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 Dr. Loosen Riesling Dry “Red Slate” 2017
[90] Wine Advocate 
Clear, intense and lush on the ripe and well-concentrated nose with 
its warm slate and tropical fruit aromas. On the palate, the wine is 
full-bodied, rich and racy-piquant, and the finish is straight and fresh, 
with remarkable complexity, salt, grip and pronounced acidity. June 2019

[HHHH] Restaurant Wine 
Excellent dry Riesling, and fine value. Fragrant, intensely fruity, crisp, 
and long on the finish, tasting of apple, linden blossom, white peach, 
and lime. 2019 Issues #184, #185 & #186

[89] Mosel Fine Wines 
This offers a beautiful nose made of vineyard peach, passion f ruit, 
whipped cream, and earthy spices. The wine is beautifully balanced on  
the fruit-laden palate and leaves a gorgeously creamy feel in the long 
and remarkably balanced finish. This beautiful dry Riesling cruises 
far above the humble standards of an Estate wine. This “serious” dry 
Mosel Riesling has quite some aging potential. October 2018

[89] Wine Enthusiast 
The nose on this dry Riesling is pristine, reminiscent of freshly  
laundered linen and apple blossoms. On the palate, it’s medium 
bodied but lusciously textured, offering flavors of plump grapefruit 
and yellow apple tinged by bramble and spice. This is a juicy, briskly 
balanced wine to enjoy now–2021. April 2019

[88] Vinous
Featuring more diverse fruits and more sheer juiciness than its “Blue 
Slate” counterpart, this delivers scents and tangy palate presence of 
lime and apple tinged with smoke and stone. The feel is silken and 
the admirably clear and sustained finish adds an appealing hint of 
salinity. April 2020

[87] Wine Spectator 
A dry, refreshing example, showing spice and slate notes that  
underscore a mix of stone fruit and citrus flavors. Moderate length. 
Drink now through 2022. Web Only 2019

Dr. Loosen Riesling Bernkasteler  
Johannisbrünnchen trocken 2017

[88-89] Vinous
The nose reveals a classic Bernkastel meld of lime and dark cherry, 
strongly marked by the piquancy of seed and pit, with hints of wood 
and shrubby herbal notes adding further interest. The feel is silken, 
and while the finish shows a faint dry spot that I attribute to the 
influence of a relatively recent cask, it retains primary juiciness and 
displays admirable transparency to stony and alkaline nuances. April 2020

 Dr. Loosen Riesling Beerenauslese 2017
[94] Mosel Fine Wines 
Offers an attractive and complex nose of coconut cream, honey, mango,  
juicy apricot, pineapple, a hint of toffee, and pear puree. The wine 
reveals some beautifully exotic and ripe flavors of fruits wrapped into 
some zesty elements on the still rather sweet palate. It still proves 
on the smooth side in the finish but some beautiful zes ty elements 
already emerge in the after-taste. This juicy expression of BA only 
needs a little bit of patience for its residual sugar to melt away and its 
zesty elements to come fully through. October 2019

[90-92] Wine Advocate 
offers a concentrated bouquet with discreet botrytis and refreshing 
citrus fruit aromas. Sweet, fresh and piquant on the palate, this is a 
digestible, racy-piquant and stimulating BA with transparent fruit. 
June 2019

[92] Ken’s Wine Guide
This pale straw-colored Beerenauslese opens with mild dried apricot 
and pineapple bouquet with hints of lemon and apple cider. On the 
palate, this wine is pleasantly sweet with beautiful medium acidity. It 
is also bright, balanced, and viscous. The flavor profile is pineapple 
and apricot blend with notes of lime, ripe peach, and green apple. We  
also detected hints of honey and ginger in the mix. The finish remains  
sweet, and its acidity and flavors are extended for a very long time. 
October 2021
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Dr. Loosen Erdener Prälat Riesling  
Trockenbeerenauslese 2017

[95-96] Wine Advocate 
Highly concentrated yet fresh and lemony on the pure and spicy 
nose. Dense, terribly fresh and salty-piquant, this is a concentrated 
and firm TBA with 13 grams of total acidity. This is a shockingly pre-
cise, vital, highly digestible yet concentrated and piquant TBA that 
will age over decades. June 2019

 Dr. Loosen Erdener Treppchen Riesling gg 2017
[95] Wine & Spirits 
Ernst Loosen’s old, own-rooted vines seem to have sucked up the 
very stone they grow in: This Grosses Gewächs wine tastes like a  
liquid extract of minerals, tangy, savory and lightly bitter, until the 
fruit begins to bloom. Then the full size of the wine becomes apparent,  
the flavors fleshing out into peach and lime, the acidity expanding 
ever outward. This is just an infant now; cellar it for ten years or more.  
February 2020

[94+] Wine Advocate 
Fine and bright on the yeasty nose, with aromas of delicate crunchy 
slate, bright Riesling and stone fruit. On the palate, this is a full-bodied,  
concentrated, lush yet still crystalline and vital Treppchen with a 
creamy texture and a long, salty-mineral and nervy but also rich and 
powerful finish. There is still a lot of baby fruit and fat here but also 
finesse and piquancy on the slightly bitter and concentrated/sweetish 
finish. The Treppchen GG improves dramatically with aeration.  
Issue 243. June 2019

[94] Wine Enthusiast —Cellar Selection —
Zesty limepith and lemon aromas introduce this filigreed dry Ries-
ling. It’s medium bodied but silky and supple, flooding the palate 
with crisp-tart yellow-peach and tangerine flavors. Crushed minerals 
and a fringe of fresh green herbs accentuate its spry, invigorating feel. 
It drinks well already but should gain depth and texture from 2022 
and improve well through 2030. April 2020 

[91-93] Mosel Fine Wines 
Offers a beautifully restrained nose made of grapefruit puree, mirabelle,  
brown sugar, floral elements and smoky slate. The wine is beautifully 
complex and deep on the intensely mineral and herbal palate and 
leaves a gorgeously balanced feel of juicy fruits, a hint of whipped 
cream and nicely integrated acidity. The after-taste is vibrant and 
gorgeously tart. This is a beautiful and rather multi-layered dry  
Riesling in the making. October 2018
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[HHHH] Restaurant Wine 
The Treppchen is a supple, medium full bodied Riesling that is richly 
flavored (apple, yellow plum, litchi nut, white peach), and balanced, 
with a long finish. Excellent. 100+ year old vines.  
2019 Issues #184, #185 & #186

[91] Fine Wine Review
Round, somewhat closed, but slate showing with lemon. October 2018

[90] Wine Spectator 
A graceful and dry version, offering orchard blossom aromas, while 
the palate exhibits persimmon, jasmine and lime notes. Silky in 
texture, with bracing acidity giving this vibrancy. Well-balanced and 
complex. Best from 2021 through 2027. Web Only 2019

[89-90] Vinous
Both hints of wood and residual fermentative “stink” on the nose 
slightly shroud site-typical notes of sassafras, tarragon and smoky 
black tea. Here is the one instance in the present collection where 
wood got a bit in the way, leaving notes of lanolin and resin on the 
palate and a slight inhibition of juiciness in the finish. But the final, 
bottled assemblage may mitigate those drawbacks. That having been 
noted, the wealth of herbal nuances delivers a cooling impression 
complemented by a midpalate that is polished in texture, and smoky 
as well as stony nuances abound on the finish. This is definitely one 
to revisit, and I’m sorry that I have not yet had an opportunity to do 
so. April 2020

[17] Jancis Robinson 
An animated fragrance mixes the sweet aroma of pear drops with a  
delicate hint of green mint. Fresh and cool on the palate with ripe 
green fruit and a hint of glacier mint; all well balanced by a lively 
acidity. Sept 2018 

[9.5] Vinography, a wine blog
Light greenish-gold in color, this wine smells of green apple and 
tangerine peel. In the mouth, beautifully silky flavors of Asian pear, 
mandarin zest, and white flowers have a rich sumptuousness to them 
even as laser-etched acidity makes for a crisp and refreshing mouthful.  
Gorgeous finish with hints of floral notes and citrus oil. Fully dry, with  
no trace of sweetness. Made from 100-year-old vines in the Erdener 
Treppchen Vineyard, which carries the designation of Grosse Lage, 
the German equivalent of Grand Cru. September 5, 2020 

The Nittany Epicurean By Michael Chelus 
The wine showed a light golden color. Pear, apple, lemon curd and 
melon could all be found on a nose that took time to open up. Pear, 
apple, pithy lemon, dried apricot, melon and hints of petrol followed 
on the palate. The wine exhibited great acidity and balance. It was 
light-bodied and demonstrated average length. This wine would do 
well as an aperitif and would pair nicely with grouper piccata.  
January 17, 2020
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 Dr. Loosen Graacher Domprobst Riesling gg 2017
[94] Wine & Spirits 
Grown in blue-slate soils, this is savory and lean without feeling  
austere. The pale, lemony flavors develop a meringue-like texture, 
lofty and light, and fill it in with notes of peppery spice and dry honey.  
It’s stylish and immediately attractive, although it should also age well 
over the next decade. February 2020

[93] Wine Enthusiast 
Whiffs of blossom, honeycomb and lemon perfume this luminous  
dry Riesling. Plush white-peach and Meyer lemon flavors are  
intensely ripe but balanced by brisk lime acidity and a pleasant bite  
of astringency. Compared to Loosen’s other 2017 GG’s, its plump 
fruit profile lends approachability in youth but it should gain  
complexity with age as well. April 2020 

[92] Fine Wine Review
Creaminess, medium-light, yellow fruit. Acidity present, but it is not 
prominent. October 2018

[91+] Wine Advocate 
Displays a bright citrus color and a concentrated, crunchy-slatey 
nose. Full-bodied and intense on the lush and densely textured 
palate, this is a full-bodied, powerful, elegant and firmly structured 
Domprobst that needs some time in the bottle to develop more 
transparency and finesse. June 2019

[89-90] Vinous
Scents of overwintered apple and bruised apple skin are accompanied  
by a hint of wet stone. There is a surprisingly creamy feel here, though  
nuts and apple seeds lend piquant counterpoint. The finish delivers  
just enough primary juiciness to genuinely refresh. Surprisingly, 
although not picked until the second week of October, at 8.1 grams, 
this is high in acidity for a dry Loosen Riesling of its vintage, whereas 
the Domprobst Grosses Gewächs is usually comparatively lower in 
acidity. But the wine strikes a lovely balance between richness and 
creaminess on the one hand and animation on the other. April 2020

[89] Wine Advocate 
Clear and fruity on the nose, very elegant and intense but with rather 
obvious fruit (salad). Produced only for the third time (the vineyard 
belonged to Studert Prüm until 2014), this is a juicy and creamy but 
not really complex grand cru and, compared to the other GG’s, a real 
downfall. It’s somewhat bitter and clumsy in the finish. Really  
disappointing. Issue 239. October 2018

[17.5] Jancis Robinson 
Shows fine herbal hints on the nose: a little fennel and a hint of 
aniseed. Fairly straightforward, a little sweet and sour on the palate. 
Good texture and substance. September 2018 

 Dr. Loosen Graacher Himmelreich Riesling gg 2017
[93] Wine Advocate 
Bright, fresh and coolish on the crunchy and flinty nose with white 
peach and some lemon aromas. Full-bodied, lush and elegant on the 
palate, this is a big and powerful yet crystalline, vital and salty-piquant  
Himmelreich with firm searing acidity on the concentrated, energetic 
finish. This 2017 is still a baby and should be cellared for at least 3 to 
5+ years to gain more subtleness and elegance. I tasted the wine again 
one week after opening the bottle, and it had significantly improved. 
Issue 243. June 2019

[93] Wine Enthusiast —Cellar Selection —
Earthen shades of smoke and struck slate mingle into flavors of lime 
sorbet and crisp nectarine in this sleek, medium-bodied Riesling. 
Refreshingly dry and briskly concentrated, it’s a bit closed in its youth 
but should gain greater complexity and mouthfeel from 2022 and 
improve longer still. April 2020 

[92] Wine & Spirits 
This bore the funk of its ambient-yeast fermentation when we tasted 
it in November, lending the peachy fruit an earthy, meaty note that 
recalled a smoked ham hock. Yet the density of that fruit, and the 
fine, firm sense of minerality it offered kept bringing us back to the 
glass. Just give it time in the cellar to sort itself out. February 2020

[92] Fine Wine Review
Pineapple and other tropical fruit in the nose. Medium-light body, 
long, lemony fruit, some juiciness. Good length. October 2018

[90-92] Mosel Fine Wines 
Offers a rather reduced nose made of mirabelle, pear, apple, whipped 
cream, laurel and smoky slate. The wine is nicely complex and delicately  
multi-layered on the fruity and mineral palate. The finish is all about 
tart minerals, a hint of mirabelle and smoky elements. October 2018

Continues
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[90-91] Vinous
Predictably for this site, there is brighter fruit, more sense of  
animation and more sheer juiciness here than in the corresponding 
Domprobst (even though, analytically speaking, the latter is higher 
in acidity). Fresh apple and grapefruit are stimulatingly accented by 
tartness and piquancy of skin and peel. But for all of the brightness on  
display, there is a welcome bit of the Domprobst’s midpalate richness, 
thanks to faint waxiness of texture and sheer sense of ripeness. The 
finish is admirably transparent to stony and alkaline nuances. April 2020

[17.5] Jancis Robinson 
There can be no doubt that Dr Loosen’s Grosse Gewächse continue 
to grow in complexity, as this intriguing composition of fresh green 
herbs and salty minerality demonstrates. A subtle hint of smoky Earl 
Grey adds further interest. Rich texture and good length — excellent 
substance. September 2018 

[HHH+] Restaurant Wine 
Complex, medium full old vine vineyards from some of the Mosel’s  
greatest vineyards. The Himmelreich is very good: medium full bodied,  
round, finely flavored (apple, ginger, pear, roasted nut), and balanced, 
with a long finish. Indigenous yeast fermented; aged 12 months in 
oak barrels. 2019 Issues #184, #185 & #186

 Dr. Loosen Ürziger Würzgarten Riesling gg 2017
[95+] Wine Advocate 
Shows very delicate, elegant, mineral and slatey aromas of white 
peaches on the stylish, coolish nose. It is lush, fresh and piquant on 
the palate, with a crystalline structure. This is a very clear, elegant 
Riesling with tropical fruits flavors on the long, silky, well-structured 
finish. Issue 243. June 2019

[95] Wine Enthusiast —Editors’ Choice —
Hints of smoke, struck flint and spice accent this gorgeously honeyed, 
intensely concentrated dry Riesling. Tangerine, quince and lemon 
flavors are rich and reverberating, edged by thrilling lime acidity and 
long, earthen finish. Fantastic already but it should gain complexity 
through 2030 and likely longer. April 2020 

[91-93] Mosel Fine Wines 
Offers a gorgeous nose of pear, cassis, mirabelle, whipped cream, 
dried herbs and smoky elements. The wine is still rather firm on 
the palate, where minerals and ripe mirabelle are wooing for one’s 
attention. The finish is direct but also hugely persistent. It is in the 
after-taste that the full and nicely multi-layered complexity of this 
fruit-driven dry Riesling comes through. October 2018

[91-92] Vinous
As always, this bottling’s concentration and overall quality reflect 
its origins in several especially well-located stands of ancient vines. 
Strawberry and thyme are garlanded on the nose and palate with 
bittersweet, musky iris. The feel is alluringly silken and the finish 
brightly juicy as well as transparent to smoky and stony nuances. Inci-
sive nips of cress and crunch of strawberry seeds serve for heightened 
invigoration, while salinity activates the salivary glands. April 2020

[91] Wine Spectator 
Precise, clean and focused, with lots of spice and mineral notes up 
front, while flavors of quince and nectarine emerge midpalate. Shows 
complexity and harmony, though this remains a bit taut, not yet 
showing its full potential. Best from 2021 through 2027. December 2019

[HHHH] Restaurant Wine 
Round, medium full, and intensely flavored (candied lemon, apple, 
peach, with overtones of ginger and linden blossom), with a long 
palate evolution, and a long finish. Excellent. Merits modest aging.  
100+ year old vines. 2019 Issues #184, #185 & #186

[90+] Fine Wine Review
Round, some rose, not much spice, and I usually find a little more 
energy here. October 2018

[17.5] Jancis Robinson 
A delicate fragrance intrigues with hints of tropical fruit and exotic 
spices. On the palate juicy fruit delights with a citrusy tang, well 
supported by a dusty combination of minerals and spices. Herbal 
nuances add complexity. Not too dry, but nevertheless vibrant and 
fresh. September 2018 
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 Dr. Loosen Wehlener Sonnenuhr Riesling gg 2017
[96] Wine Advocate 
Bright, clear, fine and relaxed on the subtly concentrated nose that 
displays aromas of perfectly ripe stone fruit intertwined with delicate 
slate notes. On the palate, this is a concentrated, lush, vital, crystalline,  
highly refined and complex Sonnenuhr with finely racy acidity, lots of  
energy, grip and mineral tension. This is a rich, concentrated, powerful  
but still refined, vital and elegant Sonnenuhr that will improve over 
the years in the bottle. Issue 243. June 2019

[90-93] Mosel Fine Wines 
Offers a beautifully fruit-driven nose of vineyard peach, greengage, 
quince, grapefruit and earthy spices. The wine proves quite intense 
yet nicely focused on the palate, where a touch of camphor is nicely 
wrapped into some racy and creamy elements. The finish is subtle, 
playful and quite intense. This is a gorgeous dry Riesling made in an 
upfront fruit-driven style in the making. October 2018

[93] Wine Enthusiast — Cellar Selection —
Tasted in early 2020, this zesty, light-footed GG highlights exhilarating  
green apple, lemon and pineapple flavors edged by tangs of steel, slate 
and earth. A touch of honey cushions the finish, but it’s still tightly 
wound and nervous in its youth. An invigorating wine that should 
gain texture and depth. Best enjoyed from 2022. August 2020

[93] Wine & Spirits 
This is the most elegant of Ernst Loosen’s GGs in 2017, a crystalline  
wine from the blue-slate soils of the Wehlener Sonnenuhr. The 
penetrating acidity cuts straight through the pineapple-ripe fruit, 
sending the flavors skyward, turning them into sunlight. It’s firm and 
long, suited to drinking now or cellaring. February 2020

[92+] Fine Wine Review
Spicy nose — one would almost think this the Würzgarten mislabelled.  
The mouth is dense, intense, slate and yellow. Good acidity. October 2018

[90] Wine Spectator 
A bit tight, with white peach, kiwifruit and yellow apple notes,  
underscored by savory mineral elements. Hints of brown sugar and  
pine linger in the background before being scooped up by a wave  
of bright acidity, leaving a mouthwatering finish. Best from 2021 
through 2027. December 2019

[89-90] Vinous
Scents of green apple wood, clover and white peach greet the nose 
rather tentatively. This proves an unusually angular, even slightly austere  
expression of its site, but also one conveying welcome invigoration 
as it evokes apple near the core and white peach near the pit in its 
combination of tang, piquancy, and subtle salinity. The feel is firm, 
and the finish is juicy enough to refresh, revealing a bittersweet floral 
note suggestive of clover and honeysuckle at the stem. April 2020

[17.5] Jancis Robinson 
An intriguing fragrance draws more on herbal inspiration than fruity 
aromas. On the palate Ernie Loosen’s Sonnenuhr shows plenty of 
substance, a pronounced saltiness combines mineral content with 
mouth-watering freshness. There’s still a little stone fruit, but  
altogether the wine seems drier than in previous vintages. September 2018

Chicago Wine Press Wine Reviews
From the famous “sundial” vineyard, in the village of Wehlen, where 
the rocky vineyards of weathered slate define the wines. Aged on the 
lees with native yeasts for at least 12 months, this extraordinary GG 
Riesling by Dr. Loosen redefines the Riesling grape. The pale yellow 
color opens to a bouquet of verbena intertwined with crushed stones. 
It immediately captivates you with pure exotic fruits tapered with 
racy acidity and limestone. This sophisticated Riesling has a youthful 
concentration and crispness that grabs your attention for another sip. 
A thrilling and well-built wine for aging. May 2020

[Silver Medal] 2020 Texsom International Wine Awards
March 2020
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 Dr. Loosen Blue Slate Riesling Kabinett 2017
[91] Wine Advocate 
Coolish, fresh and flinty on the clear, pure and crunchy nose with its 
refreshing citrus aromas. Vibrantly fresh on the palate, this is a round 
and juicy, salty-piquant and elegant Riesling with an intense and juicy 
finish. Impressive. June 2019

[HHHH+] Restaurant Wine 
An excellent Mosel Kabinett: fragrant, light bodied, and crisp, with 
mild sweet, excellent balance, and fine flavor (white peach, apple, 
white peach), with a long finish. Can be aged a bit. Great value.  
2019 Issues #184, #185 & #186

[90] Dr. Owen J. Bargreen (Washingtonwineblog.com)
Sourced from estate grown vineyards from the villages of Bernkastel,  
Graach and Wehlen, this Kabinett style Riesling begins with wet 
stone and green apple on the nose. This shiows good freshness and 
intensity with bright kumquat, Gravenstein apple and minerals. The 
racy acidity impresses. Drink 2018-2024. February 13, 2019

[89] Wine Enthusiast 
Smoky mineral tones and a pleasantly waxy tinge lend elegance to 
exuberant grapefruit and lemon in this fresh, forward kabinett. It’s 
approachably semisweet on the palate yet crisply balanced in acidity. 
The finish is thirst quenching and long, marked by a lacy veil of sugar 
on the tongue. April 2019

[88] Wine Spectator 
Apricot and mineral notes and a firm backbone of acidity mark this 
racy kabinett. The charming finish is fairly dry and refreshing. Drink 
now through 2022. Web Only 2019

[86] Mosel Fine Wines 
This offers a rather direct nose made of ripe fruits (including mirabelle,  
pear and greengage), earthy spices, whipped cream, and smoky elements.  
The wine is direct and delicately fruity on the palate and leaves one 
with a nice feel of sweet fruits in the straight and medium-long 
finish. October 2018
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 Dr. Loosen Bernkasteler Lay Riesling Kabinett 2017
[92] Wine Enthusiast  
Shards of crushed mineral and spice add complexity to hits of lime 
soda and honey in this electric off-dry kabinett. Its citrus flavors are 
intensely concentrated, highlighted by spine-tingling acidity and a 
lip-smacking honey finish. Enjoy now–2028. April 2019

[92] Stuart Pigott (JamesSuckling.com)
Very fresh apple and cassis character with wonderful freshness. A long,  
crisp finish. Screw cap. A long, crisp finish with pronounced minerality  
and a discrete hint of grape sweetness. Screw cap. Drink now or in 
2019 and 2020. June 2018 

[91] Vinous
A site-typical nose of dark cherry and apple laced with mint presages 
a polished, delicate yet richly flavored palate at once succulently fruity  
and coolingly herb-infused. The effect is delightfully sorbet-like, leading  
to a buoyant finish of consummate refreshment. Loosen has been 
slowly dialing back the level of residual sugar in his Kabinetts, and 
here sweetness is deftly integrated and entirely supportive. April 2020

[86] Wine Advocate 
Displays bright, ripe fruit but lacks a bit of precision. Lush, sweet and 
racy on the palate, this Kabinett already drinks well. June 2019
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 Dr. Loosen Erdener Treppchen Riesling Kabinett 2017
[93] Wine Enthusiast 
Penetrating flavors of white peach and pineapple are glazed by honey 
and slate in this gorgeously balanced, feather-light wine. It’s semi-
sweet and lip smacking, but zippy and electric too. The finish is long 
and intensely steely. Drink now–2030. April 2019

[93] Stuart Pigott (JamesSuckling.com)
Juicy and appealing with a delicate lemon and anise nose. A mouth-
watering finish that has plenty of mineral character. Drink or hold. 
June 2018

[91] Mosel Fine Wines 
Offers a gorgeously reduced nose made of residual scents from the 
spontaneous fermentation, some w hipped cream, citrusy elements 
and quite some smoke. The wine has the creamy intensity of a 
Spätlese on the apricot and white peach driven palate and leaves a 
gorgeous tension between its fruity and zesty side in the long finish. 
Apricot elements emerge in the after-taste, giving this fruity-styled 
wine the structure of an Auslese from the 1990s. October 2018

[HHHH+] Restaurant Wine 
Excellent single vineyard Riesling. Especially good value. The 
Treppchen is perhaps finer still: light bodied and vibrant, it has fine 
character (apple, lime, litchi nut, honeysuckle), excellent balance, and 
a very long finish. Great value. 2019 Issues #184, #185 & #186

[90+] Wine Advocate 
Shows intense, ripe and overripe fruit on the nose, perhaps even a bit 
of botrytis. Lush and salty-piquant on the palate, this is a textured, 
creamy and mouth-filling Kabinett that tastes rather like a just-ripe 
Spätlese, a bit greenish and astringent, though. But it will most likely 
be really stimulating in ten years. June 2019

[90] Wine Spectator 
Well-knit, with hints of coriander and sweet spice underscoring the  
quince, nectarine and makrut lime notes at the core. Mineral elements  
emerge on the long, complex finish. Drink now through 2027.  
December 2019

[90] Vinous
Orange and tangerine are accented by shrubby green herbal notes  
on the nose. The impression on a polished, delicate palate is  
correspondingly juicy as well as pungent, with smoky suggestions of 
marjoram and nips of cress adding to the invigoration and interest 
of a refreshingly sustained finish featuring supportive but modest 
sweetness. April 2020

 Dr. Loosen Ürziger Würzgarten Riesling Kabinett 2017
[93] Wine Enthusiast 
Gorgeous pink grapefruit, lime zest and white blossom perfume this 
luminous yet zesty kabinett. It’s delightfully sweet and tart boasting 
layers of pristine grapefruit and tangerine flavors catapulted by lime 
acidity. It’s a delightfully sprightly wine to enjoy now–2028 for its 
youthful exuberance. April 2019

[93] Stuart Pigott (JamesSuckling.com)
Super vibrant and spicy. Ripe yet light with a lot of lemony freshness 
at the crisp and long finish. Drink or hold. June 2018

[92] Mosel Fine Wines 
Offers a beautiful nose of cassis, green herbs, mirabelle and smoky 
slate. The wine is as light as water on the slender palate and leaves a 
gorgeously fruity feel in the currently still slightly sweet finish. While 
a little bit sweet at this early stage in the after-taste, everything is there  
for a gorgeously playful fruity-styled wine at maturity. October 2018

[91] Wine Advocate 
The most complex and terroir-driven Kabinett of the 2017 vintage. 
The bouquet is fine and noble, dense and expressive, with tropical 
fruit and fine, coolish stony aromas. Sweet and lush on the palate, 
this is a pretty rich and juicy but fine, transparent and salty-piquant 
Würzgarten with a stimulating, racy finish. Still young but promising. 
June 2019

[90] Vinous
Fresh lime, kiwi and strawberry announced on the nose combine for 
a tinglingly bright and invigoratingly seedy impression on a delicate 
yet subtly creamy palate. The supportive sense of sweetness backs  
off appropriately on the finish to enhance refreshment and allow 
underpinnings of wet stone to show through. April 2020

[89] Wine Spectator 
The lemon-lime flavors are accented by savory mineral and spice 
notes that give this a lively feel. Shows harmony and length. Drink 
now through 2025. December 2019
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 Dr. Loosen Wehlener Sonnenuhr Riesling Kabinett 2017
[93] Wine Enthusiast — Editors’ Choice — 
Loads of crushed minerals lend a crystalline tone to zesty lime, green 
apple and lemon flavors in this delightfully off-dry kabinett. Light  
sabers of citrus acidity and a salty mineral streak lend a Margarita- 
like kick to a lingering finish. Delightful now, but it should drink well 
through 2030. April 2019

[93] Dr. Owen J. Bargreen (Washingtonwineblog.com)
The nose here is highly perfumed with ripe pineapple, green apple, 
green papaya and wet stone that fills the nose. The palate shows  
wonderful freshness and intensity. Ripe peach, wet stone, lemon zest 
and wet stone flavors all marvelously combine. The exceedingly long 
finish continues on. This fabulous effort will cellar well for a decade 
or more. Drink 2018-2030. February 13, 2019

[92] Stuart Pigott (JamesSuckling.com)
Succulent and spitzy with very vibrant acidity with delicate peaches, 
apples and floras of some complexity. A long and fine finish with a ton  
of minerality. Screw cap. Drink now or in 2019 and 2020. June 2018

[90] Wine Advocate 
Clear, fresh, slatey and subtler on the nose compared to the Lay  
Kabinett. Racy-piquant on the palate, this Kabinett is still reductive 
but crunchy and stimulating, with a crisp structure, stimulating  
acidity and lingering piquancy. Mouthwatering. June 2019

[90] Mosel Fine Wines 
Offers a rather fruity nose made of vineyard peach, apricot blossom, 
white flowers, almond, and smoky slate. The wine has the full intense 
presence of a Spätlese on the palate, where creamy fruits are lifted up 
by some nicely racy acidity. The wine proves still slightly sweet in the 
finish, but should develop nicely with a decade or so of bottle aging. 
October 2018

[HHHH] Restaurant Wine 
Excellent single vineyard Riesling. Especially good value. The  
Sonnenuhr is intensely flavored, crisp, light bodied, and long and 
vibrant on the finish, tasting of white peach, apple, pineapple, and 
honeysuckle. Warrants aging. 2019 Issues #184, #185 & #186

[88] Wine Spectator 
Zesty, with tangerine notes leading the way to green peach and lime 
flavors. Mineral accents mark the well-defined finish. Drink now 
through 2024. Web Only 2019

[88] Vinous

Highlights from the Press – Dr. Loosen 2017 (page 8)

Bright, snappy apple dominates throughout, yet there is flattering, 
subtle creaminess of texture. A hint of honeysuckle on the nose and 
of wet stone on the unemphatic finish adds interest, though this is the  
weak link in Loosen’s vintage 2017 Kabinett lineup. “To be perfectly 
honest,” noted cellarmaster Bernhard Schug, “we needed the healthy 
fruit in the best Sonnenuhr parcels for the Grosses Gewächs.” April 2020

 Dr. Loosen Erdener Treppchen Riesling Spätlese 2017
[93-94] Stuart Pigott (JamesSuckling.com)
So pure and straight with beautiful clarity and delicacy. The finish is 
full of herbs and citrusy freshness. Drink or hold. June 2018

[93] Wine Enthusiast  
Crushed stone and bramble notes are brightened by hints of hibiscus 
nectar, lime and grapefruit in this crystalline mediumsweet Riesling. 
Citrus acidity on the midpalate is bracing yet balanced, coated by a 
lacy veil of sugar that lingers sweetly on the finish. This is a vibrant 
wine to enjoy now–2030. April 2019

[92+] Wine Advocate 
Clear, fresh and piquant on the crystalline and precise nose. Salty-fresh  
and piquant on the palate, this is a coolish, pure and light-footed but 
structured Spätlese with stimulating grip and tension. This Spätlese 
needs another ten years to become really fine and gastronomic. June 2019

[92] Wine Spectator 
Enticing aromas and flavors of white raspberry, currant, slate and citrus  
mark this beautifully knit Riesling. Elegant and harmonious, with a 
bracing structure and fine length. A great expression of the Mosel. 
Drink now through 2032. December 2019

[91] Mosel Fine Wines 
Offers a rather ripe nose of vineyard peach, mirabelle, brown sugar 
and earthy spices. The wine has a delicately juicy structure of an  
Auslese on the palate, where quite some CO2 lift up the concentrated  
creamy flavors. The finish is loaded with apricot blossom, creamy 
elements, vineyard peach and honey. A nicely tart side rounds off the 
experience in the after-taste. This Auslese in all but name will prove 
remarkably pure and refined in a decade, when it will have reached 
maturity and integrated its creamy sweetness. October 2018
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[91] Vinous
Sassafras-laced muskmelon and tangerine are lightly shrouded on the 
nose by yeasty fermentative notes, but deliver a succulent, coolingly 
herbal yet pungently zesty impression on a flatteringly silken palate. 
Sweetness is adeptly judged, being entirely supportive but backing off  
on a finish admirably transparent to smoky and stony nuances. April 2020

 Dr. Loosen Ürziger Würzgarten Riesling Spätlese 2017
[93+] Wine Advocate 
Offers ripe nectarine and peach aromas on the clear nose with 
crunchy/flinty slate notes. It is lush and salty-piquant on the palate, 
with a firm but crystalline structure, creamy texture and good grip on 
the finish. This is an open, lush, mouth-filling and promising Spätlese 
that should be cellared for a decade. June 2019

[93] Wine Enthusiast — Editors’ Choice — 
White grapefruit and a touch of fresh mint perfume this juicy, lavishly  
fruity wine. It’s lusciously sweet yet zesty, balancing primary lemon 
and tangerine flavors against streaks of lime and slate. A satisfying, 
mouthwatering spätlese, enjoy now–2030. April 2019

[93] Wine Spectator 
Sweet spice and coconut cream notes frame the flavors of Bosc pear, 
candied lime and roasted pineapple in this lively, expressive white. Silky  
in texture, with multiple layers unravelling one after another. The finish  
is very long and inviting. Drink now through 2034. December 2019

[93] Dr. Owen J. Bargreen (Washingtonwineblog.com)
The ‘Urziger Wurzgarten,’ aptly translated as ‘spice garden’ is set on 
volcanic and blue slate. Ripe pineapple, nectarine puree and candied 
green apple aromatics fill the nose. The palate shows good weight 
and tension. Lemon zest, candied pink grapefruit, and ripe pineapple 
with wet stone character all impress on the palate. This has some 
serious aging potential. Drink 2018-2030. February 13, 2019

[93-94] Stuart Pigott (JamesSuckling.com)
Impressive concentration and subtlety with an intense character of 
peaches, wild strawberries and herbs. The juiciness extends right 
through to the long and spicy finish. Drink or hold. June 2018

[HHHH+] Restaurant Wine 
Excellent single vineyard Riesling. Especially good value. The  
Wurzgarten Spatlese is very fine: fragrant and refined in character 
(honeysuckle, pineapple, white peach, lime), moderately rich, well 
balanced, and very long on the finish. Wonderful wine. Can be aged. 
2019 Issues #184, #185 & #186

[91] Mosel Fine Wines 
It offers a beautiful nose made of vineyard peach, cassis, elderflower, 
passion fruit and some laurel. The wine is on the sweet and delicately 
creamy side on the otherwise nicely focused palate and leaves a nicely 
fruit-driven feel of whipped cream in the juicy finish. The ripeness of 
the wine comes through in the apricot and pear-infused after-taste. 
October 2018

[90] Vinous
Yeasty, smoky notes along with a whiff of boxwood make for a highly 
pungent aromatic opening, while behind that emerge more familiar, 
site-typical notes of lime and strawberry. A tangy, crunchy evocation 
of seedy strawberry and kiwi serves for finishing invigoration and a 
lick of salt lends salivary stimulation. April 2020
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 Dr. Loosen Wehlener Sonnenuhr Riesling Spätlese 2017
[94] Wine Enthusiast 
The nose is demure here, suggesting more mineral and earth than 
obvious fruit. But the palate surprises with heaving layers of juicy 
white-grapefruit, peach and apple flavors. It’s delightfully zesty and 
spry, balancing sweet against tart and lingering on a cool steely tang. 
Enjoy now–2035. April 2019

[93-94] Stuart Pigott (JamesSuckling.com)
Concentrated yet light-footed. Succulent and straight, this is a beautiful  
Spätlese with an incredibly fresh finish. Drink or hold. June 2018

[92+] Wine Advocate 
Offers a ripe, intense and spicy-mineral nose with delicious slate 
and Riesling aromas. On the palate, this is a lush, round, intense and 
salty-piquant Spätlese with good grip and tension. Lovely and highly 
stimulating. June 2019

[92] Wine Spectator 
Beautifully textured, with slate minerality and notes of sea salt 
overshadowed by apple, pear and nectarine flavors. Hints of saffron 
emerge midpalate, followed by mineral elements that sneak back in 
and linger on the long finish. Drink now through 2030. December 2019

[91] Vinous
Overripe muskmelon and Persian melon as well as more site-typical 
apple are wreathed in musky narcissus and greenhouse-like suggestions  
of foliage. The midpalate is creamy yet juicy, and although delicacy is 
assured by a mere 7.5% alcohol, the wine’s sense of sweetness is wholly 
supportive. The finish is transparent to wet stone and laced with  
saliva-liberating mineral salts. This bottling offers overripe flavors 
offset by herbal and mineral allusions, all presented in a surprisingly 
bright, clean, clear package. April 2020

 Dr. Loosen Erdener Treppchen Riesling Auslese 2017
[95-96] Stuart Pigott (JamesSuckling.com)
Extraordinarily fresh, but it also shows power and depth. The acidity 
charges through all the richness and puts its mark on this masterpiece 
at the super clean finish. Drink or hold. June 2018

[95] Wine Enthusiast —Cellar Selection —
Crushed minerals on the nose mingle into concentrated, filigreed flavors  
of yellow peach, mango, lemon on palate. It’s luscious and mouthclinging  
yet dancing in texture, balanced by tingling sprays of lime acidity. This  
is a luminous sip to enjoy for decades to come. April 2020 

[94] Wine Advocate 
Clearer and fresher than the dry Grosses Gewächs at this stage. On 
the palate, this is a bright, salty-piquant and structured Auslese with 
good concentration, density and lingering salinity. June 2019

[93] Mosel Fine Wines 
Offers a gorgeous and still somewhat reduced nose made of residual 
scents from its spontaneous fermentation, pear, grapef ruit, almond, 
honey and apricot blossom. The wine is nicely exotic on the creamy 
yet juicy palate and leaves a pure and playful feel of pear, almond and 
fine spices in the long finish. This is a beautiful and quite elegant 
expression of Auslese GK in the making. October 2018

[93] Wine Spectator 
Floral and elegant, with aromas of orchard blossom, while the palate 
shows bracing acidity behind the flavors of quince, nectarine and 
sweetened dandelion tea. Features a bit of crunch toward the finish, 
where slate minerality kicks in. Mouthwatering finish. Best from 
2021 through 2037. Web Only 2019

[92] Vinous
Mint, fennel, tarragon, kumquat and grapefruit inform a penetrating,  
pungent aromatic display. The palate is creamy, plush and subtly 
honeyed in its suggestion of quince jelly, the herbs and citrus taking 
on a confectionary aura but nicely offset by citrus peel piquancy. The 
finish is seductively sustained, if lacking the bright and minerally  
elements or ultimately the complexity of the corresponding  
Wehlener Sonnenuhr and Ürziger Würzgarten. April 2020



DR. LOOSEN • BERNKASTEL/MOSEL, GERMANY
drloosen.com

Highlights from the Press – Dr. Loosen 2017 (page 11)

 Dr. Loosen Ürziger Würzgarten Riesling Auslese 2017
[95-96] Stuart Pigott (JamesSuckling.com)
A stunning wine with so much expression and energy. It has a finish 
that doesn’t want to stop. The final impression is totally fresh and 
bright. There is quite a bit of sweetness in there, but most people will 
barely taste it because the balance is so great. Drink or hold. June 2018

[95] Wine Advocate 
Clear, precise and fine on the crunchy/slatey nose. Lush and dense 
on the palate, this is a concentrated yet clear, refined and very elegant 
Auslese with good mineral structure and a salty-piquant finish with 
herbal and floral notes. Gorgeous. June 2019

[94] Wine Enthusiast —Editors’ Choice —
While the nose suggests spicy earth tones, crushed stone and saffron, 
lavishly sun-kissed guava, pink grapefruit and peach abound on the 
palate. Honeyed and silken, it clings on the palate but finishes with a 
vibrating, steely tang. Lovely already but it will improve for decades. 
April 2020 

[94] Vinous
Strawberry in both jammy and fresh guise, along with overripe 
honeydew melon and a cooling infusion of mint, informs the nose 
and the creamy, delicate palate, joined there by a wafting suggestion 
of liquid honeysuckle and freesia. A hint of caramel creeps into the 
billowing finish, but so does an infusion of fresh lime, with a result 
that is richly multilayered yet transparent to slate underpinnings and 
downright refreshing in a way Auslese too seldom is. April 2020

[93] Wine Spectator 
Mineral-driven, with a lively profile, featuring notes of nectarine, 
lemon oil, candied orange peel and sweet spice. The acidity is  
very prominent and cuts the sweetness significantly, leaving a  
mouthwatering impression on the long finish. Best from 2021 
through 2036. Web Only 2019

[92] Mosel Fine Wines 
Offers a rather restrained nose made of residual scents from its 
spontaneous fermentation, conference pear, vineyard peach, apricot 
blossom, aniseed herbs and fine spices. The wine is delicately creamy 
and nicely fruity on the comparatively elegant yet intense palate. 
Here, richer flavors including pear, apricot, almond and fine spices 
are nicely wrapped into some delicately sweet and creamy elements. 
A touch of ripe acidity nicely lifts up the wine in the long and juicy 
finish. October 2018

 Dr. Loosen Wehlener Sonnenuhr Riesling Auslese 2017
[94-95] Stuart Pigott (JamesSuckling.com)
As succulent as it is elegant. The acidity is giving it a great kick, pushing  
the finish way out there. Brimming with peaches in the nose. The 
long and refined finish pulls you back to the glass for more. Drink or 
hold. June 2018

[95] Wine Enthusiast —Cellar Selection —
While initially quite mineral, a bit of aeration introduces stunning, 
sun-drenched pineapple, mango and tangerine aromas here. More 
tropical and honeyed than the producer’s other 2017 auslesen, it  
penetrates deeply on the palate, augmented by zappy streaks of 
acidity and a brisk cut of minerality. The finish is endless. Delicious 
already but it is structured enough to improve for decades. April 2020 

[93] Vinous
Brown-spiced apple jelly, heliotrope and lily-of-the-valley inform a 
heady nose. The palate offers unexpected brightness of fresh apple 
and lime that, along with subtle creaminess of feel, engenders a  
lusciously sorbet-like impression. The finish delivers a billowing  
profusion of floral perfume to complement its infectious juiciness, 
and is strikingly transparent to wet stone and crystalline mineral 
notes as well as laced with saliva-inducing salinity. April 2020

[92+] Wine Advocate 
Intense and concentrated but fine and slatey on the nose, with crushed  
stone and some citrus fruit aromas. On the palate, this is a lush, intense,  
charming and delicate Auslese with good grip and a firm, slightly  
“greenish” and stimulatingly salty finish. Keep this for at least a 
decade. June 2019

[92] Mosel Fine Wines 
Offers a delicately creamy nose pepped up by some vineyard peach, 
honeyed apricot, pear and floral elements. The wine has the delicately  
unctuous structure of an Auslese GK on the juicy yet creamy palate as
flavors of almond join the delicately exotic and ripe flavors. The 
sweetness is already nicely integrated in the delicate and multi-layered  
after-taste. October 2018

[9o] Wine & Spirits 
Only the gray-slate vineyards of the Mosel can produce wines like 
this, as ripe as a white peach in the height of August yet crystalline 
in its expression. This feels buoyant and light, with an herbal acidity 
reining it in. It’s savory enough to match a salad with goat cheese and 
candied walnuts. February 2020
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 Dr. Loosen Erdener Prälat  
Riesling Auslese GoldKapsel 2017 (Auction)

[97] Wine Enthusiast —Cellar Selection —
It’s hard to choose a favorite among Dr. Loosen’s spectacular lineup 
of 2017 auslesen but the Gold Capsule stands out for its stalwart 
intensity. It’s delicate on the nose but preserved yellow-peach and 
mango flavors are explosive and penetrating. Dustings of earth, 
saffron and honeycomb lend nuance to the midpalate — a rich and 
mouthcoating sip that will gain complexity for decades. April 2020 

[96-97] Stuart Pigott (JamesSuckling.com)
An enormously rich mango and papaya character. Great concentration  
and some opulence on the palate. The very long finish is brimming 
with spices and bitter almonds. Try to be patient because this will 
develop beautifully. Drink or hold. June 2018

[94] Wine Advocate 
Highly concentrated yet fine, with orange, lemon and grapefruit  
aromas. Sweet, concentrated and slightly caramelly on the palate, 
with remarkable purity, acidity and freshness, this is the most vital 
and tensioned Auslese I have tasted from the Prälat. June 2019

[94] Wine Spectator 
A vibrant but juicy style, sporting mandarin orange notes up front, 
while flavors of sweetened chamomile tea, peach and cream emerge 
midpalate. Underneath the sweetness, this reveals a firm structure 
that provides support. Quite long on the finish. Best from 2022 
through 2037. Web Only 2019

[94] Vinous
Decadent, musky, heady notes of lily and narcissus overshadow  
orange marmalade and pear preserves on the nose. The glossy,  
caressing midpalate is wafting in its delicacy and liquid florality, yet 
also lusciously fruity. Site-typical notes of sassafras, tarragon and 
black tea add unexpected cooling and smoky complexities to the  
luscious fruit and liquid perfume of a hauntingly sustained finish. This  
bottling — which eloquently reflects Schug’s attempt to preserve  
delicacy, lift and definition in wines from Prälat — fermented  
spontaneously in cask, whereas the “regular” Auslesen reflect some 
stainless steel and yeasting. April 2020

[94+] Mosel Fine Wines 
Proves still comparatively restrained and only gradually reveals some 
beautiful and subtle scents of fresh pineapple, almond, pear, vineyard  
peach, and delicately honeyed elements. The wine is beautifully playful  
on the comparatively slender and focused palate and leaves a nice 
tension between some citrusy zesty elements and riper almond-infused  
creamy flavors in the long and lingering finish. This gorgeous Auslese 
lives from its delicacy. It could well turn into a classic, especially if 
the zesty and creamy side blend into each other as the wine matures. 
October 2018

Dr. Loosen Ürziger Würzgarten Riesling  
Spätlese Goldkapsel 2017

[92] Vinous
Ripe quince is laced with white raisin and decadent lily flowers on an 
effusive nose and a luscious, subtly creamy and ultra-delicate palate. 
This combination of decadence and delicacy is quite striking, and the 
textural creaminess is offset by a welcome influx of juiciness in the 
form of ripe but not overripe strawberry and Bartlett pear that linger 
on an at once soothing and refreshing finish. The very tiny berries on 
these old vines were extremely aromatic and concentrated, on top of 
which some succumbed to light desiccation and noble rot. April 2020

Dr. Loosen Ürziger Würzgarten Riesling Eiswein 2017
[95-96] Stuart Pigott (JamesSuckling.com)
Wall-to-wall citrus and passion-fruit character, but there is more 
than enough acidity to harmonize this beautifully. The finish is 
packing a serious punch, but it is still bright and extremely refreshing. 
Drink or hold. June 2018

Continues
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LoosenBarry Wolta Wolta Riesling 2017
[98] JamesSuckling.com  
         — #24: Top 100 Wines of Australian 2020 — 
This is a mind flip, showing perfectly placed reduction and such  
completely ripe fruit. There’s a spicy edge to the fresh limes and 
lemons. Some pastry, too. Exceptionally fresh and complex with 
such intense lime essence and a very long line of acidity, wrapped in 
lees-derived texture. Smoothly honed, long and seamless. Drink or 
hold. December 2020

[91] Wine Spectator 
Ripe peach, nectarine and citrus notes are fresh and juicy, on a 
succulent body, with hints of white flowers and spice on the finish. 
There’s plenty of intensity to the flavors, but there is also an elegance 
and airiness here, the impression lingering on the finish. Drink now. 
November 2020

[17] Jancis Robinson 
Smoky but delicate. White peach, but just a soft palm-brush of white 
peach. Orange and cinnamon. Gentle ground-ginger spiciness — 
warm but sweet. It has cold-wet-pebbles and lime definition, but 
with a curve, a gentleness that the Floritas don’t have. A little salty, a 
hint of the tamarind-lime pickle in the Floritas, but peach fruit that 
seems to round and ripen and become more golden in the mouth and 
more golden as the wine warms and opens in the glass. The balance 
of the Wolta Wolta is, for me, just right. I love that it pulls the salt 
and nervous tension and lean lime of the Clare Valley like silver strings  
bright and tight across the bridges of the wine, but underneath, unlike  
the Floritas, there is pure, fine fruit — as if the slower, more gentle 
winemaking has found the heart of the vineyard, not just its structure,  
ambition, drive. August 2021


