc-
tion renders this beauty’s lingering finish unforgettable and the next 
sip irresistible. It’s hard to ask for a more multifaceted or seductive 
performance from a Riesling Spätlese. September 2017

[94] Wine Advocate 
A very clear bouquet of super ripe Riesling berries intermixed with 
the flinty flavors of the phyllit slate soils in the Turmberg. On the  
palate, this wine is erotically ripe and lush, but also provided with a 
great precision, finesse and elegance. This is an expressive, but per-
fectly balanced Spätlese and a true classic—not just of the Turmberg, 
but of the whole Rheingau, if not all of German Riesling. October 2016

Robert Weil Riesling Spätlese 2015
[93] Wine & Spirits 
A selection of estate fruit from parcels adjacent 
to Weil’s top sites, this is full and rich, combin-
ing sweet apricot flavors and a bread-dough 
yeastiness. It feels lush and youthful in its 
well-padded roundness, while the acidity and 
mineral tones keep it centered and firm .  
December 2016 

[91] Wine Enthusiast 
Zesty acidity lifts this sprightly yet concentrated spätlese. Crisp yellow 
plum and citrus flavors penetrate deeply on the palate, augmented 
by a delicate sheen of sweetness. It’s an electric, impeccably balanced 
wine with a long finish. August 2017 

[90] Vinous 
Notes of honey and brown-spiced Rainier cherry preserves to a more 
predictable matrix of fresh pear, muskmelon and apple. Creamy in feel, 
delicate and unabashedly sweet, it finishes with imposing richness 
and sheer length. September 2017

[89] Wine Advocate 
A stunningly clear, pure and flinty bouquet followed by a juicy-piquant 
and lush palate that I find extremely stimulating. There is even a certain 
creaminess on the palate, which softens the purity and raciness of a 
classic Rheingau Riesling a bit. But that’s rather due to the ripeness 
of the fruit than to the acidity management (i.e. malolactic fermenta-
tion), because the acidity level is still remarkably high (ten grams per 
liter of total acidity). October 2016

Robert Weil Kiedrich Gräfenberg Riesling GG 2015
[95] Wine Spectator  
         — Top 100 of 2017 —  
         — Top 100 of 2018 — 
Very rich and complex, with enveloping flavors 
of baked apple, ripe citrus, nectarine and dried 
pear supported by a powerful structure. Lush 
midpalate, with notes of dried guava, followed 
by unctuous spiciness on the finish, with accents  

of white chocolate, chamomile and dried herbs. Best from 2018 
through 2026. March 2017, December 2018

[95] Wine Advocate 
Opens with a great purity, deepness and finesse, with mineral and 
flinty flavors intertwined with discreet citrus flavors. On the palate, 
the GG shows a great elegance, vitality and finesse. It is a powerful 
and salty wine with a firm mineral backbone, great purity and a firm 
structure. Lots of salt and grip here, but also a mouthwatering stimu-
lation. October 2016

[94] Wine Enthusiast — Editors’ Choice —
Cutting streaks of lime and lemon intensify the earthy, wet river-rock 
notes in this complex dry Riesling. There’s plenty of pristine peach, 
yellow cherry and green apple fruitiness on the palate, but it’s more 
about the rippling textures and mineral tones that take center stage. 
It’s beautiful now, but concentrated enough to improve further with 
age. Drink from 2021. May 2017 

[93] Stuart Pigott (JamesSuckling.com) 
Has the signature mango and papaya nose of this wine. On the edge 
of opulence, but still fresh in spite of the considerable ripeness and 
power. Although this is already drinking well it should age for at least 
a further decade. September 2016

[92] Vinous 
Musky floral perfume of peony and narcissus mingles with scents of 
kumquat, grapefruit, papaya and ripe pear. The satiny palate conveys 
similarly decadent inner-mouth perfume and tropically ripe fruit, 
with the zest and piquancy of citrus peel rendered forcefully by the 
wine’s 13 percent alcohol. September 2017
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Robert Weil Kiedrich Turmberg Riesling Trocken 2015
[94] Wine Enthusiast  
          — Cellar Selection —
Deep veins of slate and crushed mineral drive 
this concentrated Riesling. Dry in style with 
a slightly voluptuous mouthfeel, it showcases 
pristine layers of white peach, nectarine and 
lime flavors, enveloped in minerality. It’s  
beautiful already but likely to improve further 

from 2021, holding well for at least another decade beyond. May 2017 

[94] Wine Spectator  
Big and strapping, with plenty of fresh acidity behind the apple, 
grapefruit and green peach flavors. Mineral and slate details show 
midpalate, bolstered by explosive notes of dried tropical fruits. Hints 
of white chocolate and cream emerge on the elegant finish. March 2017

[93] Wine Advocate 
Offers a deep, intense, very cool and mineral, but calm bouquet of 
crushed and melting stones, along with stewed stone fruits and flinty 
aromas. The attack on the palate is clear, fresh and piquant; the wine 
pure, dense, powerful and very straight, finishing with lots of salt 
and concentration. The wine has great balance and expression, and 
certainly a great ageing potential up to 20 years. October 2016

[93] Vinous 
The satiny palate conveys a memorable impression of chomping on 
flowers and foliage as well as licking chalk. Juicy lime and grapefruit 
offer refreshment, while a striking, gripping finish features chalk, salt, 
iodine, and the mouthwatering savor of toasted shrimp shell. At 13 
percent alcohol, this displays fullness, but thankfully neither heaviness 
nor heat. September 2017

[90] Wine & Spirits 
          — Year’s Best German Rieslings — 
From a monopole above the town of Kiedrich notable for the mica 
flecks in its slatey soil, this starts out tangy and sharp, and builds sub-
stance with air, adding mineral notes to the base and a floral length 
to the finish. All along, the acidity keeps it feeling cool and muscled, 
with a power that suggests the wine will age well over the next few 
years. February 2017

Robert Weil Kiedricher Riesling Trocken 2015
[92] Wine Enthusiast 
An earthen backbone of smoke and crushed 
stone lends depth to pristine yellow peach  
and nectarine in this elegant single-vineyard  
Riesling. Dry in style, it’s juicy and flush on  
the palate yet vibrantly balanced in acidity.  
The finish lingers on spicy earth tones.  
Beautiful already, it should gain complexity 

through 2027 and hold another decade. August 2017 

[92] Wine Spectator  
This offers a crunchy and snappy essence to the crisp green apple, 
lemon-lime and citrus zest flavors. Open-textured midpalate, with 

notes of dried mango and guava that extend into the structured finish. 
Drink now through 2022. March 2017

[92] The Tasting Panel Blue Reviews Online 
Smooth and lush with juicy apple fruit and minerals; elegant and tangy  
with dry but rounded style; silky and refined, long and balanced. 
February 2017 

[91] Vinous 
Scents of ripe pear, apple and honeydew melon are garlanded in  
buddleia, anticipating the luscious fruit and inner-mouth floral 
perfume that follow. Quite lush and silken-textured, this finishes 
with fruity persistence accompanied by chalk and mouthwatering 
sweet-saline suggestions of raw scallop. Here is an affordable exemplar 
of the virtues that earned Kiedrich and Weingut Robert Weil their 
acclaim. September 2017

[90] Wine Advocate 
This wine has a very concentrated, but again reductive and aromat-
ically discreet nose, with a good mineral background. Medium to 
full-bodied, piquant and salty on the palate, this is a dense and pretty 
expressive Riesling with a ripe and concentrated, almost lush fruit  
texture. The finish is compact and well structured, indicating an  
excellent ageing potential. October 2016

[90] Wine & Spirits 
        — Year’s Best German Rieslings — 
As steely as the tank in which it fermented, this feels firm and youth-
ful, an austere riesling in need of air. Give it a swirl in a decanter and 
it gets juicier, the lemon and lime fruit holding to a crisp, snappy line 
of acidity. It feels sleek and finely made. February 2017

Robert Weil Riesling Kabinett 2015
[92] The Tasting Panel  
          Blue Reviews Online 
Smooth and crisp with juicy citrus, tangy 
peach, minerals and a touch of sweetness; fresh, 
racy and long. February 2017 

[91] Vinous 
A clear, juicy gathering of fresh pear, honeydew 
melon and lime is nicely supported by discreet 

sweetness, delightfully and coolingly laced with mint and basil and 
garlanded with flowers. Luscious but delicate, this finishes with  
admirable refreshment and an entertaining interaction of fruit with 
stony and alkaline elements. September 2017

[89] Wine Enthusiast 
With equal parts earth and fruit, this richly composed kabinett offers 
plump, cushiony peach and apricot flavors, offset by zesty acidity and 
dusty, earthy complexities. It’s an approachable yet elegantly balanced, 
nuanced wine. June 2017

[88+] Wine Advocate 
A very clear and delicate bouquet with citrus flavors and flinty aromas. 
Very classic. The wine is light, round and juicy on the palate, piquant 

Continues
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and salt, and by far not as sweet as in earlier vintages. There are 42 
grams of unfermented sugar, here. The finish is pretty mineral and dry, 
due to its grip and salinity. I would recommend storing this wine for 
another 3-5 years. October 2016.

[88] Wine Spectator 
A blowsy style, with flavors of ripe melon, baked apple and dried pear 
that feature plenty of spicy notes. Some honeyed accents show on the 
juicy finish. Web Only 2017

Robert Weil Riesling Tradition 2015
[91] Wine Enthusiast 
Subtle notes of white grapefruit and struck 
flint intensify on the palate of this off-dry wine. 
Fresh tangerine sweetness is subtle and inte-
grated, offset by nervy acidity and a cool, steely 
finish. August 2017 

[91] The Tasting Panel  
         Blue Reviews Online 

Smooth, dry and juicy; tangy citrus and minerals; clean, racy and 
long. February 2017 

[90] Wine & Spirits — Best Buy— 
“Tradition” here refers to the slight sweetness of this cuvée, just enough 
to gentle the austere acidity of the wine. With an initial, palate-whet-
ting spritz and a minerality that seems to sparkle through the clear, 
clean flavors, it’s a welcoming wine to start a meal. December 2016 

[89] Wine Advocate 
Lovely, clear, bright and aromatic nose with ripe apple and citrus aromas  
a long with reductive flinty flavors. Medium-bodied, light and filigreed, 
this is Kabinett-styled wine in the classic sense: racy, piquant and straight, 
with just charming sweetness and a stimulating finish. October 2016

[88] Vinous 
Fresh apple and lime derive some stimulation from skin chewiness 
and seed piquancy, while an infusion of basil lends a pleasantly 
cooling aspect and a whiff of floral perfume adds allure. Polished in 
feel, this finishes with juicy persistence, if slight sweet-sour tension. 
September 2017

Robert Weil Riesling Trocken 2015
[91] Wine & Spirits  
        — Best Buy— 
Sourced from estate fruit and fermented in 
stainless steel, this is a powerful QbA. It’s not 
just the bracing crispness of the lemony fruit, 
but the drive of the mineral acidity that punch-
es up the flavor. For Cantonese-style fried fish, 
showered in ginger and scallions. December 2016 

[91] Wine Enthusiast 
Whiffs of white peach and yellow cherry intensify on the palate of this 
punchy, concentrated dry Riesling. It’s buoyantly juicy and fruity, full 

of fresh stone fruit and citrus flavors. Vibrant acidity and deep veins 
of crushed slate lend refreshment to a long finish. It’s an exceptionally 
balanced wine at a bargain price. August 2017 

[90] The Tasting Panel Blue Reviews Online 
Juicy and fresh with smooth, dry apple and citrus; clean and racy, 
bright and long. February 2017

[88] Vinous 
Kiedrich-typical floral notes along with cooling evocations of green 
herbs and fresh lime are present on the nose as well as on a polished 
palate, with hints of chalk and salt lending intrigue and saliva-in-
ducement to a satisfyingly juicy, sustained finish. A hint of almost 
overripe pear hovers in the background, but doesn’t translate into any 
diminution of clarity or refreshment. September 2017

[88] Wine Advocate 
A very clear and bright citrus color and displays a concentrated nose, 
but shows a very discreet fruit aroma straight after the opening. Full-
bodied, intense and juicy, this is a pretty hedonistic Rheingau Riesling 
with a sensual character. The wine is less lean than in cooler vintages, 
but its sensual fruit fleshiness is super balanced by its ripe acidity. 
Very good quality. October 2016

[87] Wine Spectator 
Apricot and peach flavors mix easily in this off-dry style, which also 
offers dry savory notes. Drink now. April 2017

Robert Weil Riesling Brut 2015
[93] Wine Enthusiast 
         – Editors’ Choice – 
This is a consistent favorite among the  
increasing number of fine traditional-method 
sekt available stateside. Laser-edged and deeply 
mineral, it’s enriched by hints of caramel,  
nut and brioche. Flavors of lime, lemon and 
tangerine are bold and piercing yet cushioned 

by a mousse that’s fine and delicate. The finish is long and subtly 
honeyed. February 2018 

[92] Wine & Spirits 
This has the crisp delicacy of a croissant, the wine’s acidity weaving 
through layers of lees, lemon and orange notes. It’s dry and firm, with 
a savory richness adding depth without weight. February 2019

[HHHH+] Restaurant Wine 
Excellent Riesling Brut: medium full bodied, dry, and finely flavored 
(peach, apple, lemon, herbs, wood), it is crisp and long on the finish, 
and warrants modest aging. Great value. 2018 Issues #178, #179 & #180


