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Highlights from the Press – Fritz Haag 2019

Fritz  Haag Riesling Trocken 2019
[94] Wine Advocate
Honestly, a spectacular wine that can compete with the finest white  
wines of the world. It is a beautiful Mosel classic that reveals substance,  
finesse and elegance as well as lightness, precision and tension. It opens  
to crushed rocks with ripe fruit aromas and flinty slate notes on the nose,  
leading to to a juicy, intense and grippy palate with lovely freshness and  
a pure, salty, tensioned and spectacularly long finish. If you asked me  
for my summer wine, Fritz Haag’s 2019 Riesling Trocken would surely  
be one of my top favorites. Tasted from AP 2 20 in April 2020. 
August 2020

[92] JamesSuckling.com (Stuart Pigott) 
The attractive white-peach, vanilla-bean and jasmine nose pulls you 
into this very crisp and tightly focused dry riesling that has plenty 
of lemon and mineral character at the refreshing finish. Drink now. 
September 2020

[92] The Tasting Panel
Smooth yet fresh and c1isp; racy and tangy, with lively citrus and fine 
acidity. July/August 2021

[91] Wine Enthusiast
Whiffs of plump white peach and pineapple on the nose contrast 
the steely intensity of this totally dry, profoundly mineral Riesling. 
Focused and gorgeously angular in style, it’s a refreshingly svelte but 
concentrated expression of an intensely ripe vintage. A bit nervous in 
youth but should meld gorgeously through 2025. April 2021

[90] Mosel Fine Wines 
This bright-white-yellow colored wine offers a gorgeous even if still 
rather backward nose made of gooseberry, mint, whipped cream, 
vineyard peach, and herbs. The wine develops unusual presence on 
the palate, but this intensity is nicely buffered off by some flavors of  
fruits and herbs. The finish is long, elegant, and hugely persistent. Some  
flavors of lemon and red berried fruit add to the experience in the 
aftertaste. This dry Riesling cruises far above the usual standards of a  
“mere” Estate wine and, accordingly, will benefit from a little bottle aging  
to integrate its elements and shed the reduction. 2021-2027. May 2020

[Bronze Medal] 2021 Texsom International Wine Awards
May 2021

[HHHHH] Restaurant Wine 
An intensely flavored dry Riesling that is crisp and long on the palate, 
and vibrant on the finish, tasting of lime, apple, and white peach, 
with delicate floral overtones. Great value! Can be aged further. 
October 2021

Wine Advocate Reviewed by Stephan Reinhardt 
“Oliver Haag describes the wines of what I consider to be an outstanding vintage as “dense, powerful, juicy, precise and tensioned but also full of finesse.  
The 2019 vintage is characterized by its concise acidity, which has a high proportion of tartaric acid, which provides intoxicating clarity, freshness and 
elegance in the otherwise dense and profound wines.” August 2020

Mosel Fine Wines Reviewed by Jean Fisch and David Rayer 
“The Estate produced a simply mesmerizing collection in 2019, certainly its finest in a generation. The finesse, precision, and balance of the wines are  
simply awe-inspiring. Whichever stylistic direction you prefer (dry, off-dry, etc.), Oliver Haag crafted one (and often many) of the wines of the vintage.  
The Juffer Kabinett is a dream of a wine with immense potential. The sweet wines are simply stunning with multiple potentially perfect wines at the  
top-end. The dry Riesling are huge successes. In particular the Estate’s Juffer GG is easily the finest dry Riesling we have ever tasted from this classic 
Estate. We rarely write this: But, at Fritz Haag, in 2019, you can buy blind. Everything is superb. And this is a rare achievement, even by Oliver Haag’s  
impeccable standards.” October 2020
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 Fritz Haag Brauneberger Riesling Trocken “J” 2019
[94] JamesSuckling.com (Stuart Pigott) 
Packed with mirabelle and tart peach, but also a whiff of smoke and 
lots of delicate, herbal notes on the complex nose. Stunning, earthy 
depth on the palate and a long, highly structured finish. Drink or hold.  
September 2020

[93] Wine & Spirits — Year’s Best Mosel Rieslings —
The small, stylized “J” in the center of this wine’s label indicates that 
it comes from the Juffer vineyard; it also includes fruit (25 percent) 
from Sonnenuhr, Juffer’s steepest, sunniest patch of vines. This is a 
powerful wine, floral and spicy, with a succulent, citrusy center and 
crystalline minerality. And it lasts for days after opening, lively and 
detailed. February 2021

[92-94] Wine Advocate
Tasted as a sample in April 2020. Offers a fine yet also intense and 
flinty bouquet of ripe fruits intertwined with broken slate and herbal 
aromas that, in fact, play the first fiddle on the nose while the fruit is  
the background. Round and highly delicate on the palate, this is a tight  
and tensioned but finely structured and persistent dry Riesling with 
lingering salinity and mineral freshness. Highly promising. August 2020

[92] Wine Enthusiast
Spicy notes of sunbaked clay and slate penetrate through sunny yellow  
peach and tangerine in this nuanced dry white. Equal parts fruit and 
earth bolstered against spine-tingling lime acidity, it’s a complex but 
thirst-quenching wine that should drink at peak through 2025 but 
hold longer as well. April 2021

[92] The Tasting Panel
Juicy and dense; clean yet rich with apple and citrus; balanced and 
long. July/August 2021

[92] Mosel Fine Wines 
Offers a quite aromatic and clean nose of lime, grapefruit, pear, green 
apple, yellow peach, herbs, anise, and spices. The wine proves straight 
and intensely zesty on the palate, which gives it a comparatively 
lean and racy side. The wine develops more presence as it unfolds, 
yet leaves a focused and bone-dry feel in the very long finish. The 
after-taste is still slightly tart but should prove superb in a few years, 
once this will have mellowed away. October 2020 

[HHHHH] Restaurant Wine 
An excellent wine, and fine value. The Brauneberger J is a supple, 
elegant wine with good balance and depth, and a very long finish. In 
aroma/flavor, it tastes of jasmine, white peach, lime, and pineapple. 
Can be aged. October 2021

Fritz Haag Riesling (feinherb) 2019
[92] Wine & Spirits — Best Buy — 
      — Year’s Best Mosel Rieslings —
Haag’s estate riesling offers a lot of wine for $20. It’s rich in texture 
and dense in savory flavor, with notes of walnut, green pear and wet 
slate. Floral scents come up with air, in the mode of white peach, but 
the overall impression is umami, broad and deep enough to pair with 
fish or veal in a cream sauce. February 2021

[92] Wine Advocate
Pure, bright and crystal-clear on the precise, floral and finessed nose. 
Round and juicy on the palate, this is a very delicate and stimulating 
Riesling in the off-dry style. The wine has enormous grip, and you 
won’t stop longing for it. Absolutely fabulous! Tasted from AP 1 20 
in April 2020. August 2020

[92] JamesSuckling.com (Stuart Pigott) 
Did you say pasta carbonara? Where is the tomato salad? This 
riesling is such a joyful wine with a ton of white peaches and a dry 
enough balance. Such a refreshing finish. Drink now. September 2020

[90] Wine Enthusiast
Fritz Haag’s value entry-level Riesling shares the same smoky,  
seductive spice and earth tones of the producer’s more expensive  
single-vineyard bottlings, but with an immediately approachable  
fruitiness and zeal. Just a shade off-dry, it’s packed with thirst- 
quenching white grapefruit and peachy goodness anchored by  
a firm, mineral undertone. Best now–2023. April 2021

[90] Mosel Fine Wines 
Offers a gorgeous even if hugely reduced nose made of mirabelle, herbs,  
spices, and smoke. After some airing, the wine develops a fresher side  
as lemon, red berry fruits, and floral elements join the party. The wine  
proves gorgeously elegant and fragrant on the juicy and zesty palate, and  
leaves a beautiful, mouthwatering feel of white peach, freshly cut apple,  
and herbs in the long and persistent finish. The presence in the after- 
taste is simply remarkable, certainly by “mere” Estate wine standards! 
The balance makes this wine already gorgeously approachable now, 
but it will offer much pleasure the best part of a decade, if not more. 
This is a huge success! Now-2029+. May 2020 

[HHH+] Restaurant Wine 
Medium bodied and crisp, this Riesling has mild sweetness, fruity 
flavors (apple, lime, honeysuckle, peach), and a long finish. Very good 
value; can develop further. October 2021
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Fritz Haag Brauneberger Juffer Riesling GG 2019
[94-96] Wine Advocate
Precise and pure on the intense, complex and beautifully flinty nose.  
Full-bodied and intense on the palate, this is a pretty rich and 
concentrated yet tightly structured and mineral Juffer with a long, 
complex, persistently salty and stimulating finish with the grip of 
crushing slate. Highly promising. Tasted as a sample in April 2020. 
August 2020

[95] JamesSuckling.com (Stuart Pigott) 
Wait a moment, because this has some funk from wild ferment that 
will need some time to blow off. However, behind that is a ripe,  
concentrated and graceful wine with a very long, filigree, mineral 
finish. September 2020

[95] Mosel Fine Wines
Fermented and aged in a mix of stainless-steel tank, Fuder, and large 
oak barrel. It offers a gorgeously complex nose of yellow flowers,  
tangerine, grapefruit, candied and grilled lime, almond cream, herbs, 
and smoke. The wine comes over as incredibly playful on the palate and  
manages to maintain a high level of airiness despite all the complexity 
at play. The finish is bone-dry and driven by a tickly, ripe, and zesty 
kick of acidity. Some superbly salty elements add to the incredible 
charm and complexity of this magnificent dry wine in the after-taste. 
This is easily the finest expression of Juffer GG we have ever tasted. 
October 2020

[93] Wine & Spirits — Year’s Best Mosel Rieslings —
This starts out broad-shouldered and backward, the fruit enveloped in  
warm yeasty scents and notes of sandalwood spice. Then the acidity  
comes in like a laser, bringing everything into focus. The fruit has 
the intensity of lime cordial and yellow grapefruit; the mineral notes 
give the impression of tannic grip. If you open this now, make sure 
you have something rich to match, like pork belly; otherwise, put this 
away for at least another five years. February 2021

[HHHHH] Restaurant Wine 
An excellent wine, and fine value. The GG Juffer is exceptional:  
refined in character, supple, subtle but rich in flavor (white peach, 
lime, pineapple, yellow plum), well balanced on the palate, and long 
and persistent on the finish. Great value; warrants further aging. 
Aged primarily in stainless steel. October 2021

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling GG 2019

[98] JamesSuckling.com (Stuart Pigott) 
         — [#20] Top 100 Wines of Germany 2020 — 
So ripe yet so vibrant, this marries effortlessly the filigree soul of the  
Mosel with serious depth and concentration, the mineral acidity lifting  
you off the ground for a moment, so that you feel you can touch the 
sky. Drink or hold. September 2020, November 2020

[95-97] Wine Advocate
Very fine, flinty, delicate and charming on the precise and beautifully 
articulated slatey and herbal nose that also displays highly refined and 
discreet tropical fruit aromas. However, the nose is remarkably shy 
at this early stage. On the palate, this is a lithe Juffer Sonnenuhr with 
great finesse and a pure, mineral, persistently salty and crunchy finish 
that doesn’t show much fruit and power at this stage. This seems to be  
a rather ascetic yet piquant and salty Riesling, and I am curious how 
the wine will develop over the next six months. The finish is very long,  
intense and still dominated by yeasty notes. This will develop to a 
spectacular JSU with time. Tasted as a sample in April 2020. August 2020

[95] Wine Enthusiast 
Notes of nectarine and apricot are cutting and spry in this full-bodied  
but vital, rejuvenating dry Riesling. Tasted young, it’s gloriously fresh 
and fruity, etched by streaks of lime acidity and a dazzling mineral 
undertow. Through 2035 and likely longer, it’s a wine that should 
gain intensity, earthen complexity and texture. June/July 2021

[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. Those flavors last, 
feeling wholesome and happy—this is a generous GG to serve now 
with a pork loin, or to tuck into the cellar where it will gain more 
complexity. February 2021

[94] Mosel Fine Wines
Offers a very delicate and flowery nose of almond cream, yellow peach,  
smoke, tangerine, candied grapefruit, and herbs, all wrapped into 
suffused smoke and reduction. The wine is all about finesse on the 
light-weighted, subtly creamy, and flower-infused palate. It leaves 
one with a superb feel of herbs, quite some tartness (in need of 
integration), and a hint of power in the long, broader, and assertive 
finish. This gorgeous dry Riesling now only a few years of patience 
for it to integrate its different components. October 2020

Continues
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[HHHHH] Restaurant Wine 
One of Fritz Haag’s finest GGs to date. This is full bodied, supple, and  
intensely flavored (peach, pineapple, apple, lime, jasmine), with good 
balance, and a very long finish. Warrants further aging. October 2021

Fritz Haag Brauneberger Juffer Riesling  
(feinherb) 2019

[95] JamesSuckling.com (Stuart Pigott)) 
Be patient. This super elegant, barely off-dry riesling with finely 
chiseled mineral character needs some time. But, if you can wait just 
a little, it will spread its wings across the sky. So subtle at the long 
finish. September 2020

[94-95] Wine Advocate
Intense in its shining citrus color and opens with a spectacular flinty  
and reductive bouquet of crushed stones and herbs, while the fruit 
remains discreet and is coated with a yeasty character. This is a relatively  
rich and charmingly round and textured Riesling with great slate 
finesse and stimulating piquancy and salinity on the long, intense 
finish. This is a high quality grand cru in the medium-dry to sweet 
style. It is noble and beautifully balanced and last but not least: very, 
very long and salty. Great wine! August 2020

[93] Wine Enthusiast — Editors’ Choice —
The feinherb, or offdry designation, of this single-vineyard bottling 
appears only in small print on the back label here. When tasted blind, 
its residual sugar was almost imperceptible. What you get, rather, 
are ebullient, electric white peach and lemon-lime flavors colliding 
against a backdrop of crushed slate and earth. Medium-bodied and 
quite dry on the finish, it’s an irresistible, thirst-quenching sip that’s 
perfect young but likely to drink at peak through 2025 at least. April 2021

[92] Mosel Fine Wines
An off-dry wine with a beautifully aromatic nose of apricot, spices, 
herbs, cherry, smoke, and herbs. The wine develops great presence 
and grip, yet remains on the light and playful side on the palate 
thanks to a playful ripe and zesty acidity. The finish has energy,  
freshness, and finesse. This dry-tasting rather than fully off-dry 
tasting wine now only needs a few years of bottle aging in order to 
integrate its tail of tartness. October 2020

[HHHHH] Restaurant Wine 
Fine quality 2019 Riesling from Fritz Haag. An elegant, well-balanced  
wine, with excellent flavor (linden blossom, white peach, pineapple, 
white pepper), and a very long finish. Great value; warrants further  
aging. Grapes 75% from Juffer, 25% from Sonnenuhr. Brief skin contact.  
Stainless fermented. October 2021

Fritz Haag Brauneberger Juffer Riesling  
Tradition (feinherb) 2019

[HHH+] Restaurant Wine 
Fine quality 2019 Riesling from Fritz Haag. A medium bodied, lightly  
sweet, and intensely flavored (peach, honeysuckle, pineapple, apple), 
with good balance, and a long finish. Still young; can be aged a bit. 
October 2021
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Fritz Haag Brauneberger Juffer Riesling Kabinett 2019
[95] Mosel Fine Wines 
Offers a gorgeous nose made of white peach, red berry fruits, herbs, and  
fine spices. The wine is beautifully lively and delicately fruity on the 
palate, where a hint of whipped cream adds class to this beautifully racy  
wine. The finish is all about multi-layered flavors of lemon, whipped 
cream, floral elements, and mouthwatering acidity. This Kabinett is a  
modern-day fruity-styled classic in the making and one which bears 
more than a hint of resemblance with the stunning fruity-styled wines  
dished up by the Fritz Haag in the 1990s: What a success! 2029-2049.  
May 2020

[95] Wine Enthusiast 
Seductive notes of petrichor and struck slate introduce this svelte, 
greenfruited sip. There’s just a whisper of sweetness here rounding 
out electric shocks of lime acidity and a lean, steely finish. It’s  
delicious young but should stay at peak through 2027 at least hold 
longer still. June/July 2021

[94] The Tasting Panel
Juicy, crisp, and classic; balanced, fresh, and elegant. July/August 2021

[92] Wine & Spirits — Year’s Best Mosel Rieslings —
This feels as plush as a down comforter, lofty, airy and warming in its 
generous flavor. Give it air to get past its initial reductive notes: The 
grassy, herbal flavors and yeasty savor will part to let out the peach 
and red-berry flavors, and a citrusy acidity will clean everything up in 
the end. February 2021

[89-92] Wine Advocate
Very clear and flinty on the still-reductive yet very precise and spring- 
like nose. Juicy and light on the palate, this is an intense, fruity, salty- 
piquant and stimulating Kabinett with the gorgeous fruit of the Juffer.  
Tasted as an unfinished and pretty sulfured sample in April 2020. 
August 2020

[91] JamesSuckling.com (Stuart Pigott) 
Funky in the best possible way with attractive juiciness and crispness, 
this off-dry riesling invites you to drop everything now and enjoy. 
Drink now. September 2020

[16.5] Jancis Robinson 
Very stinky indeed on the nose. Too much for me, but then on the 
palate it’s really charming with blossom and freshness. Just a question 
of time? July 2020

[HHH+] Restaurant Wine 
Fine quality 2019 Riesling from Fritz Haag. Round, light bodied, and  
crisp; a wine that is mildly sweet, fairly intense (white peach, honeysuckle,  
lime), and long on the finish. Warrants further aging. October 2021

Fritz Haag Brauneberger Juffer Riesling Spätlese 2019
[94-95] Wine Advocate
Opens with an intense, concentrated, flinty and aromatic bouquet of 
ripe citrus and tropical fruits intermixed with floral notes of broken 
slate. Lush and piquant on the palate, this is a concentrated and  
aromatic Spätlese whose sweetness is perfectly balanced by the firm 
and grippy mineral structure and vibrant acidity. Very promising. 
Tasted as a sample in April 2020. August 2020

[94] JamesSuckling.com (Stuart Pigott) 
Very juicy on the front palate with a ton of white peaches and fresh 
pineapple. Then the elegance and the stunning freshness of 2019 comes  
through and pulls you over to the lighter side of life. Drink or hold. 
September 2020

[93] Wine Enthusiast
A crush of salty, slaty minerals peppers pristine white peach and pink 
grapefruit flavors in this luminous medium-sweet Riesling. It’s a 
deftly balanced sip, calibrating glorious fruit flavors against  
spine-tingling, steely acidity. Irresistible in youth but likely to  
develop well for at least a decade and hold further still. April 2021

[93] Mosel Fine Wines
Offers a quite restrained and smoky nose of anise, pear, herbs, quince, 
almond, and a hint of apricot. The wine is driven by ripe and creamy 
fruits on the delicate smoothness and nicely light-footed palate. 
The finish is beautifully round and refined. This sweet wine already 
flirts with Auslese presence and ripeness, but it does it with style and 
elegance. October 2020

[92] Wine & Spirits — Year’s Best Mosel Rieslings —
Full but not heavy, round but not fat, this is textbook Haag Spätlese. 
It feels wholesome and generous in its sweet, limey flavor, yet also 
refined, circumscribed by a quinine minerality that gives the wine a 
firm, clean line. February 2021

[16.5++] Jancis Robinson 
A bit pungent on the nose but less so than the Kabinett. Almost 
painful acidity but this should develop into a special, classic wine. The  
flavours are of apple peel, not apple. There’s a delicacy here. July 2020
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2019

[96] JamesSuckling.com (Stuart Pigott)  
         — [#71] Top 100 Wines of Germany 2020 —
Theoretically, the Spatlese category is no longer cool, because these 
wines are medium-sweet and therefore not food-friendly (try tempura,  
Vienna Schnitzel or Thai red curry). But this is a masterpiece of floral  
finesse! Lovely, mandarin note at the long, delicate and just off-dry 
finish. Drink or hold. September 2020, November 2020

[96] Mosel Fine Wines
Offers a gorgeous and hugely complex yet still slightly reduced nose 
made of apricot flower, herbs, vineyard peach, whipped almond cream,  
and dried white flowers. The wine reveals plenty of white and yellow 
juicy fruits and delicate creamy elements on the palate and leaves 
one with an animating and refreshing sense of zest in the very long, 
vibrating, and pure finish. This is a magnificently sappy and playful 
expression of Spätlese in the making! October 2020

[95-96] Wine Advocate
Opens with a bright and coolish, very delicate and filigreed bouquet 
of herbal/floral aromas intertwined with bright, young spring fruit 
and aromas of broken slate. On the palate, this is a round, charming, 
highly finessed and very elegant Spätlese with the lovely fruit and 
juiciness of the JSU and its unrivaled finesse. The weightless finish is  
salty-piquant, precise and highly stimulating. This 2019 is a picture-book  
Spätlese from the Juffer Sonnenuhr. Tasted as a sample in April 2020.  
August 2020

[95] Wine Enthusiast — Editors’ Choice — 
Pristine gooseberry and white grapefruit introduce this purefruited 
spätlese. While delicate in frame, it’s a powerfully concentrated,  
penetrating semisweet wine that balances brilliant lemon, lime and 
white peach against a dazzling mineral backbone. It’s juicy and  
exuberant in youth but should stay at peak through 2030 and gain 
more earthen, savory complexities thereafter. June/July 2021

[94] The Tasting Panel
Smooth and sweet, this exemplifies extra-ripe Riesling. Pure, deep, 
and long. July/August 2021

[93] Wine & Spirits — Year’s Best Mosel Rieslings —
A jazzy acidity zings through the plump peach-and-plumfruit in 
this wine, making it feel buoyant. The vineyard’s sun-drenched red 
soils read in thewine’s richness as well as the mineral tonesthat form 
its base, while a savory richnessgives it a firm footing and elegant 
balance. February 2021

[17] Jancis Robinson 
Something almost metallic on the nose. Juicy and bright-fruited. Lots 
to chew on. Very backward. July 2020

[HHHH+] Restaurant Wine 
Fine quality 2019 Riesling from Fritz Haag. Extremely good: fragrant 
and quite rich, with light body, medium sweetness, crisp acidity, and 
fine flavor (pear, pineapple, lime, jasmine, honey, white peach). Very 
long on the finish. Excellent; needs further aging. October 2021

Fritz Haag Brauneberger Juffer Riesling Auslese 2019
[96] Wine Advocate
Coolish, precise and fresh on the stony and herbal nose with reductive  
and iodine notes. Lush and round on the palate, this is a highly refined  
and absolutely delicious Auslese with fine raisin aromas. It is weightless  
yet intense and so sensual, all balanced by highly delicate and mineral 
acidity. Very stimulating. A fantastic Auslese, most likely the best I 
have tasted from this vineyard. Tasted in May 2020. August 2020

[96] JamesSuckling.com (Stuart Pigott) 
A creamy-dreamy Auslese with a ton of super ripe white peaches and 
some tropical flowers that’s still nimble on its feet. Long, pristine 
finish with a ton of minerality. Drink or hold. September 2020

[94] Wine Enthusiast — Editors’ Choice —
Intoxicating smells of petrichor, slate and smoke accent ripe hon-
eydew and lemon. It’s a smoldering yet ballerina-like Auslese that 
undulates with sweet honey and nectar on the palate. A stunningly 
balanced expression of the Mosel from an exceptionally ripe vintage. 
Delightful already but should reward for decades to come. April 2021

[94] Wine Spectator
There’s a softness to this auslese, perhaps due to its lush texture, yet  
also a vibrant structure that de”nes the peach, mango and floral aromas  
and flavors. A savory, bouillon note adds detail on thelingering after-
taste. Best from 2024 through 2042. Web Only 2021

[94] Mosel Fine Wines
A creamy and ripe nose of pear, yellow peach, apricot, quince jelly, 
and herbs. The wine is nicely engaging on the palate where plenty of 
ripe and juicy fruits lead the pace and give this Auslese a smooth and 
comforting touch. The finish is all about finesse and lightness despite 
the residual sugar still currently at play. This sweet wine now only 
needs a good decade to integrate its sweetness and reveal its subtle 
and multi-layered nuances. October 2020

[17.5+] Jancis Robinson 
Racy, vibrant nose with the acidity really obvious and some chewiness 
but it’s SO backward. A certain grainy texture. Lots of pure sweetness.  
July 2020

Continues
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[HHHHH] Restaurant Wine 
Fine quality 2019 Riesling from Fritz Haag. Exceptional, and a great 
value. It is intense and refined in flavor (linden blossom, pear, lime, 
white peach, pineapple) and balance, and a long, crisp, persistent 
finish. Delicious; likely at its best only after 2028. October 2021

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese 2019

[97-98] Wine Advocate
Highly refined on the nose and shows delicately aromatic fruit with a  
nose-tickling minerality of crushed stones and herbs. Round and juicy  
as well as highly finessed and salty on the palate, this is a fantastic 
sweet Riesling. It is so fine and filigreed, so delicate and salty that 
you don’t taste any sweetness here — just a dream of the finest Mosel 
Riesling. This is dangerously good, piquant and tensioned, and you 
will drink a bottle far too quickly. An outrageous Auslese! August 2020

[97] JamesSuckling.com (Stuart Pigott) 
A breathtakingly filigree 2019 Mosel masterpiece with spot-on balance  
of concentration and mouthwatering acidity. Fresh enough to wake 
the dead at the pure, long finish. Drink or hold. September 2020

[96] Wine Enthusiast – Cellar Selection – 
Smoky mineral tones and tart pineapple on the nose lead to swirls 
of sun-drenched white peach and pink grapefruit flavors in this 
show-stopping sweet Riesling. Undulating and hedonistic yet piercing  
and pure, it’s an iconic expression of a truly fantastic vintage. With a 
finish that stretches out dramatic tangs of acidity, honey and struck 
slate, it’s a wine that should gain complexity and depth for decades to 
come. Ausust/September 2021

[96] The Tasting Panel
Creamy and juicy, with notes of ripe peach, honey, and vanilla. A  
spec tacular wine. July/August 2021

[96] Mosel Fine Wines
A quite captivating and ripe nose of honeyed elements including 
apricot, yellow peach, marzipan, strawberry, and a hint of mango. The 
wine is still fully on the sweet side on the palate driven by plenty of 
ripe and creamy exotic fruits. It leaves a hugely long and gorgeously 
creamy and honeyed feel in the finish. This sweet wine already flirts 
with Auslese GK presence and richness, but remains fascinating 
thanks to its multi-layered complexity and finesse. October 2020

[94] Wine Spectator
An opulent, juicy version, yet pure, boasting peach, apricot, slate and 
celery flavors, all balanced with the vibrant acidity. This is focused 
and all about “nesse on the long “nish. Drink now through 2040.  
Web Only 2021

[94] Wine & Spirits — Year’s Best Mosel Rieslings —
Like Oliver Haag’s 2019 gold-capped bottling from the same vineyard  
(also recommended here) this carries its sweet, tropical fruit with an 
airy freshness that belies its concentration. It clocks in at 138 grams 
of residual sugar, the wine carrying that sweetness in scents of violets 
and honeydew melon. Gingery acidity keeps it lively, and promises to 
protect the wine’s freshness as it ages. February 2021

[18] Jancis Robinson 
Cool, restrained, almost off-putting it’s so confident, on the nose. 
Juicy and a real mouthful of fruit that’s so complex the word bouquet 
is surely correct. Tight and youthful. Positively exhibitionistic! July 2020

[HHHHH] Restaurant Wine 
Terrific wine, and great value. This wine is very intense and refined in 
aroma and flavor (linden blossom, white peach, jasmine, honey), and 
rich, crisp, and well balanced on the palate, with a very long evolution 
of flavors, and a zesty, persistent finish. Warrants 5+ more years of 
aging. From grapes nearly 50% affected by botrytis. October 2021

Fritz Haag Brauneberger Juffer Riesling  
Auslese Goldkapsel 2019

[98] JamesSuckling.com (Stuart Pigott) 
Pure gold in glass, but without the slightest hint of heaviness. Very 
long, filigree and super clean. in spite of the floral-honey sweetness. 
Drink or hold. September 2020

[97] Wine Advocate
Even more intense but also finer in its raisin and slate aromas, Oliver 
Haag’s fascinating 2019 Brauneberger Juffer Riesling Auslese (Gold 
Capsule) combines intensity and complexity with great finesse and 
purity. Juicy, generous and immediately mouthwatering, this is a 
hedonistic Auslese for intellectuals: mouthfilling but tickling and 
stimulatingly salty. Sublime. Tasted in May 2020. August 2020

[96] Mosel Fine Wines
A magnificent and gorgeously ripe nose of William’s pear, honeyed 
vineyard peach, herbs, whipped cream, acacia, quince, and smoke. 
The wine is beautifully creamy, honeyed, and juicy on the palate, and 
leaves a superbly precise and clean feel in the hugely persistent finish. 
The after-taste is beautifully smoky and pure. This is a great aromatic 
expression of Auslese GK in the making. October 2020

[94] Wine Enthusiast – Editors’ Choice – 
Sunkissed yellow peach and apricot marmalade brim this light-footed 
yet lusciously textured Auslese. Honeyed and sweet yet balanced by 
toe-tapping strikes of acidity and a sheen of smoky, salty minerality, it’s  
a penetrating wine to enjoy young for its exuberant fruit or to wait till  
2025 to further develop its mineral complexities. Ausust/September 2021

[18.5] Jancis Robinson 
Nothing much to be discerned on the nose at the moment. This has 
such a lot of fresh, delicate, botrytised fruit but it soars off the palate. 
July 2020
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[HHHH+] Restaurant Wine 
Terrific wine, and great value. An elegant wine that is light bodied, 
intensely flavored (white peach, honey, apple, linden blossom), and 
well balanced, with a long finish. Warrants further aging. Great value. 
October 2021

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2019

[99-100] Wine Advocate
A beauty close to perfection. It displays intense, perfectly ripe, healthy  
and refined raisin fruit on the nose along with tropical hints, herbal notes  
and dashes of lemon juice, while the stony/mineral expressions remain  
rather in the background but still add excitement and distinction.  
On the palate, this is an incredibly juicy, piquant, refined, salty  
and weightless yet intense Riesling with concentrated but highly 
stimulating fruit. The finish is long and amazing in its sensual finesse 
and elegance. This is a digestible, concentrated and energetic Auslese 
that comes very close to perfection. Tasted as a sample in April 2020. 
Note: This is on is AP #9. August 2020

[99] JamesSuckling.com (Stuart Pigott) 
Here are some of the most seductively fragrant flowers on Planet Wine.  
Yet, this enormously concentrated Auslese moves over your palate as 
if it were almost weightless. Dream on now, or any time during the 
next couple of decades. Drink or hold. September 2020

[98] Mosel Fine Wines
Offers a most captivating nose of botrytized fruit as scents of mango, 
passion fruit, honeyed peach, dried apricot, pineapple, whipped cream,  
herbs, and smoke. The wine proves gorgeously unctuous and creamy 
on the fully sweet and creamy palate. A touch of power and a feel 
of intensity are brilliantly wrapped into magically focused and zesty 
elements in the finish. The persistence and aromatic purity are just 
stunning. This noble-sweet needs more than a full decade to integrate  
its richness and fully show its full nuances, but the patience will be 
rewarded. October 2020

[96] Wine & Spirits — Year’s Best Mosel Rieslings —
Dessert in a glass, this is intensely sweet, juicy with flavors of 
drippy-ripe melon, honey and tangerine. And yet the fruit lifts off 
the tongue nearly instantaneously, transforming into head-filling 
fragrance that lasts for minutes after each sip. It transmits an early- 
morning freshness in its cool honeysuckle notes and clean earthy 
notes, making it refreshing despite all the concentration. February 2021

[18+] Jancis Robinson 
Very much a work in progress. Young atoms of botrytised Riesling 
pinging around the palate. We almost have to take it on faith that 
these ingredients will get to greatness eventually. I feel guilty for  
having robbed the world’s resource of this exceptional wine of a 
tasting sample. July 2020

[HHHHH] Restaurant Wine 
Terrific wine, and great value. An outstanding Auslese: intense and 
refined in aroma and flavor (peach, nectarine, pineapple, honey, 
peach skin, honeysuckle), it is rich and crisp on the palate, with fine 
balance, and a very long finish. Wonderful quality and value; warrants 
at least 5 more years of aging. October 2021

Fritz Haag Brauneberger Juffer Riesling  
Beerenauslese 2019

[99] JamesSuckling.com (Stuart Pigott) 
So ravishingly exotic, you can forget about dessert. Immense depth and  
brilliance. At the finish, the acidity shakes off the grape sweetness like 
water off a duck’s back. Drink or hold. Limited production. September 2020

[97] Mosel Fine Wines
A beautifully ripe and gorgeously attractive nose of William’s pear, 
honey, mango, passion fruit, melon, guava, and apricot. The wine 
proves fully unctuous and viscous on the fruit driven and honeyed 
palate. The residual sugar still dominates the wine, which is totally 
normal at this stage, and leaves a smooth and engaging touch of 
honey, marzipan, and nut paste in the hugely persistent finish. This 
is a magnificent fully noble-sweet and smooth dessert Riesling which 
shines through its superbly pure and ripe fruits. October 2020

Fritz Haag Brauneberger Juffer Sonnenuhr Riesling  
Beerenauslese 2019

[100] JamesSuckling.com (Stuart Pigott) 
A breathtaking Mosel riesling that has the aromatic sweetness of the 
finest floral honey and the acidity of a perfectly ripe, Amalfi lemon. 
The finish just doesn’t want to stop. Decades of aging potential. 
Drink or hold. Limited production. September 2020

[99] Mosel Fine Wines
Offers a magnificent and almost TBA-like nose as plenty of ripe and 
concentrated fruits drive the aromatics. Honey, raisin, tar, fig, date, 
dried apricot, mango, and marzipan are some of the nuances which 
emerge from the glass, all whipped up by a whiff of volatile acidity. 
The wine hits the palate with intense and rich honeyed fruits, before 
a gorgeously ripe yet zesty acidity kicks in and brings the necessary 
balance. The finish is still very much dominated by the residual sugar, 
which make the wine come over as rather smooth and creamy at this 
stage. The zesty acidity however comes clearly through in the hugely 
long and penetrating after-taste. This is an amazing dessert wine in 
the making. October 2020


