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Dr. Loosen Riesling Sekt Extra Dry NV
[90] Wine Enthusiast 
Zesty green apple and crisp stone fruits are electrified by spine  
tingling acidity in this invigorating sekt. It’s fresh and primary in style, 
with just a hint of cookie crumbs that linger on the midpalate. Tiny, 
vigorous bubbles dissipate elegantly on the finish. February 2018

[90] Decanter 
This is Mosel Riesling as you know it – just with an added fizz. There’s 
exuberant tangerine fruit spiked with lemon, a slatey Mosel tang and 
freshness. With up to 18 months on lees, this expresses the inherent 
lightness of the Mosel, and sings as thousands of tiny, creamy bubbles 
burst on the palate. Here Dr. Loosen gives us the most exuberant 
expression of Mosel Riesling yet. September 2017

[HHHH+] Restaurant Wine 
Pale yellow color, with a greenish tint. Distinct in character (apple, 
peach, pineapple), medium bodied, lightly sweet yet balanced, with 
good flavor and a long finish. Excellent. 2018 Issues #178, #179 & #180

Dr. Loosen Pinot Noir Rosé Sekt Brut 2011
[92] Wine Enthusiast — Editors’ Choice —
Blossoms and berries abound in this vibrantly composed Pinot Noir 
sparkling. It’s fresh and fruity while also nuanced by hints of caramel 
and crushed stones. A lavishly textured mousse and fine, persistent 
bubbles extend the elegant finish. February 2018

[90] Wine & Spirits 
This is Ernst Loosen’s first sparking rosé, made from a patch of pinot 
noir he acquired in 2011, thinking it was riesling. (It was winter-
time…) The parcel sits toward the top of the Urziger Würzgarten 
vineyard, where the cool temperatures keep the acidity high. Made 
with a second fermentation in bottle, with five years on the lees in 
bottle, the wine is rich in texture and cherry flavor, with a laser-beam 
of acidity that keeps it refreshing. It would be delicious with the dark 
meat of a roast holiday bird. February 2019

 

 Dr. Loosen Riesling Dry “Red Slate” 2016
[89] Wine Advocate 
A beautifully pure, clear and flinty bouquet with herbal and tropical 
fruit aromas. Round, fresh and juicy, this wine shows remarkable 
finesse and lightness but also a persistent and salty finish. Highly  
stimulating. April 2016 – Issue 236

[89] Vinous 
This cuvée (sold in Germany under the name Rotschiefer) is sourced 
ever more widely, now reaching past the original Ürzig and Erden 
to incorporate fruit from Rachtiger Deutschherrenberg, Lösnicher 
Försterlay and Kinheimer Rosenberg. The nose mingles bracing salinity 
and alkalinity of sea breeze with the more typically smoky, crushed 
stone evocations of red slate. Fresh lime and apple dominate fruit-wise, 
with stimulating, cooling green accents of thyme and rue following 
into a seriously sustained, multifaceted finish. This is the finest Loosen 
Rotschiefer cuvée I can recall! January 2018

Wine Advocate Reviewed by Stephan Reinhardt 
“Readers who have followed the Mosel reports over the years will have noticed that Loosen’s dry GG Rieslings have become better and better in the past 
few years. The 2016s are among the finest not only in the Mosel but all of Germany. The wines are not just precise, elegant and balanced, but they also 
represent their particular terroirs impressively.”

“I don’t remember having tasted a greater Treppchen than Ernie Loosen’s 2016 GG so far.” April 27, 2016. Issue 236 
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 Dr. Loosen Erdener Prälat   
Riesling gg Alte Reben 2016

[96] Wine Advocate 
Displays a deep and flinty-scented bouquet of crushed stones. Pretty 
coolish even though the vineyard is located straight down in the Mosel  
Valley, near the river. This has great purity and very delicate yeasty 
flavors. Terribly lush and salty-piquant on the palate, this is a round 
and elegant, highly complex and persistent Riesling with very fine 
tannins and melting salt from up to 130-year-old vines. It is powerful 
and intense in the aftertaste but still finessed and pure—a great wine 
from a great terroir. Enormously long and complex. Only two fuders 
were made. 13% alcohol. April 2016– Issue 236

[93] Decanter 
This 2016 has a lovely full expression with depth and breadth. Juicy 
ripe apple and fragrant elderflower are framed by peppery spice and a 
mineral acidity. Fantastic, but extremely youthful. September 14, 2018 

[90-91] Vinous
This leads with a pungent, site-typical meld of sassafras, horehound 
and kumquat. In keeping with the evolution of Loosen and Schug’s 
approach to Prälat over the past decade, it displays more than enough 
animation and primary juiciness to accompany its glycerol-rich-
ness and sense of stuffing. Suggestions of apple and mango exhibit a 
dichotomy of ripeness along with “green” pungency, but in the context 
of this wine’s piquant, zesty citricity and sense of herbal suffusion, I 
find the effect stimulating rather than inharmonious. The finish here 
grips aggressively but without overt bitterness and with persistent 
refreshment. This could conceivably be the last of its kind, as Loosen 
and Schug are considering discontinuing a “regular” Prälat Grosses 
Gewächs and instead shunting the entirety of dry wine labeled for that 
site into their “Reserve” program. January 2018

 Dr. Loosen Erdener Treppchen  
Riesling gg Alte Reben 2016

[95] Wine Advocate 
From a plot above and adjacent to the Prälat (so, the same soils and 
incline but different microclimates), the 2016 Erdener Treppchen 
Riesling GG Alte Reben is pure, fresh and flinty on the nose, beautifully  
precise and already mouthwatering. Piquant, fresh and very elegant 
on the palate, this is a dense, very mineral and salty Treppchen with a 
long and mouthwatering finish. Very long and tense, with great finesse 
and elegance. This has a beautifully crystalline character but more rich 
and lush compared to the Würzgarten. April 2016– Issue 236

[94] Wine Enthusiast 
Delicate hints of white blossom, fresh lemon and crushed slate per-
fume this full-bodied textural wine. It’s moderate in alcohol yet quite 
bold, boasting concentrated grapefruit and lemon flavors that fall in 
rich, almost chewy, layers on the palate. Crisp minerality and piercing 
lemon flavors lend balance. Enjoy now– 2026. April 2019

[92] Decanter 
There is a full, baked apple flavour accompanied by plenty of citrus 
zest notes. The subtle, clean acidity runs down the spine and sends out 
nervous energy with a mineral hint. September 14, 2018 

[91-92] Vinous
This displays a surprisingly prominent green apple component given 
that it reflects selective picking for optimal ripeness and in a vintage 
typically low in malic acid. But the tartness is undeniably invigorating, 
an impression accentuated by overtones of shrubby, pungent, piquant 
rosemary and privet. A glossy feel midpalate helps buffer the acids, 
but there is still plenty of animation, brightness and invigoration left 
in the smoke- and stone-tinged, pithily sustained finish. January 2018

[89] Wine Spectator 
Still a bit tight, but this opens up with air, offering aromas and flavors 
of candied quince, dried apple, tangerine and lanolin. Elegant, fea-
turing a moderately long finish of green apple tart and buttery pastry. 
Best from 2021 through 2026. Web Only 2019

[17] Jancis Robinson 
Meadow flowers on a mountain stream strewn with wet pebbles may 
be another fanciful association, but it’s the best I can come up with to 
describe the cool and fresh air the Treppchen exudes. On the palate 
this is the creamy one, though its initial softly-softly approach on the  
palate is eventually superseded by persistent notes of grapefruit, melon  
and zesty citrus peel. Grosses Gewächs at its freshest. Drink 2018-2025.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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Dr. Loosen Graacher Domprobst Riesling gg 2016
[92] Wine Advocate 
Offers clear and refreshing fruit of ripe mangos and peaches along with 
delicate flinty aromas. Lush, piquant and with good concentration on 
the palate, this is a full-bodied, elegant and powerful Riesling with grip 
and tension in the salty finish. Fine tannins. April 2016 – Issue 236

[91] Decanter 
This Riesling has a lovely floral, summer orchard aroma. On the palate 
it is open and juicy, with baked apple and pithy lime flavours. It has 
a very zesty, mouthwatering acidity, with enough concentration and 
alcohol to provide perfect balance between these elements. Great value 
and long-lived. September 14, 2018 

[90-91] Vinous 
Tasted in late July 2017 and slated for bottling around the end of  
September, this delivers a brash amalgam of chewy, seed-tinged apple 
and zesty grapefruit. The palate is firm and substantial, the finish  
blazingly bright and mouthwateringly salt-tinged – a Grosses Gewächs  
conveying real energy as well as refreshment. January 2018

[89-92] Mosel Fine Wines 
Offers a beautifully inviting nose driven by juicy fruits (white peach, 
apple, pear and mirabelle), a hint of whipped cream, cinnamon, and 
some smoky elements. The wine proves remarkably present on the 
fruity and delicately earthy palate and leaves a nicely mouthwatering 
feel of freshly cut apple, mirabelle, cinnamon and whipped cream in 
the finish. This is a gorgeous dry Riesling in the making. October 2018

 Dr. Loosen Graacher Himmelreich Riesling gg 2016
[95] Wine Enthusiast — Editors’ Choice — 
While the nose is subtle here, suggesting faint whiffs of crushed slate and  
lime, exuberantly concentrated grapefruit and tangerine flavors await on  
the palate. Medium bodied and dry, yet silky and penetrating, it finishes  
long with invigorating strikes of minerals and grapefruit bitters. It’s a 
lovely wine already but likely to improve through 2030. April 2019

[93] Wine Advocate 
Deep, pure and flinty on the nose, with lovely tropical fruit and herbal 
aromas intermixed with notes of crushed stones. On the palate, this is 
a round, intense and very juicy Himmelreich from 130-year-old vines. 
Dense and with finely grained tannins and minerals, the 2016 reveals 
impressive complexity and length. April 2016 – Issue 236

[91-92] Vinous 
This cuvée originates with old vines in three prime sectors of the 
Himmelreich that have been in Loosen’s family since 1911. (Another 
sector of the Himmelreich is tapped for the estate’s “Graacher Riesling 
trocken” and is described in my tasting note on the 2016 installment 
of that wine.) Fresh apple and lemon piquantly tinged with seeds 
deploy on a forceful nose and firm palate, leading to a bell-clear, 
stone-lined finish in which that piquancy positively glows and the 
fruits stick invigoratingly to the gums. The bitter elements are more 
successfully integrated here than is often the case with Loosen Grosse 
Gewächse, and like the corresponding Domprobst this does not forget 
Riesling’s fundamental duty to refresh. January 2018

[90] Decanter 
This has a green apple and lime aroma which leads into a concentrated, 
juicy and ripe apple and lime palate, with a floral, steely note on the 
finish. Long and focused. September 14, 2018 

[87] Wine Spectator 
A delicate dry Riesling, with pronounced minerality and a slight fizziness  
midpalate, while notes of green apple and bitter almond come in right 
after. Moderate length. Drink now through 2023. Web Only 2019

[17] Jancis Robinson 
There is no law that says that Grosse Gewächse always have to be 
heavyweights or marvels of compact substance. The Himmelreich is  
all Mosel, with a delicate fresh fragrance of green fruit and a lively 
 expression of apple and melon on the palate, ably supported by a  
gentle-yet-tactile finish of stony minerality. (MS)Drink 2018-2025.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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 Dr. Loosen Ürziger Würzgarten  
Riesling gg Alte Reben 2016

[95] Wine Advocate 
Clear, deep and flinty on the nose, with herbal and mineral aromas as 
well as great purity and precision and a touch of tropical fruit aromas. 
Salty-piquant and enormously lush but also salty, this is a gorgeous 
Riesling with very fine tannins, stimulating crystallinity and mineral 
freshness. This is another highlight of the Loosen crus in 2016. This 
has great finesse and elegance and is enormously mouthwatering in 
the finish. Impressive. April 2016 – Issue 236

[95] Dr. Owen J. Bargreen (Washingtonwineblog.com)
Weighing in at 12.5% alcohol and .7 residual sugar, this wine is 
highly perfumed with nectarine and lychee with hints of nutmeg and 
Gravenstein apple. The palate is fat and downright intoxicating with 
Japanese pear, wet stone, petroleum and a stunning, near minute 
long finish. A stunning wine, this gorgeous wine will cellar well for 
decades. Drink 2019-2040. February 13, 2019

[93] Wine Enthusiast  
Unctuous and supple on the palate, this dry, richly textured Riesling 
offers plush white-grapefruit and white-peach flavors tinged with 
crushed minerals. Its voluminous bold style drinks well now but 
should continue to improve through 2026. April 2019

Highlights from the Press – Dr. Loosen 2016 (page 4)

[92] Wine Spectator 
A lithe white, with great focus and well-integrated acidity to the  
explosively fruity green apple, white cherry and lavender flavors. 
Dried sage and chamomile notes linger on the powerful, richly spiced 
finish, showing hints of white pepper. Complex and refined. Best from 
2020 through 2027. March 2019

[91-92] Vinous 
Tasted in late July 2017 and slated for late September bottling, this 
delivers a fascinating combination of coolness and incisiveness by way 
of greenhouse-like scents of foliage and flowers, seedy kiwi, zesty lime  
and cress. Glycerol-rich but with underlying firmness, the palate is not 
at all weighed down by its 12.5% alcohol. This finishes with penetrat-
ing, refreshingly juicy persistence and admirable animation, salinity 
and impingements of cress and crushed offering saliva-inducement 
and invigoration. January 2018

[17.5] Jancis Robinson 
Green fruit opens the aromatic curtain on the olfactory stage, where 
delicate citrusy notes and a hint of spice also put in an appearance. This  
is the most intense of Ernie Loosen’s Grosse Gewächse, grapefruit and 
melon the main fruit contenders on the palate, but they are well sup-
ported by fine nuances of nut kernel and an indefinable but delightful 
spicy notion. The texture is creamy and well balanced by a refreshing 
lemony acidity. Drink 2018-2025. July 2018 – Michael Schmidt. Mythos 
Mosel 2018 – VDP Members
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 Dr. Loosen Wehlener Sonnenuhr  
Riesling gg Alte Reben 2016

[94] Wine Enthusiast 
Whiffs of orange blossoms and dusty minerals introduce this intensely 
concentrated cream-textured wine. The palate runs quite tropical 
offering loads of juicy pink-grapefruit and guava flavors anchored 
by layers of slate and mineral tones. While moderate in alcohol, it’s a 
voluminous and mouthfilling wine that drinks well now but should 
continue to improve through 2026. April 2019

[94] Wine Advocate 
Offers a clear, refined and delicately flinty bouquet of ripe white fruits 
and crushed minerals with lovely purity. Round and lush, this is a 
full-bodied, intense and elegant Sonnenuhr with a powerful finish. 
Fine tannins here and good texture. The acidity is salty-piquant and 
perfectly integrated. This GG is clearly characterized by its long aging 
on the lees, which adds texture and finesse. Long and salty in the finish. 
A lovely wine—lush and vital and always piquant. April 2016 – Issue 236

[92] Decanter 
This wine has a spicy, steely character typical of this vineyard, filled out 
with a good concentration of fresh green apple, a touch of citrus and a 
floral lift on the finish. September 14, 2018 

[91] Wine Spectator 
A very floral Riesling, with notes of jasmine, peach and white raspberry,  
supported by crunchy acidity. Slate and spice details show on the fresh- 
tasting finish. This has undoubtedly benefited from an extra year in 
bottle, but better to wait a little longer. Best from 2020 through 2026. 
Web Only 2019

[90] Wine & Spirits 
This is tight and herbal, with a quinine bitterness to its notes of lemon 
and leafy greens. It feels cool and springy, a wine to save for early 
summer peas and asparagus. February 2019

[89-90] Vinous 
Apple and white peach are strongly marked by the piquancy of their 
seeds and pits but fortunately preserve a modicum of primary juiciness. 
There is a greater sense of stuffing and fullness here than in other Loos-
en 2016 Grosse Gewächse, but less animation or sense of detail. The 
bitter side of vanilla bean points toward the Einzellage of origin, and 
there is a prominent undertone of wet stone in the seriously sustained 
finish. But, apropos of “serious,” don’t look to this wine for charm! Like 
past installments, the 2016 issues principally from vines planted in 1911 
in an unconstructed portion of the Sonnenuhr Einzellage known as 
Laychen.” Loosen maintains that a focal-point location, combined with 
the abundance of finely morcellated slate from which it gets its name, 
makes Laychen the site in the Wehlener Sonnenuhr with the finest 

potential, which he finds already reflected in the present wine. I can’t 
identify here the surplus of “finesse” or “elegance” — vis-à-vis, say, the 
corresponding Treppchen, Würzgarten or Himmelreich — that Loosen 
as well as some of my fellow critics typically perceive in his Grosse 
Gewächse from Wehlener Sonnenuhr. January 2018

 Dr. Loosen Blue Slate Riesling Kabinett 2016
[90] Wine Enthusiast 
Juicy white grapefruit and lime notes are accented by hints of smoke, 
spice and crushed earth in this easy drinking yet exhilarating kabinett. 
It’s light footed and approachably fruity yet lingers on a refreshing 
mineral finish. April 2018

[89] Wine Spectator 
A well-knit, crowd-pleasing style that offers an array of ripe orchard 
and citrus fruits combined with mineral notes. Although quite juicy, 
this features enough acidity for balance. Drink now through 2023. 
Web Only 2018

[87] Vinous 
This widely sourced export cuvée incorporates a significant share 
of estate fruit. Scents of clover and apple blossom are attractively 
reprised as inner-mouth perfume on a delicate, subtly creamy palate. 
Ample appley juiciness guarantees refreshment on a finish whose 
overt sweetness is in no way excessive. January 2018

Food & Wine (Ray Isle) “What Does Minerality 
Mean When it Comes to Wine?” 
This lightly sweet German wine literally made me throw my hands up 
and yell, “That’s it!” because whatever minerality actually is, it’s here in 
spades. I walked all the way back to my desk feeling like I was sucking 
on a pebble. April 06, 2018

[HHHH+] Restaurant Wine 
An excellent Kabinett in a crisp, light bodied style. It is fragrant, 
elegantly flavored (pineapple, apple, honeysuckle), well balanced, and 
long and vibrant on the finish. Great value. 2018 Issues #178, #179 & #180

Highlights from the Press – Dr. Loosen 2016 (page 5)
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 Dr. Loosen Bernkasteler Lay Riesling Kabinett 2016
[91-92] Stuart Pigott (JamesSuckling.com)
Super-bright and crisp with beautiful balance. Just off-dry with a 
great, lemon-herbal finish. Better from 2018, but then at least a decade 
ahead of it. June 2017 

[91] Wine Enthusiast  
There’s a buzz of electric acidity that hits the midpalate here, softened 
by tones of luscious peach, pineapple and guava. It’s delicate and 
thrilling on the palate but lavishly floral and fruity through a long, 
reverberating finish. April 2018

[91] Wine & Spirits 
        — Year’s Best German Rieslings — 
From a site defined by the heavy, deep soils that cushion its slate, this 
is a robust riesling with an austere attitude. While the flavors veer  
toward the tropical—mango and papaya—the acidity is sharp, tracing 
a firm boundary around the wine. As smooth as a marble and just 
about as hard, this needs time in the cellar to relax. February 2018

[90] Vinous 
A site-typical nose of cherry, apple and lime anticipates the juicy 
abundance of fruit on a polished, buoyant palate. The sweetness is 
entirely supportive on a brightly refreshing finish underlain with wet 
stone and laced with mouthwatering salinity. January 2018

[89] Wine Spectator 
Lovely floral aromas mark the bouquet of this white, while the palate 
delivers firm acidity and flavors of lime, sage and cooked quince. A 
transparent, lean style, but refreshing and perfect for easy sipping or 
light finger food. Drink now through 2021. Web Only 2018

[88] Wine Advocate 
Pure and fresh, still pretty reductive but already stimulating on the 
nose. Lush and piquant on the lithe and juicy palate, this is a lovely 
salty and grippy Riesling, a picture-book Kabinett that was harvested 
below 83° Oechsle. 8% alcohol. April 2016 – Issue 236
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 Dr. Loosen Erdener Treppchen Riesling Kabinett 2016
[92] Stuart Pigott (JamesSuckling.com)
Lemon pie and anise character. Juicy and crisp with a very clean, long 
finish. Better from 2018 and will keep at least a decade. June 2017

[91] Wine Enthusiast  
Intensely chalky, smoky mineral tones penetrate through bracing 
white grapefruit and tangerine in this delicately sweet kabinett. Spine 
tingling lemon-lime acidity captivates the midpalate and leads a long, 
thrilling citrus finish. It’s delightful now but should continue to im-
prove through at least 2021 and hold far longer. April 2018

[90] Wine Spectator 
Floral, showing aromas of dried mint and juniper berry, with enticing 
guava accents to the apple tart flavors. Silky and layered, but firm 
acidity cuts through, delivering a spicy, long-lasting aftertaste. Drink 
now through 2024. Web Only 2018

[90] Vinous 
Fresh apple, grapefruit and lime are piquantly tinged with fruit seeds 
on the nose as well as on a firm, buoyant, glossy but brightly juicy  
palate. The penetrating and refreshing finish reveals a bit more 
site-typicity by way of smokiness, stone suffusion, sassafras, and an 
incisive note of cress. As with the other two overtly sweet vintage 2016 
Loosen Kabinetts, this wine’s sweetness is entirely supportive and 
doesn’t interfere with clarity or refreshment. January 2018

[89] Wine Advocate 
Clear, fresh and flinty on the precise yet reductive nose. Lush and 
piquant on the palate, this is a light but lush and pretty sweet Kabinett 
with piquancy, but also with sweetness instead of complexity. April 
2016 – Issue 236
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 Dr. Loosen Ürziger Würzgarten Riesling Kabinett 2016
[92] Wine Enthusiast  
Intoxicating notes of exotic spice, smoke and crushed earth intensify  
flavors of pristine white grapefruit and peach in this tantalizing kabinett.  
Deeply penetrating in fruit and vibrantly balanced in acidity, it finishes  
with a long, crystalline finish. April 2018

[91] Wine Advocate 
Super clear, precise and fresh in its flinty-piquant fruit flavors. Lithe, 
racy, lush and straight, this is another picture-book Kabinett. It’s 
racy-piquant, graceful, terribly fresh and elegant, pretty filigreed and 
super salty in the finish — a really stimulating and mouthwatering 
Kabinett. April 2016 – Issue 236

[90-91] Vinous 
Scents of fresh strawberry, lime and kiwi set the stage for a delightfully  
chiffon-like palate: airy and delicate, subtly creamy yet brightly 
refreshing. This was picked at only the upper 70s in must weight 
and finished with 50 grams of residual sugar. As such, it flatteringly 
reflects Loosen’s recent determination to restrain both must weight 
and residual sugar to achieve “genuine Kabinett.” Not that I count 50 
grams as “low” residual sugar, but I have to admit that in this instance 
it is entirely supportive of the fruity succulence of the wine’s finish, 
while leaving it invigoratingly full of energy as well as transparent to 
stony and marine mineral nuances. January 2018

[89] Wine Spectator 
This features a generous profile, with nectarine and pear flavors mingling  
at the core. Blood orange notes emerge on the crisp finish. Drink now. 
Web Only 2018

[Silver Medal] International Wine Challenge 2017 
Some subtle development on the nose of chalky soil and honeysuckle. 
Tight, slatey palate. Fresh and zippy. June 2017 

 Dr. Loosen Wehlener Sonnenuhr Riesling Kabinett 2016
[#37] VinePair — The 50 Best Wines of 2017 —
There’s so much to love about this bottle, one of the standard-bearing  
Kabinett Rieslings of the Mosel Valley. Complex and delicious, it 
opens with white pepper and coriander spice on the nose, along with 
hints of steely minerality and white florals. Honeydew and lime fruit 
emerge on the silky, sweet, and smooth palate. November 2017

[Silver Medal] International Wine Challenge 2017 
Wonderful bracing aroma of minerals limey floral riesling. June 2017

[93] Stuart Pigott (JamesSuckling.com)
Super-crisp and bright with lots of flowers and a delicate herbal touch. 
Sleek and filigree with everything you expect. Drink any time during 
the next 10 years. June 2017

[91] Wine Enthusiast  
Exuberantly fresh white peach and grapefruit flavors are cut by streaks 
of lime in this concentrated, juicy kabinett. Lip smackingly sweet and  
tart, it offsets its forward, fruity facade with a core of bracing minerality.  
The finish is marked by lingering slate and smoke tones. April 2018

[91] Wine Advocate 
Clear, fruity and typically smoky nose that indicates depth and mineral 
tension. On the palate, this is a mouth-filling and persistently salty 
Riesling with great grip and, again, mineral tension. This is just a  
gorgeous Kabinett with a mouthwatering finish. April 2016 – Issue 236

[90] Wine Spectator 
Complex and mineral-driven, with firm acidity carrying flavors of 
freshly cut apple, green peach and chamomile tea. Creamy notes surface  
on the persistent finish. Drink now through 2021. Web Only 2018

[90] Vinous 
Site-typical scents of apple, pear and vanilla anticipate the fresh fruit 
intensity of a buoyant, subtly creamy palate, to which a squeeze of 
fresh lime lends welcome brightness and animation. This finishes with 
consummate refreshment and admirable transparency to stony and 
marine mineral nuances. January 2018

[17] Jancis Robinson 
It’s all citrusy freshness on the nose of the Sonnenuhr Kabinett, and 
the palate delivers way beyond this fragrant promise with a fine com-
bination of sweet apple, juicy grapefruit and a light herbal touch on 
the finish. Tasteful restraint in the residual sugar department assists 
in its delightful fresh appeal, giving crisp green fruit and a spritzy ex-
pression the opportunity to emphasise its animating direction. Drink 
2017-2023. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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 Dr. Loosen Erdener Treppchen Riesling Spätlese 2016
[93-94] Stuart Pigott (JamesSuckling.com)
A great whirling mass of herbs and spices. Stunning concentration 
and raciness. This needs to get in the bottle, but after that it will live 
for decades. June 2017

[93] Wine Advocate 
A deep, clear and lovely floral/herbal-scented nose with bright fruit and  
delicate flinty aromas. Full-bodied, lush and round, this is a seriously 
structured and salty-mineral Riesling with great tension. Though still 
tight and reductive, this is a promising Riesling Spätlese of remarkable 
complexity. Mouthwatering finish. April 2016 – Issue 236

[92] Wine Enthusiast  
A cool, steely undertone intensifies crisp, yellow stone fruit and lime 
on the nose and palate. With electric, sweet-tart darts of honey and 
nectar, this is a piercing, concentrated wine that has a long lime-pith 
finish. April 2018

[91-92] Vinous 
Sassafras- and mint-laced apple, tangerine and honeydew melon on 
the nose reprise on a luxuriantly glossy but buoyant and generously 
juicy palate. Smoky and wet stone nuances lend intrigue to an impres-
sively persistent finish that manages to both soothe and stimulate. Like 
its fellow late-picked Loosen Spätlesen of this vintage, this displays 
prominent yet entirely supportive residual sugar. January 2018

[90] Wine Spectator 
Juicy yet elegant, displaying flavors of peach cobbler and ripe apple. 
Lively acidity keeps everything in balance and delivers a mineral- 
infused aftertaste. Drink now through 2028. Web Only 2018

 Dr. Loosen Ürziger Würzgarten Riesling Spätlese 2016
[93] Wine Advocate 
Clear, fresh and intense on the nose. This is a rich and lush, super 
juicy but also piquant and crystalline Spätlese with mineral grip and 
tension. The finish is extremely mouthwatering and salty. Beautiful. 
April 2016 – Issue 236

[92-93] Vinous 
Mint-laced fresh strawberry and lime on the nose morph into a  
delectable strawberry and lime chiffon on the palate, thanks to a  
combination of delicacy, subtle creaminess and refreshing primary 
juiciness. A hint of nutmeg enhances the rich sense of advanced  
ripeness on exhibit here alongside animation and brightness. Marine 
mineral suffusion serves for saliva-inducement on a lusciously  
persistent finish. The next sip is simply irresistible. January 2018

[92] Wine Spectator
Harmonious, with prominent slate details adding to the crunchy 
texture, while apricot, pear and chamomile tea aromas and flavors 
provide a charming aspect. Tangy acidity makes this refreshing and 
delivers a long, lingering finish. Drink now through 2031. February 2018

[91] Wine Enthusiast  
Ripe, rich tangerine, apricot and peach pulsate through this light-bod-
ied yet powerfully fruity spätlese. It’s unctuously concentrated yet 
balanced by spine tingling acidity and a murmur of lime zest on the 
finish. Delightful already but likely to improve further through at least 
2030. April 2018

[90] Wine & Spirits 
        — Year’s Best German Rieslings — 
A crystalline wine, this tastes of lime and mineral water, with a firm 
acidity to keep the ripeness in line. February 2018

[18] Jancis Robinson 
Ernie Loosen’s wines are never perfumed bruisers that punch you on 
the nose, but require olfactory dedication to appreciate their subtle 
fragrant nuances. The Würzgarten just teases with hints of ripe apple, 
even yellow plums, and the obligatory spicy sprinkling. The palate is 
a little more generous and delivers the sweet green-and-yellow fruit 
with juicy verve and stimulating acidity. The sweet fruit on the finish 
is quite delicious and tingles with a fine spicy piquancy. Drink 2017-
2025. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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 Dr. Loosen Wehlener Sonnenuhr  
Riesling Spätlese 2016

[92] Wine Enthusiast 
Luxurious guava, grapefruit and red berry aromas perfum this 
intensely fruity, sun-kissed spätlese. It’s wispy and spry on the palate 
but penetrating acidity guides a long brambly finish. Approachable 
already but structured enough to stay pristine well through 2025. 
February 2018

[92] Wine Advocate 
Clear, fresh and precise tropical fruit on the nose with aromas of  
nectarines and white peaches but also smoky notes from crushed 
rocks. Incredibly lush and endlessly juicy, with grippy reduction and 
lingering salinity, this is a highly stimulating and mouthwatering 
Spätlese in the old style: not too sweet but with a good amount of 
sulfur. April 2016 – Issue 236

[91-92] Vinous 
An enticing nose mingles vanilla and pistachio extract, ripe apple 
and pear. A welcome influx of fresh lime adds brightness and a touch 
of ginger lends invigorating sizzle to an otherwise texturally creamy, 
delicate palate. Heliotrope and honeysuckle contribute inner-mouth 
perfume, lasting through a sustained, slate-lined finish that still 
reflects the combination of creaminess, delicacy and primary juiciness 
experienced midpalate. January 2018

[91] Wine Spectator
Shows a good stretch from start to finish, with high acidity balanced 
by ripe apple and Key lime pie flavors. Delicate, yet expressive and 
vibrant, with a lasting, mouthwatering finish. Drink now through 
2029. February 2018

Highlights from the Press – Dr. Loosen 2016 (page 9)

 Dr. Loosen Erdener Treppchen Riesling Auslese 2016
[95-96] Stuart Pigott (JamesSuckling.com)
Another great wine with enormous herbal depth and a very long fin-
ish that is complex and compelling. Drink from 2020 to 2060. June 2017

[94] Wine Enthusiast — Editors’ Choice — 
Pristine grapefruits and yellow peaches are shaded by smoke and 
crushed stone in this ephemerally light, penetrating Riesling. It’s 
honeyed and almost creamy in texture yet balanced by racing darts 
of acidity. A stunningly concentrated, complex wine that’s irresistible 
already, this is likely to improve well through 2035. April 2019

[94] Wine Advocate 
Clear, intense and floral on the nose, revealing flinty aromas. Lush  
and generous on the palate, with a charming sweetness and intense 
fruitiness, this is a racy-piquant, grippy and salty Auslese with a 
mouthwatering finish. Tight and complex, this is a tensioned and 
promising Auslese for the next 30+ years. April 2016– Issue 236

[92] Wine Spectator 
Richly spiced, featuring ground ginger, clove and geranium notes, with  
blood orange acidity connecting them to flavors of nectarine and ripe 
kiwifruit. Silky in texture, showing good balance overall, this delivers 
a long, mineral-infused finish. Drink now through 2032. March 2019

[90] Wine & Spirits 
A delicate Auslese, this leads with pretty scents of quince and lemon 
blossoms, opening into a juicy mouthful of melon flavors. It’s silky yet 
lifted, clean and pristine in its ripeness. February 2019
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 Dr. Loosen Ürziger Würzgarten Riesling Auslese 2016
[95-96] Stuart Pigott (JamesSuckling.com)
Another astonishing 2016 auslese from Dr. Loosen with a great inter-
play of concentrated fruit and spice. A very fresh, lemony acidity that 
gives the finish a big kick. Drink from 2020 to 2060. June 2017

[94] Wine Enthusiast — Cellar Selection — 
Hints of lanolin and slate offset zesty lemon and lime on the nose 
here. Grapefruit and lime flavors are unctuously sweet and palate 
clinging yet ever so light and luminous. This hedonistic wine is 
stunning now but should gain layers and layers of nuance from now 
through 2035. April 2019

[94] Wine Advocate 
Super lush and piquant on the nose and palate, pretty grapey, tight and  
fresh, revealing enormous salinity and purity. It’s still terribly young 
but already indicates its great potential. This has lovely grip and  
tension. April 2016 – Issue 236

[91] Wine Spectator 
The soft, graceful profile of this auslese is coupled with charming 
orchard and stone fruit flavors, all linked by lively acidity that imparts 
balance and focus. Lavender notes emerge on the mineral-infused 
finish. Not too sweet, this is drinking beautifully now. Drink now 
through 2033. Web Only 2019

Highlights from the Press – Dr. Loosen 2016 (page 10)

 Dr. Loosen Wehlener Sonnenuhr Riesling Auslese 2016
[94-95] Stuart Pigott (JamesSuckling.com)
Still very youthful and unready, but packed with flavor. Beautiful fruit and  
silky acidity. This is a raw diamond. Drink from 2018 to 2050. June 2017

[94] Wine Enthusiast  
Smoky mineral tones juxtapose pristine grapefruit and white-peach 
flavors in this luminously pure auslese. It’s intensely concentrated 
and forward in fruit yet anchored by cool strikes of steel and piercing 
lemon-lime acidity. It drinks beautifully now but it will continue to 
improve through 2030. April 2019

[93] Wine Advocate 
Clear, fresh and flinty on the pure and elegant nose. Super lush but also 
fresh and precise, with salty piquancy and a mouthwatering finish, this 
is a quaffable Auslese with remarkable elegance and finesse, or it will 
be in a few years. You can also enjoy it today, but hey, it’s Riesling, and 
there is absolutely no need or benefit to drinking this gorgeous wine 
before 2023 or 2024. April 2016 – Issue 236

[92] Wine Spectator 
Lithe yet juicy, this bursts with racy acidity and notes of peach,  
elderflower and lime. Nicely balanced, very attractive and approachable,  
this displays a delicate frame typical of the Mosel. Long finish. Drink 
now through 2036. Web Only 2019

[92] Wine & Spirits 
This is juicy yet restrained, with savory tones glinting through the sweet  
yellow-plum flavors like mica in a rock. It’s a mouthwatering balance, 
the wine ready for citrus-glazed Cornish game hens. February 2019
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Highlights from the Press – Dr. Loosen 2016 (page 11)

 Dr. Loosen Erdener Prälat  
Riesling Auslese GoldKapsel 2016

[96-97] Stuart Pigott (JamesSuckling.com)
More exotic than Dr. Loosen’s other 2016 auslese and a bit more 
opulent too, but it also has a very serious structure that drives the 
powerful finish. Drink from 2020 to 2060. June 2017

[95] Wine Enthusiast — Editors’ Choice — 
Whiffs of fresh paper and dusty mineral balance exuberant grapefruit,  
honey and yellow apple in this creamy, late-release auslese. It’s lusciously  
textured and lip-smackingly sweet yet balanced by zesty acidity and a 
spry mineral freshness. Stunning already, it will only improve through 
2030, and likely hold further. April 2019

[94+] Wine Advocate 
A clear and remarkably fine raisin flavor with elegant flinty notes. 
Pure, piquant and racy on the palate, this is an intense, lush and 
highly promising Auslese with stunning, vital acidity. It’s pure and 
concentrated, very salty and long — an impressive, terroir-driven 
Auslese from one of the greatest Riesling terroirs on planet wine. 
Mouthwateringly salty in the finish. This is the GK Auslese AP 58. It’s 
tight and tensioned. April 2016– Issue 236

[94] Wine Spectator 
Shows tons of character, delivering an intensely spiced frame and a 
core of quince paste and crunchy pear flavors, with hints of vanilla. 
Graceful and not too sweet, with a silky texture, mineral elements and 
classy acidity for balance and energy. Pretty now, but better to wait for 
this to improve even more. Best from 2020 through 2038. March 2019

[93] Wine & Spirits 
While this hits the tongue with an intense burst of sweetness, an  
electric acidity drives through the tropical fruit flavors. The lemon 
turns to darker tones of passion fruit and dried flowers, picking up  
an earthy savor that has the snap of slate. Clean and precise, it falls  
toward the drier end of Auslese, a complex riesling to enjoy with 
cheese. February 2019

[18.5] Jancis Robinson 
If Ernie Loosen has been working with great dedication on the 
fine-tuning of his dry Grosse Gewächse, he certainly has never done so 
at the expense of his traditional strength in the noble sweet sector. The 
Prälat Auslese is allowed to put on an exhibition of luscious ripe fruit, 
beginning on the nose with a successful combination of local and  
tropical fruit, refined by a delightful note of marzipan. The real art of the  
winemaker is to contain this luscious exuberance and bring together 
juicy flow, rich texture and ripe acidity in a generous yet animating 
delivery. The 2016 Prälat Auslese has mastered this challenge. Drink 
2018-2031. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

 Dr. Loosen Riesling Eiswein 2016
[98] Wine Advocate 
Tasted as a sample, the 2016 Ürziger Würzgarten Riesling Eiswein 
— picked in the early morning hours at the 30th of November at — 
10° Celsius (the earliest Eiswein harvest since 1983) — has a clear 
and precise tropical-scented nose with gorgeous concentration and 
precision. The wine is utterly sweet but also piquant and salty, with 
great tension and finesse as well as a long, precise and salty finish. The 
acidity is truly fine in its raciness and piquancy and reveals a lingering 
mineral structure. A great and concentrated Eiswein! “The fruit was 
still very healthy and perfectly frozen”, says Ernie Loosen. Total  
production: roughly 100 liters. April 2016 – Issue 236

[98] Stuart Pigott (JamesSuckling.com)  
          — [#26] Top 100 Wines of Germany 2019 —
Ethereal freshness and underworldly richness are married in a nose 
that’s replete with marvelous peaches, apricots and dried honeysuckle. 
It’s so vertical that it could cut your palate in two, but the boundless 
sweetness will sew the fascinating combination of crisp lemon juice 
and dried mangoes back together. Drink now or hold for a long time. 
December 2019

[93] Mosel Fine Wines 
Develops a beautifully zesty and fresh nose of candied grapefruit, orange  
jelly, and spices, joined by riper notes of quince, pear puree, and 
almond cream after some airing. The wi ne is superbly balanced and 
refined on the palate, and leaves a rather pure and smooth feel in the 
very long and light finish. The sweetness still dominates the acid core 
in the after-taste at this stage, but this should change after a few years 
of cellaring. October 2019

 Dr. Loosen Eroica Riesling 2016
[HHHH+] Restaurant Wine 
An extremely complex and elegant wine that is round, subtle but rich 
in flavor candied lemon, white peach, and ripe grapes), and lingering 
on the finish. Very fine quality. Warrants modest aging. 100+ year old 
vines. 2019 Issues #184, #185 & #186


