R O OT S O F T H E W I N E

T

he Dr. Loosen wine estate has been in the same family
for more than 200 years. When Ernst Loosen (pronounced loh-zen) assumed ownership in 1988, he recognized
that, with ungrafted vines averaging 60 years old in some of
the Mosel valley’s best-rated vineyards, he had the raw materials
to create world-class wines that reflect their unique terroir.
To realize this potential, Ernst changed the estate’s vineyard
practices to dramatically reduce crop size. He stopped all
chemical fertilization, allowing only moderate use of organic
fertilizers and soil amendments. At harvest, he insisted on strict selection of optimally ripe
fruit for each style and quality level. And he turned to gentler cellar practices that allowed
the wines to develop fully with a minimum of technological meddling.
Ernst continues these practices today, producing wines of great character that proudly
proclaim their origin. In addition, he has extended his commitment to sustainable practices beyond the vineyards and into the winery, implementing improvements in materials
recycling, energy efficiency and water conservation.

Nestled among the vines of the Bernkasteler Lay vineyard, the Dr. Loosen estate house overlooks the meandering
Mosel River.
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CLASSIFIED QUALITY

T

he vineyards of Dr. Loosen owe
their excellent quality to three
major factors: the cool climate of the
middle Mosel area, the mineral-rich
slate and volcanic soils, and the extreme age of the estate’s ungrafted
Riesling vines. These elements are the
building blocks of the unique terroir
that enables each vineyard site to produce extraordinary, distinctive wines.

ÜRZIGER
WÜRZGARTEN

ERDENER
TREPPCHEN

Dr. Loosen’s six major vineyards were
designated as Erste Lage (equivalent
to grand cru) in the 1868 Prussian
classification of Mosel vineyards. This
classification predates the grand cru
system in Burgundy, and was recently
reconfirmed by the Grosse Lage classification established by the VDP,
Germany’s association of top wine
estates.
Ernst Loosen has used this historical
classification at Dr. Loosen since
1988. Only wines from the six toprated sites (indicated on the map to
the right) are bottled with a singlevineyard designation. All others are
labeled simply as estate wines.
Please note: The vineyard classification
used at Dr. Loosen is an unofficial, internal
rating confirmed by the VDP but not
recognized by German wine law.

ERDENER
PRÄLAT

WEHLENER
SONNENUHR

GRAACHER
HIMMELREICH
DR. LOOSEN
BERNKASTELER LAY

A detail from the 1868 Prussian classification map. The finest,
most highly valued vineyards are shown in dark red.
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THE ELEMENTS OF QUALITY
STEEP SLOPES, COOL CLIMATE

The vineyard slopes of the Mosel valley are
incredibly steep.

Steep, south-facing slopes provide the ideal conditions for growing Riesling in the Mosel’s cool
regional climate. The extreme steepness of the
vineyards gives the vines maximum exposure to
the low-lying, northern sun. The river also acts
as a moderating influence, protecting the vines
from getting too cold at night. These conditions
allow the grapes to ripen slowly, for fully developed flavors, while retaining bright acidity.
MINERAL-RICH, STONY SOIL

Ancient Devonian slate is the predominant soil
type found throughout the Mosel valley.

The Mosel’s stony soils and rocky cliffs warm
the vineyards by absorbing the heat of the day
and reflecting sunlight onto the vines. This creates a very warm microclimate in the best sites,
which promotes excellent ripening. Thin topsoil
forces the roots to dig deep into the bedrock for
water and nutrients, giving the vines greater
resilience in dry years and producing wines that
capture the forceful minerality of the soil.
OLD, UNGRAFTED VINES

These ungrafted vines in Ürziger Würzgarten are
well over 100 years old.

4

The root-eating phylloxera louse can’t survive
in the Mosel’s stony, well-drained soils, so this
region is one of the few in Europe where
ungrafted vines are still possible. The Riesling
vines at Dr. Loosen now average 70 years old,
and many are over 120 years old—all on their
original rootstocks. Old, ungrafted vines are
naturally less vigorous than young vines, so their
lower yields produce more concentrated and
expressive wines.

THE ELEMENTS OF QUALITY
THE HARVEST SELECTION PROCESS

Riesling is one of the few grape varieties that is
capable of producing a complete spectrum of
wine styles, from dry to lusciously sweet. The
key to maintaining top quality throughout this
broad range lies in a rigorous selection process
during the harvest. Because the vineyards in the
Mosel valley are so steep, the harvest can only be
done by hand—a very labor-intensive process,
taking nearly a whole day to pick a one-acre
parcel. But through careful selection, Dr. Loosen
is able to harvest optimally ripe fruit—with or
without botrytis—for the various styles of
Riesling that we want to produce.

In the steep slopes of the Mosel valley, the
harvest must be done entirely by hand.

With vines in numerous parcels across six different villages, the harvest can be a complicated
puzzle. As the harvest progresses, we make daily
decisions about each vineyard parcel based on the
maturity of the fruit, the presence (or absence)
of botrytis and the prevailing weather conditions.
As the harvest crews work, they painstakingly
separate the clean fruit from any botrytis-affected
fruit. The unaffected fruit is used for dry wines,
Kabinett or Spätlese, depending on the level of
natural ripeness on the day it was picked. After
picking, a specialized team makes a finer selection
of the botrytis fruit, separating it into Auslese,
Beerenauslese and Trockenbeerenauslese.
Grapes from each vineyard parcel are harvested
and fermented separately. The finest lots will
be bottled and labeled according to style and
vineyard of origin. Some lots will be blended
with others to produce larger cuvées.

As they pick, the harvest workers separate the
healthy fruit from the botrytis-affected fruit.

The selection process results in four categories
(clockwise from top left): Normal ripeness without botrytis, BA, Auslese and TBA.
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RIESLING STYLES
DRY RIESLING—
REDISCOVERING A FAMILY TRADITION

Dr. Loosen dry Rieslings are fermented and
matured in large, neutral oak casks.

GROSSES GEWÄCHS WINES

Grosses Gewächs (grow-sess guh-vex)
simply means “great growth” in German.
It is the term used for a producer’s best
dry wine from a classified Grosse Lage
(equivalent to “grand cru” ) vineyard.
These wines are easily identified by the
new “GG” logo on the bottle. Dr. Loosen
produces a GG Riesling from each of
its six Grosse Lage single-vineyard sites.
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Since taking on the estate in 1988, Ernst Loosen
has produced one or two dry Rieslings every
year. But the majority of the wines were made in
the classically fruity style, which was the tradition
from his mother’s side of the family. Starting with
the 2008 vintage, however, Ernst embarked on
a quest to revive the dry Riesling style of his
paternal grandfather, who had a wine estate in
Ürzig and produced only dry wines.
In rediscovering his grandfather’s techniques,
Ernst learned that extended maturation is
essential for producing well-balanced dry
Rieslings. This approach requires careful vineyard management and patient winemaking. All
of these wines are fermented with indigenous
yeasts in neutral oak casks and kept on the full
lees for 12 months or more, with no bâtonnage.
The extended lees contact stabilizes the wine and
gives it time to develop a harmonious balance
naturally.
GG RESERVE WINES

The GG Reserve wines are selectively harvested
from our finest parcels of very old, ungrafted
vines. They are naturally fermented in the same
way as the GGs, but stay for 24 months on the
full lees in Fuder casks. They are then held in
bottle for a further 12 months before release.
This extended maturation brings an extra
dimension of finesse and balance to the wines,
achieving the ultimate expression of each site’s
special terroir.

RIESLING STYLES
CLASSIC WINES WITH SWEETNESS

Our traditional wines with residual sweetness
are selected from the harvest according to their
ripeness and flavor development. Wines from
parcels outside the Grosse Lage sites are bottled
only as estate wines. The finest lots from our
classified vineyards are bottled with their corresponding single-vineyard name and ripeness
(Prädikat) level. For the non-botrytis wines, there
are two Prädikat levels: Kabinett and Spätlese.
KABINETT: The lightest and most delicate style

of Mosel Riesling, Kabinett is produced from
the earliest picking of fruit, with a potential
alcohol between 10 and 11 percent. Early picking
retains higher acidity, with flavors that lean more
toward citrus and green fruits. Fermentation is
stopped by chilling, which results in a lower final
alcohol (typically 7.5–8.5 percent) and a moderate
amount of residual sweetness that beautifully
balances the bright acidity.
SPÄTLESE: (shpayt-lay-zuh; “late picked”)

This is a richer, bolder style of Riesling made
from healthy grapes harvested a week or more
later than Kabinett. The longer hang time
increases the sugar ripeness of the fruit, giving it
higher potential alcohol (11–12 percent). It also
increases the “aromatic ripeness,” which brings
deeper, more developed white and yellow fruit
flavors to the wine. Fermentation is stopped at a
finished alcohol level similar to Kabinett. Since
the potential alcohol of the unfermented juice is
higher, Spätlese will typically have more residual
sweetness than Kabinett.

This cluster of just-ripe, perfectly healthy (no
botrytis) Riesling grapes, from early in the harvest,
will be used to make the lighter Kabinett style.

With extended “hang time” on the vine, this
cluster of grapes is developing the deeper golden
color and greater depth of flavor for the Spätlese
Prädikat, but still without any botrytis.
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RIESLING STYLES
LUSCIOUSLY SWEET WINES

Our cool climate and the beneficial Botrytis cinerea mold help Dr. Loosen produce some of
the most stunning sweet wines in the world.
EISWEIN: Every year we hold aside certain plots of vines,

hoping for a deep enough freeze (minimum –8° C, or 17° F)
to harvest frozen grapes. These grapes are picked in the
wee hours of the morning and pressed while they are still
frozen. Only the highly concentrated, sugary part of the
juice emerges from the press, resulting in a vibrant, racy
dessert wine that is strikingly different from the more
honeyed style of the botrytis wines.
BOTRYTIS-SELECTION WINES

A frozen Eiswein cluster.

Brought on by the misty mornings along the Mosel, the botrytis mold draws water out of
the affected grapes, leaving behind an ultra-concentrated nectar. We carefully separate
these moldy grapes into three Prädikats:
AUSLESE: (ows-lay-zuh; “selected out of the harvest”) A luscious, medium-sweet wine

made from clusters of very ripe grapes that have been partially affected by botrytis.
BEERENAUSLESE: (bear-en ows-lay-zuh; “berry

selection”) A rich, dense dessert wine made from fully
botrytis-affected grapes that have shriveled about half
way to raisins.
TROCKENBEERENAUSLESE: (traw-ken bear-en
A partially botrytis-affected cluster that
will be separated into Auslese and BA.

Selecting individual TBA grapes by hand.
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ows-lay-zuh; “dried berry selection”) This is the most
labor-intensive and intensely concentrated wine that
we can produce. It is made by hand-selecting only individual, fully shriveled, botrytis-affected grapes. The
ultra-sweet wine is multi-layered and deeply complex.
These wines are quite rare because they are dependent
on weather conditions of the vintage and because the
grapes yield very little juice. Producing these wines is
an arduous process, but we believe they are special treasures, worth every bit of the effort.

DR. L RIESLINGS
LOOSEN BROS. | DR. L RIESLING

This wine embodies the elegant and racy style of
classic Mosel Riesling. It is refreshing and fruity,
with a fine mineral edge that is typical of the
region. The grapes used to make Dr. L come
exclusively from traditional slate-soil vineyards
throughout the Mosel region. The wine is fermented and matured in stainless steel tanks to
preserve the bright fruit and brisk acidity.
LOOSEN BROS. | DR. L RIESLING DRY

The dry counterpart to Dr. L Riesling, this wine is produced with the same exacting quality standards. Because it is dry, but still beautifully fruity, this wine works with a different
range of foods than the regular Dr. L Riesling, making the pair of wines extremely versatile. We call them our “Welcome to the Mosel!” wines.

E S TAT E R I E S L I N G S
RIESLING DRY “RED SLATE”

This wine is produced with fruit exclusively from
estate vineyards with red slate soil in the villages
of Ürzig, Erden, Lösnich and Kinheim. The vineyards are farmed specifically for producing dry
wine. The wine is fermented with native yeasts in
3,000-liter, neutral oak casks and kept on the full
lees for 12 months. The extended lees contact
allows the wine to develop a naturally harmonious balance and greater complexity.
RIESLING KABINETT “BLUE SLATE”

This classic Riesling Kabinett showcases the delicate, mineral-inflected style of the steep,
blue-slate vineyards in the middle Mosel. It comes from parcels owned by Dr. Loosen in
the villages of Bernkastel, Graach and Wehlen. It is bright and vibrant with the classic
white peach and floral, flinty aroma that is so typical of this terroir.
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S I N G L E -V I N E YA R D R I E S L I N G S
B E R N K A S T E L E R L AY | T H E S L AT E O F B E R N K A S T E L

B

ernkasteler Lay (pronounced lie — an old dialect word for “slate”)
is situated between the Dr. Loosen estate house and the village of
Bernkastel. As the name indicates, the soil is predominantly slate, but
it is heavier and deeper than in the neighboring villages of Wehlen and
Graach. This extraordinary vineyard produces richly textured, assertive
wines.
The Devonian slate of the Mosel valley differs widely in mineral
content and color from site to site. These differences, in
conjunction with the various vineyard climates and soil
compositions, give distinctive flavors to the wines.

Each of Dr. Loosen’s single-vineyard sites has the potential
to produce the full range of dry and Prädikat wines. The actual
wines produced will vary depending on the conditions of the vintage.
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S I N G L E -V I N E YA R D R I E S L I N G S
G R A AC H E R H I M M E L R E I C H | T H E K I N G D O M O F H E AV E N

G

raach is a small village that lies between Bernkastel and Wehlen.
This vineyard’s steep, southwest-facing slopes and deep soils
produce wines that combine the elegance of Wehlen with the rustic
strength of Bernkastel. Because of the forceful minerality of the abundant blue slate in the soil, wines from Graach have excellent aging
potential and will improve in the bottle for many decades.

The dark, multi-colored slate in Bernkastel
and Graach produces wines with pronounced
flavors of citrus and stone fruits, with a firm
mineral structure.
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S I N G L E -V I N E YA R D R I E S L I N G S
WEHLENER SONNENUHR | THE SUNDIAL OF WEHLEN

T

his precipitously steep and rocky vineyard (vay-len-er zon-enooer) yields some of the most elegant and sophisticated white
wines in the world. It has very light soil and the purest blue slate of any
Mosel vineyard. This gives the wine a lively minerality and a delicate,
crisp acidity that perfectly balances the bright flavors of white peach
and lemon. It’s an aristocratic and charming wine that dances gracefully on the palate.

The soil in Wehlen is composed of broken and
weathered shards of the purest blue slate in the
Mosel valley. This purity is reflected in the wines.
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S I N G L E -V I N E YA R D R I E S L I N G S
ÜRZIGER WÜRZGARTEN | THE SPICE GARDEN OF ÜRZIG

B

lazing red and insanely steep, Ürziger Würzgarten (erts-ih-ger
verts-gar-ten) fills a picturesque amphitheater formed by a dramatic
bend in the Mosel river. Although it is directly adjacent to the vineyards
of Erden, this site produces a completely different kind of wine, with
exotic, spicy aromas and a mesmerizing earthiness. No other vineyard
on the Mosel produces wines so bursting with tropical fruit flavors.
Many of the estate’s oldest vines are found here.

The weathered red volcanic and slate soil of Ürziger Würzgarten
makes it unique on the Mosel. High iron content in the soil gives
the vineyard its vivid color.
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S I N G L E -V I N E YA R D R I E S L I N G S
E R D E N E R T R E P P C H E N | T H E L I T T L E S TA I R C A S E O F E R D E N

T

his vineyard is so steep that stone steps were built into the hillside
long ago to help workers reach the vines. The iron-infused, red
slate soil produces wines that are muscular and complex, with intense
minerality on the finish. Wines from Erdener Treppchen are more like
a powerful, hard-body rock climber than the graceful ballet dancer of
Wehlener Sonnenuhr. They are precocious in their youth, but benefit
greatly from a few years in the bottle.

Volcanic activity and the ancient
meanderings of the Mosel River
unearthed a striking band of red
slate at Erden.
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S I N G L E -V I N E YA R D R I E S L I N G S
E R D E N E R P R Ä L AT | T H E P R E L AT E O F E R D E N

A

small slice of perfection, the four-acre Erdener Prälat (air-din-er
pray-laht) vineyard produces some of the greatest wines in the
Mosel valley. Its 100 percent south-facing slopes, red slate soil and
extraordinarily warm microclimate yield wines of unequaled power
and nobility. The vineyard’s exposure, combined with the warming
effect of the river and the massive, heat-retaining cliffs that surround it,
ensures exceptional ripeness in every vintage.

The complex, well-weathered red slate of Erdener
Prälat produces majestic, multi-faceted wines with
stunning depth and concentration.
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ACCOLADES
Decanter World Wine Awards – Gold Medal, 2014,

2012 Riesling Auslese Wehlener Sonnenuhr
The World’s Top 10 White Winemakers (No. 4), July 2006
Wine’s Top 50: The Power List (No. 42), July 2005
Man of the Year 2005, April 2005

International Wine Challenge 2007 – Gold Medal,

2006 Dr. Loosen Riesling Beerenauslese
White Winemaker of the Year, October 2005

Top 100 Winery of the Year – 2007, 2008, 2009, 2010, 2012, 2013, 2014, 2015
100 Best Wines of the Year, Buying Guide 2015:
2011 Dr. Loosen Erdener Prälat Riesling Auslese Goldkapsel

100 Best Wines of the Year, Buying Guide 2014:

2006 Dr. Loosen Wehlener Sonnenuhr Riesling TBA

Best German Producer of the Past 25 Years, Fall 2007
The world’s 50 most influential winemakers, Fall 2004

The Crush Q&A: “Love Riesling? Meet the Reason Why – Seven questions
for Ernst Loosen” Nov. 2014
Top 100 Wines of 2014 (No. 29): 2012 Riesling Spätlese Erdener Treppchen
Top 100 Cellar Selections of 2014 (No. 90):

2012 Riesling Auslese Erdener Treppchen

European Winery of the Year – nominee (one of five), Wine Star Awards, 2008
Winemaker of the Year – nominee (one of five), Wine Star Awards, 2007
Top 100 Wines of 2014 (No. 40): 2012 Dr. L Riesling
Top 100 Wines of 2012 (No. 67):

2011 Dr. Loosen Riesling Spätlese Wehlener Sonnenuhr

Top 100 Wines of 2009 (No. 62): 2008 Dr. L Riesling
Two of the Top 10 Auslese of 2006:

Dr. Loosen Erdener Prälat Riesling Auslese Goldkapsel;
Dr. Loosen Ürziger Würzgarten Riesling Auslese Goldkapsel
Winemaker of the Year: Weinguide Deutschland, 2001

Wine Ambassador of the Year 2016: Falstaff Wein Trophy

Membership in the VDP: Dr. Loosen was accepted into Germany’s prestigious
association of top-rated wine estates in 1992.
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C O L L A B O R AT I O N S
DR. LOOSEN & CHATEAU STE. MICHELLE

Intrigued with New World wine
regions, Ernst Loosen looked to
Washington state and Chateau Ste.
Michelle in the late 1990s to explore
a partnership. His mission was not
to make a German-style Riesling in
Washington, but to create a Riesling
that was an authentic expression of its
Washington state origins—in essence,
to find a unique definition of
Washington Riesling. Launched in
1999, Eroica is the result of his collaboration with Chateau Ste. Michelle.
Named for Beethoven’s Third Symphony, Eroica reflects not only its variety and region,
but also its heritage: bold and forward from its Washington roots, elegant and refined
from its German inspiration. eroicawine.com
DR. LOOSEN & J. CHRISTOPHER

Years ago, when Ernst Loosen met Oregon winemaker Jay Somers, they quickly realized
that they shared a similar passion for Pinot Noir. It wasn’t long before they began talking
about a collaboration to produce Pinot Noir together in the Willamette Valley. Their
friendship led to a partnership, and in 2010 they began construction on the J. Christopher
winery and established the Appassionata vineyard in Newberg, Oregon. The new venture
produces wines under the alreadyestablished J. Christopher label. As
winemaker for the joint venture, Jay
oversees all winery operations and
vineyard management. Ernst’s role is
that of a partner who both supports
the international growth of the brand
and broadens the winery’s exposure
to Old World ideas and techniques.
jchristopherwines.com
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Dr. Loosen
St. Johannishof
D-54470
Bernkastel/Mosel, Germany

tel (+49) 6531-3426

fax (+49) 6531-4248
drloosen.com

info@drloosen.com

