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Highlights from the Press – Dr. L Rieslings 2015

Dr. L Riesling 2015
[89] Wine Enthusiast —Best Buy—
While unabashedly sweet and simple, this luscious, lip-smacking 
wine is full of ripe pink grapefruit and tangerine flavors. Zippy acidity 
sharpens the midpalate and drives a lingering, fresh finish. Drink now 
through 2019. June 2017

[89] The Tasting Panel Blue Reviews Online 
Lush and smooth with ripe citrus and peach; clean, balanced and 
long. February 2017 

[88] Wine & Spirits —Best Buy— 
Spicy and juicy, with lime-pith flavor and slate-like mineral notes, this 
hits all the marks for a Mosel riesling at a bargain price. Keep a bottle 
in the fridge for any sort of fish dinner. June 2017 

[88] Wine Discovery Buying Guide 
This is an attractive introduction to Mosel Riesling. The wine is pale 
straw, with glints of yellow. Subtle stony, mineral notes introduce 
lemon-lime and red apple aromas. It is medium-dry, with bright acidity 
balancing significant residual sugar, that imparts a rich, honeyed 
backdrop for the pleasant fruit on the palate. The acidity helps dry the 
fresh, clean finish. A very fine value! June 2017 

[87] Mosel Fine Wines 
This bottling of 2015 Riesling Dr. L fermented to fruity-styled levels 
with approx. 40-50 g/l and 8.5% of alcohol is the one commercially re-
leased, among others, in North America, Latin America and the UK. 
It offers a gorgeous nose of fresh fruits and spices. The wine is nicely 
elegant and playful on the palate and leaves a juicy and mouth-wa-
tering in the finish. For a wine produced in such vast quantities, this 
proves an amazing success! October 2016 

[86] The Wine Advocate
Bottled with 8.5% alcohol, the 2015 Riesling Dr L offers a clear, fresh, 
delicate and slightly smoky bouquet of crushed stones and ripe fruits. 
Round, piquant and racy, with a good grip and stimulating finish, the 
2015 tastes much less sweet than usual and is a lovely wine for thirsty 
throats. April 2017 

The Irish Times 
Lean, clean fresh green apple and pear fruits with an off-dry finish. 
August 2017 

VinePair.com 
This 100 percent Riesling is extremely fruit driven, with an incredibly 
well-balanced sweetness. The winemaking techniques are sustainable, 
and take place in stainless steel to preserve the natural acidity and 
fruit-forwardness of the grapes. Fermentation is halted by chilling of 
the must, resulting in a residual sweetness of 43.2 grams of sugar per 
liter. These deeply concentrated, mouthwatering wines linger on the 
palate, and at low 8.5 percent alcohol, this bottle is the perfect wine 
for lunch. The 2015 vintage conditions were nearly ideal in the Mosel, 
with ideal sugar-acidity rations and optimal yields. The wine pairs 
gorgeously with Asian cuisine, fruit salads, and desserts, yet also stands 
strongly on its own as an aperitif. March 2017

Dr. L Riesling Dry 2015
[90] The Tasting Panel Blue Reviews Online 
Silky and crisp with bright, juicy lime and peach fruit; balanced, long 
and stylish. February 2017 

[89] Wine Enthusiast —Best Buy—
Sunny whiffs of Meyer lemon and peach turn zestier on the palate of 
this dry Riesling. It’s a delightfully quaffable wine marked by cutting 
mineral intensity. Drink now through 2019. June 2017

[86] Vinous.com 
Features simple appley fruit nicely supported by the merest hint of 
sweetness and finishes with admirable juiciness and clarity, a hint of 
apple seed piquancy serving for welcome stimulation. June 2017

[86] Mosel Fine Wines 
Fermented and matured in stainless steel. It offers a very attractive and 
direct nose of pear, spices and herbs, leaving an elegantly mineral and 
fruity feel in the long nice finish. October 2016

Pittsburgh Tribune 
The tireless Riesling promoter Ernst Loosen makes this entry-level 
wine with purchased grapes grown on slate-laden vineyards strung 
along the Mosel River Valley’s steep hillsides. Fermentation in stain-
less steel captures delicate floral and citrus aromas. Typical of dry 
Mosel Rieslings in good vintages, ripe fruit balances with racy acidity 
through the soft, yet dry finish. Recommended. March 2017
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 Dr. L Riesling Sparkling NV
[88] WineGeographic.com —Top 100 of 2016— 
Champagne is delicious, but bubbly from outside the go-to region for 
sparkling wine can be interesting, too. Enter this bottle from one of – 
if not the – premier Riesling producers in Germany. Dr. Loosen is  
known for acid-driven wine that delivers a sense of place and a 
luscious, obsession-making mouthfeel, and this delivers on all 
counts. Crisp yet luscious, fruity yet ringed with a stony undertow 
that grounds the peach and honey top notes. Drink with everything 
from New Year’s pork and sauerkraut to summer grilled peach and 
mascarpone pizzas. 


