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The 2019 Mosel Harvest Shows the Brilliance of Riesling 
Another year of extreme weather, but ever-resilient Riesling shines through 

BERNKASTEL /MOSEL, GERMANY — Once again, extreme 

weather during the growing season gave us some headaches but, as 

always, Riesling proved its resilience by producing a range of highly 

aromatic and finely balanced wines in 2019. Generally dry conditions 

throughout spring and summer led to a lower-yielding crop, which 

was further reduced by the onset of botrytis late in the harvest. It is a 

fully ripe vintage, with vibrant aromatics and a pronounced acidity 

that gives brilliant structural precision to the wines. 

If anything characterizes the year 2019, it is the unprecedented heat 

wave that struck Europe in August, with temperatures exceeding 

35°C (95°F). Thankfully, it wasn’t that hot for the entire growing 

season. After an average spring, and a slightly delayed flowering, 

vine growth proceeded at a measured pace thanks to moderate 

daytime temperatures and cool nights that continued until the 

extreme weather of summer. But it was quite dry, with very little rain 

from January through September. Fortunately, scattered rain events did bring much-needed moisture throughout the 

year, just when the vines were on the verge of drought stress. 

Cooler temperatures returned in September, giving the vines ideal conditions for ripening the fruit. Our harvest began on 

September 16 and carried through the end of October. Heavy rains arrived at the end of September, slowing our harvest 

and bringing on the rapid spread of botrytis. With our strict and labor-intensive selection process, we had to work quickly 

to bring in as much unaffected fruit as possible. A beautiful “Golden October” arrived late in the month, allowing us to 

finish the harvest with some perfectly dried botrytis fruit for Beerenauslese and Trockenbeerenauslese. 

In the cellar, the wines are developing beautifully, with dense, ripe flavors as in 2018, but with brighter acidity that gives 
them a playful tension and a firm backbone. For our dry wines, we do a few hours of pre-fermentation maceration on the 
skins to help make the acidity more harmonious. With some of the dry and feinherb wines this year, we also used an inter-
esting new technique where we include about 10% of destemmed whole berries in the indigenous-yeast fermentation to 
bring a deeper, more complex texture and mouthfeel. 

Overall, we are quite happy with the exuberant fruitiness and superb balance of the 2019 vintage. These are wines that will 
be wonderful to drink in their youth, but will also age extremely well. 
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Harvesting in the steep Bernkasteler Johannisbrünnchen 
vineyard, above the Dr. Loosen estate house.


