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A breathtaking dry Riesling that seamlessy integrates  
depth and concentration with finely intense minerality.

The terrifyingly steep Brauneberg hillside has been revered as a top vineyard site since the 
Romans first cultivated wine grapes in the Mosel valley in the second century AD. It is an isolated, 
south-facing hill that is one of the drier vineyards in the area. The Juffer Sonnenuhr (“Sundial”) 
vineyard is the steepest and most south-facing part of the Brauneberg hillside. This Grosse Lage 
(grand cru) site produces profound, distinctive wines with great purity and concentration. 

The Juffer Sonnenuhr GG is produced in a combination of traditional, neutral 
oak Fuder casks (about 60%) and stainless steel tanks. To enhance the finesse 
of the Sonnenuhr vineyard, and to allow a natural harmony to emerge, it rests 
on the fine lees for eight to 10 months. It is a full-textured wine with fine fruit 
aromas and delicate juiciness that lingers on the palate.

THE FRITZ HAAG ESTATE 
The Fritz Haag estate is a historic family winery that dates back to 1605. The Haag family farms 17 hectares (42 acres) 
of vineyards in the heart of the Mosel Valley. They produce only Riesling, covering the full style spectrum, from dry to 
lusciously sweet. A mineral “slate” character and a pronounced, fruity acidity give the wines their elegant sophistication 
and their great aging potential. The estate’s graceful, well-defined Rieslings are universally lauded as examples of the 
finest wines the Mosel region has to offer.

THE 2019 VINTAGE 
“The best vintage I have ever tasted for German riesling in my four-decade career. It was a breathtaking experience to 
discover this embarrassment of riches!” — Stuart Pigott, JamesSuckling.com, September 2020

[94] Wine & Spirits  — Year’s Best Mosel Rieslings —
“From the sunniest slice of the Brauneberger slope, this is a huge 

wine in 2019, a generous mouthful of flavor. It starts off quietly, 
with a warming spice note, then rises in a crescendo from earth 
and stone to yellow apple, white cherry and clementine.”   

— February 2021

TECHNICAL INFO
Grape Variety: 100% Riesling
Vineyard Sources: Brauneberger Juffer
Alcohol: 13.0%
Residual Sweetness: 2.6 grams/liter
Total Acidity: 7.3 grams/liter
Total Production: 500 cases
UPC: None

NUTRITION INFO
Calories: 110 per serving (5 oz.)
Carbs & Sugar: 0.4 grams per serving
Fat & Cholesterol: None
Pesticide & Herbicide Free
GMO Free
Gluten Free
Vegan
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