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Highlights from the Press – Fritz Haag 2017
Fritz Haag Brauneberger Juffer Sonnenuhr Riesling 

Trockenbeerenauslese 2017
[100] Wine Advocate
Based on 100% botrytis berries that were handpicked raisin by raisin,  
the intensely golden-yellow colored 2017 Brauneberger Juffer 
Sonnenuhr Riesling Trockenbeerenauslese #18 is even more intense, 
deep and aromatic than the Juffer TBA. The nose is highly concen-
trated yet refined and spicy, with its peach, tea, oak leaves (there was 
no oak at all in the making!) and even salty algae aromas, leading to 
a rich, intense and concentrated yet fresh, crystalline and structured 
palate with gorgeously lush yet highly finessed and elegant fruit. The 
acidity is super refined and cuts through the dense flesh like a new 
Japanese knife. This is a legend, and still, our grandchildren should 
sing a hymn on it when they are old. I’d give it even 101 points if I 
could. June 2019

[98+] Mosel Fine Wines 
It is still very much primary at this early stage and only gradually  
reveals its hugely smoky nose of beeswax, orange marmalade, date, 
mirabelle, raisin, orange marmalade and apple jelly. The wine develops  
the full oily and sweet concentration of a Tokaji Eszencia on the palate.  
It is only in the finish that the contours of this creamy and syrupy wine  
emerge in the form of beautifully candied exotic fruits and honey. 
This almost cloying expression of TBA will probably need a solid 
20 years to absorb its intense sweetness. It could then easily turn 
out to be a perfect TBA by then if it manages to gain in finesse and 
elegance. October 2018

[98] Vinous
Scents of apricot preserves and orange marmalade anticipate the 
combination of jammy richness, oily bittersweetness and spice that 
erupts on the viscous palate. Dark honey, white raisin and mouth-
watering salted caramel add to a soothing, rolling, billowing finish 
of phenomenal concentration and sheer length, kept invigorating by 
zest of orange and tang of pineapple. April 2020

Fritz Haag Brauneberger Juffer Riesling  
Trockenbeerenauslese 2017

[99] Wine Advocate
Super clear, fresh and concentrated on the precisely defined and spicy 
nose with its tea, stewed apricot and peach aromas and notes of black 
rocks. The palate is a great mix of concentration, purity and finesse as 
well as honey, salts and piquancy. The lingering salinity causes a spec-
tacularly long but weightless and stimulatingly salty finish that is not 
built on power or concentration but on finesse and lightness. This 
2017 TBA has great energy, class and tension but is highly refined 
and endless on the finish. Mosel TBA at its best! June 2019

[99] Mosel Fine Wines 
Displays a magnificent, very clean and pure nose of dried exotic fruits,  
honey, coconut, vanilla, a hint of raisin and lead pencil. The wine is 
beautifully bright, graceful and outstandingly playful on the palate. 
There is clear TBA presence at play here. Yet what is so fascinating 
here is how an admirably zesty and ripe acidity gives finesse and 
transparency to the wine. This wine is still in its infancy. It will need 
a good decade (if not more) to develop its underlying complexity. But 
then brace yourself for a classic TBA of epic finesse! October 2018

[99] Vinous
A nose-prickling evocation of radish and lemon peel shares aromatic 
billing with white raisin, flowery honey, nut pastes and vanilla. The 
palate impression is correspondingly confectionary, but without in 
the least approaching cloying sweetness; at once amazingly viscous, 
creamy and rich, it is also buoyant and tinglingly bright. The layering 
of honey, nut pastes, dried fruits and citrus concentrate just goes on 
and on in an exhilarating, soaring finish that somehow manages not 
to forget Riesling’s duty to refresh. Other than botrytis and Riesling, 
only bees and flowers can render anything remotely like this magical 
libation. April 2020

[98+] Fine Wine Review
Even more intense and more weight but with lightness in freshness, 
lots of energy, honey, brown sugar, lemon. October 2018
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Fritz Haag Brauneberger Juffer Sonnenuhr Riesling  
Beerenauslese 2017

[100] Wine Advocate
The 2017 Brauneberger Juffer Sonnenuhr Riesling Beerenauslese is 
deep, clear, fresh and perfectly ripe on the concentrated, crunchy-
flinty nose with its concentrated aromas of stewed peaches, pineapples  
and tropical fruit intertwined with very fine notes of crushed slate 
and fermented pepper. Dense, lush and highly finessed on the rich, 
concentrated yet still pure, mineral, vital and salty-piquant palate, this 
is one of the most light-footed, stimulating and mouthwatering BAs 
you can imagine. The sweetness comes on wings here, and the wings 
are made of slate—slate from the Juffer Sonnenuhr, one of the greatest 
terroirs along Mosel, Saar and Ruwer. This is an eternal BA from a 
great vintage, and I can hardly imagine a finer one from here. Drinking 
the 2017 Juffer Sonnenuhr BA should be a moment of glory. June 2019

[98] Fine Wine Review
Great minerality, great acidity, and lots of sweetness with more weight  
than the Juffer but still at least as much elegance and finesse. October 2018

[96] Mosel Fine Wines 
Exhibits a quite aromatic and smoky nose of coconut cream, minty 
herbs, lead pencil, white mushroom, pineapple and honey. Beautifully  
candied exotic fruits interplay with honeyed cream and a hint of  
beeswax, thereby giving the wine a very delicate and smooth side and  
making it a true charmer. The finish is very subtle and juicy. The acidity  
only timidly comes through in the af ter-taste. This is a marvelous 
creamy and smooth BA. October 2018

[94] Vinous
There is a slightly acrid and outright fungal expression of botrytis on 
the nose, though candied lemon, honey, glazed pineapple and musky 
iris perfume are also present. Tang of pineapple and zest of lemon 
combine for prickle and pungency, which, when taken together with the  
wine’s high residual sugar, honeyed cast and emerging peach preserves,  
make for a slightly sweet-sour restlessness, even given a viscous and 
glycerol-rich palate. Both lightly singed and caramelized notes accent 
the peach preserves and pineapple on a buoyant, vibrant finish of 
prodigious length that also perpetuates an impression of unresolved 
tension. This definitely needs time. There were around 200 liters — 
an impressive haul for something this ennobled and from a vintage 
notorious for its low yields. April 2020

Fritz Haag Brauneberger Juffer Riesling  
Beerenauslese 2017

[98+] Wine Advocate
The 2017 Brauneberger Juffer Riesling Beerenauslese opens to very 
fine raisin and concentrated candied grapefruit aromas on the clear, 
pure, fresh and precise nose with its crunchy slate notes. On the pal-
ate, this is a rich, perfectly round but delicate, highly finessed, fresh, 
salty-piquant, super elegant and almost weightless BA with perfectly 
ripe, precise fruit and an amazingly pure, fresh and mineral finish. 
This Riesling is close to perfection and worth an investment. June 2019

[97] Vinous
The nose is so penetratingly floral — suggesting iris, narcissus and 
honeysuckle — as to nearly knock one’s head back. But at the same 
time, it exhibits a remarkably fresh, zesty expression of lime and  
pineapple as well as more predictable intimations of quince and apricot  
preserves. The palate impression is no less striking, combining as it 
does a creamy texture with utmost levity while pitting confectionary 
nut paste and nut brittle of almond and hazelnut against fresh citrus, 
with a productively tense rather than in any way awkward upshot. A 
reprise of apricot jam is balanced against the piquancy of the fruit’s 
pits on a prodigious finish that perpetuates all of the richness as well 
as the blazing brightness and floral perfume that came before. There 
were around 180 liters of this beauty. April 2020

[97] Fine Wine Review
Great acidity and sweetness, very nervy wine with great purity and 
precision; very long. Lightness and finesse. October 2018

[96+] Mosel Fine Wines 
The first ever Juffer BA produced by the Estate. This wine immediately  
captures one’s attention through magnificent scents of candied exotic 
fruits including pineapple, guava and mango as well as pear puree, 
quince and anise. The wine develops a deep and breathtaking  
concentration on the fruit-driven palate. Some grapefruit and lime- 
driven acidity then comes through and gives a sense of definition to 
the hugely intense and even powerful finish. This remarkable effort 
could be a modern-day legend in the making as it refines with aging. 
October 2018
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling GG 2017

[95] Stuart Pigott (JamesSuckling.com)  
         — Top 100 German Wines of 2018 #92 — 
Smoky and very mineral, this is an embryonic Mosel classic with 
great purity and length. Rather closed now, but will blossom  
magnificently. Drink in 2019. December 2018

[94+] View from the Cellar by John Gilman
A beautiful wine, with just a touch more refinement and inherent 
complexity evident on both the nose and palate. This is still very much  
a young wine (like the Juffer GG) and will deserve more than a decade  
in the cellar to reach its peak, but it is going to be stellar when it is ready  
to go. The wine offers up a superb aromatic constellation of sweet 
grapefruit, lime, wild yeasts, a beautiful array of botanicals, dried flowers,  
plenty of smokiness and a glorious base of slate minerality. On the 
palate the wine is deep, full-bodied and racy, with laser-like focus, 
stellar mineral drive and a very, very long, very pure and nascently 
complex finish. A truly outstanding wine in the making. October 2019

[94] Wine Enthusiast 
Orange-blossom, tangerine and white-melon notes extend from nose 
to palate in this effusively fresh dry Riesling. It’s medium bodied and 
silky in texture, bursting with zesty citrus flavors and subtle skeins 
of honey and candle wax. Enjoyable now for its exuberant style, it 
should develop greater complexities through 2030. April 2019

[94] Fine Wine Review
Deeper, more tension and depth; rockiness and earthiness to minerality,  
crisp. Very energetic. Lime and stones, blue slate fruit. October 2018

[93+] Wine Advocate 
Vinified partly in oak fuder (two-thirds) and partly in stainless steel 
(one-third), the 2017 Juffer Sonnenuhr Riesling Trocken GG is clear, 
very fine and elegant on the yeasty-scented nose. Full-bodied, refined 
and salty on the firmly structured palate, this is a complex and elegant 
Riesling that has fine tannins and grip but needs even more time to 
integrate its components than the Juffer. Issue 243. June 2019

[93] Wine Spectator 
Delicately dry, with spice, tarragon and crunchy pear notes buoyed 
by lively clementine zest acidity. Silky in texture and smooth on the 
palate, but still a bit wound up because of its age. Features hints of 
salted butter and candied citrus on the tangy yet sumptuous finish. 
Best from 2021 through 2029. Web Only 2019

[92] Mosel Fine Wines 
Offers a superb spicy and herbal nose wrapped into a blanket of smoke.  
With airing, riper scents of orange, tangerine and anise kick in. The 
wine proves delicately subtle and smooth on the palate. Beautiful 
creamy fruits lead to a long and refined finish and leave one with a 
nicely light and smooth feel in the zesty and spicy after-taste. October 2018

[91] Vinous
Passion fruit, grapefruit and lime mark a pungent, high-toned nose. 
The palate is plush and feels marginally fuller than that of the  
corresponding Juffer; the fruit flavors are deployed with a bit less 
sheer juiciness. Alkaline and stony notes, along with the phenolic cut 
of citrus peels and a hint of barrel tannin, pull the wine in a slightly  
bitter direction. “Perhaps the effects of [pre-fermentative] skin contact  
are causing this wine to be a bit closed and less approachable than the 
Juffer early on,” suggested Haag, who added that one of the several  
casks utilized here was just three years old, whereas all of those 
employed for the corresponding Juffer were much older. But the 
finish here grips impressively and carries enough juiciness to deliver 
refreshment and assuage any tendency to excess piquancy. April 2020

[90] Wine & Spirits
Oliver Haag created a subtly powerful GG from his sunny, steep parcel  
of the Juffer vineyard in 2017. It’s bone dry but not austere, with scents  
of mirabelle plums and green pears and flavors of herbs and pea shoots  
that accent its cool, crisp feel. February 2019

[18.5] Jancis Robinson 
Hard to prise apart, very compact nose, some very ripe fruit without 
getting exotic. Ripe stone fruit on the palate, even grapefruit and or-
ange; contrasted with a cool minerality and a fresh herbaceous note. 
Great substance that will take time to unfold. Still decidedly dry on 
the finish — not austere — but serious. September 2018 
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Fritz Haag Brauneberger Juffer Riesling GG 2017
[95] Wine Enthusiast — Editors’ Choice —
Loads of orange and apple blossoms accent zesty lime and grapefruit  
flavors in this tart tantalizing wine. Dry in style with a zippy light- 
bodied palate, it’s concentrated enough to penetrate through a long 
lingering mineral finish. An electric wine, it drinks well now but 
should gain depth through 2030. April 2019

[94] Wine Advocate 
Clear, intense and fresh in its delicate mineral-slate bouquet that reveals  
ripe, elegant fruit intermixed with crushed stone and some floral 
aromas. Yeasty on the creamy-textured palate, this is a full-bodied, 
lush and elegant Riesling with generous fruit and a long, refined but 
structured finish. This is a great wine that can — and should — be 
cellared for many years. There are lovely crunchy-salty notes on the 
aftertaste. Issue 243. June 2019

[HHHHH] Restaurant Wine 
An elegant, finely flavored dry Riesling that is medium full bodied, very  
well balanced, and medium rich, with lime, green apple, tangerine, 
linden blossom, and white peach aromas/flavors. Very long finish. 
Exceptional quality and value. 2019 Issues #184, #185 & #186

[93] Fine Wine Review
Leesy nose. Hint of creaminess in texture, pure, steely, energetic, 
more tension than usual. Fermented 1/3 in old wood, 2/3 in stainless 
steel. October 2018

[93] Mosel Fine Wines 
Develops a gorgeous nose of anise, pineapple, yellow peach, almond 
cream, smoke and herbs. The wine is packed with energy and density 
on the palate, where the fruity elements give way to a more herbal 
and smoky side. The finish is delicately smooth and layered, with 
some tartness still in need of integration. There are already superb 
f lavors of salt and herbs lurking around and only in need of time to 
fully shine. This is a great dry Riesling in the making. October 2018

[93] View from the Cellar by John Gilman
An excellent wine and I was delighted to have an opportunity to taste 
this during my visit. The bouquet is pure, precise and quite expressive  
for such a young wine, offering up scents of gooseberry, grapefruit, 
lovely mossiness, a great base of slate, lemongrass and a smoky topnote.  
On the palate the wine is full-bodied, racy and very mineral in 
personality, with a rock solid core of fruit, outstanding focus and grip 
and superb cut on the long, snappy and perfectly balanced finish. 
This is first class juice. October 2019

[92] Vinous
Apple, kiwi and honeydew on the nose signal higher ripeness than 
exhibited by the corresponding “J” bottling. There’s also a light 
Szechuan-pepper-like smokiness and sweet pungency that, along 
with suggestions of grapefruit and lime peels, delivers invigorating 
sizzle on an otherwise quite plush, dense palate. Thankfully, there is  
ample primary juiciness as well as buffering extract to offset the wine’s  
slight bitter tendencies. Stony and alkaline notes add intrigue to a  
relentlessly lingering finish. The corresponding “J” is more fun to 
drink right now, but this Grosses Gewächs is — by design of the 
genre — formidable. April 2020

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2017

[97] Wine Advocate 
Super clear and incredibly subtle on the concentrated, slate/lemon- 
fresh and precisely defined nose with its candied grapefruit notes. 
On the palate, this is a lush, clear, piquant and refined Auslese with 
lingering, highly stimulating salinity and mineral grip of freshly 
crushed slate plates with (imagined) quartzite or iron veins. This is 
a sweet but highly finessed and stimulating Riesling, thanks to its 
mind-blowing mineral freshness and expression. June 2019

[97] Stuart Pigott (JamesSuckling.com)
If you ever wondered why there is so much fuss around the sweet 
Mosel riesling, here’s the explanation. In spite of all the irresistible 
power, there is great elegance and finesse. A super long and filigree 
finish that very few wines can achieve. Drink or hold. June 2018

[96] Mosel Fine Wines 
Displays a sublime nose of almond paste, pear puree, coconut cream, 
candied peach, anise and smoke. The w ine is very intense and dense 
on the palate, and leaves one with an immensely complex feel in 
the outstanding length. This is a highly refined Auslese GK in the 
making. October 2018

[HHHH+] Restaurant Wine 
A luscious, very elegant style. It is fleshy in texture, yet crisp and well 
balanced, with rich and refined aromas/flavors (lime, peach, honey, 
nectarine, elderflower), and a very persistent finish. Remarkable 
quality; virtually a Beerenauslese. 2019 Issues #184, #185 & #186

[95] Wine Spectator 
Floral and seductive, with the palate unfolding layer after layer as 
different details keep emerging. Concentrated but not overpowering, 
eloquently keeping you intrigued. The dragon fruit, lychee and honey 
flavors are perfectly balanced, showing plenty of spice and mineral  
details. A beautiful expression of the sweeter side of the Mosel. 
Drink now through 2042. February 2019

[95] Fine Wine Review
Light, fresh, deep, not dominated by botrytis. There is honey here, 
but with lime, some tropical, and finesse. Outstanding length. In-
tense and penetrating. October 2018

Continues
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[95] Vinous
Here is one of those instances where botrytis has worked its concen-
trating magic without leaving even the least smudgy fingerprint. The 
fruit flavors exhibit striking freshness and are backed by infectious 
juiciness. Leading off are scents of cherry and quince in jellied and 
distilled form, along with pistachio and almond extracts. But there 
are intimations also of Persian melon, peach and anise on the palate 
that supply fresh fruit juiciness and a cooling herbal aspect, both 
serving to complement the wine’s high-toned and jellied aspects. It 
finishes with surging, gushing, resonant intensity strikingly allied to 
levity and clarity. April 2020

[94] Wine & Spirits
The definition of voluptuous, this robes its peach and apricot fruit 
in a golden sheath of wildflower honey. It’s as juicy as it is sweet, the 
flavors energized by the thrum of the acidity, powerful yet inviting. 
Oliver Haag takes this wine from the steepest part of the Juffer, 
where the vines share the ample sunshine with the sundial that gives 
the parcel its name. February 2019

Brauneberger Juffer Riesling Auslese Goldkapsel 2017
[97] Wine Advocate 
Offers a tropical-scented, highly delicate slate bouquet with perfectly 
ripe stone fruit and very fine raisin aromas. Lush, precise and filigreed 
on the beautifully weightless yet intense palate, this is a fascinating, 
highly delicate and racy-piquant Auslese with a persistent salty-mineral  
structure, great finesse and expression. This is a spell-binding beauty 
to drink in the next four or five decades. June 2019

[95] Stuart Pigott (JamesSuckling.com)
The stunning concentration and delicate floral honey character make 
this Mosel Auslese extremely appealing. The harmony is stunning 
through the long, silky finish, too. Another masterpiece from this 
famous producer. Drink or hold. June 2018

[94] Wine Spectator 
A fresh, floral and extremely elegant yet succulent auslese, showing 
lime jam, peach and cream flavors, with an abundance of mineral notes,  
all tied to a vibrant structure fueled by electric acidity. Harmonious, 
multilayered and very complex, combining ripeness with the elegant 
character of the Mosel. Drink now through 2040. March 2019

[HHHH+] Restaurant Wine 
An excellent Auslese, with brisk acidity, intense aromas/flavors (apple,  
peach, honey, lime, honeysuckle), a very long palate evolution, and a 
lingering finish. Wonderful quality and value. Warrants aging.  
2019 Issues #184, #185 & #186

[94] Fine Wine Review
Crisp, honeyed, good acidity, excellent depth. Sweet but the acidity is 
there to balance. October 2018

[94] Mosel Fine Wines 
Delivers a beautifully aromatic and ripe nose of pineapple, mango, 
apricot, guava and mirabelle. The wine is very pure and packed with 
ripe and juicy acidity at first on the palate. Then it develops a riper 
side as mango, honey and apricot kick in. The finish is intense, smoky 
and very pure. The after-taste is superbly long and smoky. This is still  
slightly on the sweet side at this early stage but the underlying material  
and finesse already hint at greatness to come. October 2018

[92] Vinous
A prickly, high-toned nose features mirabelle and quince in jellied 
and distilled form, mingled with lemon zest and radish. Honey, 
caramel and marzipan slick the palate, where the fruit exhibits a 
desiccated sense of concentration, reflecting the shriveled as well as 
botrytized nature of the grapes that informed this rich elixir. The 
finish is a bit dominantly sweet — despite analytically high acidity — 
but impressively sustained. April 2020
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese (ap #6) 2017

[96] Wine Advocate 
Clear and subtle on the highly refined, elegant, slightly flinty nose 
with its classic Juffer Sonnenuhr Riesling and slate aromas. Fresh, 
refined and piquant on the sweet and lush palate, this Auslese reveals 
a generous intensity combined with pure and salty stimulating grip 
and tension. This is a highly energetic Auslese with a very long and 
stimulating finish. It’s dense and honey-sweet but so precise, clear 
and refined! June 2019

[96] Wine Enthusiast — Editors’ Choice —
While the nose is quiet, deeply concentrated grapefruit and yellow- 
apple flavors burst from the palate of this light-footed penetrating 
wine. It’s sunny and sweet, accented by strikes of hibiscus nectar and 
honey. Salty mineral tones and electric acidity lead a long lean finish. 
Stunning already, it is sure to improve through 2030 and stay well 
even longer. April 2019

[95] Stuart Pigott (JamesSuckling.com)
How can a wine be so seductively succulent and so super elegant at 
the same time? This effortlessly manages to square the Mosel Auslese 
circle. The balance of sweetness, acidity and fruit is spot on. A very 
long finish that is simultaneously tropical and mineral. Drink or hold. 
June 2018

[95] Fine Wine Review
Minerality with honey in the nose. Tightly-wound, energetic, good 
acidity, nervy, electric on the tongue, light on the palate. Pure, with 
finesse. October 2018

[HHHHH] Restaurant Wine 
Superb Auslese: aromatic and very elegant and refined in character, the  
wine is light bodied, richly flavored, well balanced, and very long and  
persistent on the finish, tasting of honey, peach, lime, tangerine, and  
honeysuckle. Exceptional wine, in need of several more years of aging.  
From grapes nearly 50% affected by botrytis. 2019 Issues #184, #185 & #186

[94] Mosel Fine Wines 
Offers a quite smoky nose of almond cream, nut paste, pear, yellow 
peach, apricot and coconut. It shows full creamy notes of ripe yellow 
fruits and coconut on the palate. A good zesty acidity in the after- 
taste gives the finishing touch to this superb even if almost “GK”-styled  
Auslese. October 2018

[94] Vinous
“This is largely from lightly shriveled berries, with only a little bit of 
botrytis,” observed Haag. Fresh and jellied apple are laced with lime 
and headily garlanded in thyme and freesia. The palate is imposingly 
glycerol-slicked and creamy yet extremely delicate (as befits a mere 
7.5% alcohol), and the wine’s high residual sugar manages not to turn 
at all superficial or cloying thanks to a bright blade of citricity. A 
suggestion of almond cream complements the inner-mouth perfume 
that persists through a buoyant, infectiously juicy and supremely 
elegant finish. For what is, at least price-wise, the Haags’ ostensibly 
“least” Juffer-Sonnenuhr Auslese (albeit one from old vines in an 
excellent location that seldom disappoints), this represents an  
unusually strong performance. April 2020

[93] Wine Spectator
A vibrant version, with a mineral element in the spotlight. Elegant, 
featuring orchard blossom and jasmine notes, combined with white 
raspberry and passion fruit flavors on the palate. Shows depth, focus 
and intensity allied to an elegant frame, maintaining perfect balance 
between acidity and sweetness. Drink now through 2035. January 2019
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Fritz Haag Brauneberger Juffer Riesling Auslese 2017
[97] Wine Enthusiast — Editors’ Choice —  
        — #9  Top 100 Enthusiast Wines for 2019 —
Intensely ripe aromas of pineapple and blossom perfume this exuber-
antly sweet auslese. It’s a stunningly concentrated, intoxicating wine, 
laden with sweet honey and stone-fruit flavors balanced by streaks 
of zippy lime acidity. Fresh and primary now, it is nuanced enough to 
gain complexity for decades to come. April 2019

[95] Wine Advocate 
Deep, mineral and fine on the clear, fresh, flinty, citrus-fresh nose. 
Lush and intense on the seamless, highly finessed and elegant palate, 
this is a spectacular juicy yet weightless Auslese with concentrated, 
perfectly ripe and beautifully defined fruit and a salty, highly stimulat-
ing finish. This Auslese is of great finesse and weightlessness. June 2019

[94] Stuart Pigott (JamesSuckling.com)
Such succulent peachy fruits and elegant harmony, making it so  
compelling that you could easily overlook the considerable  
concentration. A long and silky finish. Drink or hold. June 2018

[93] Fine Wine Review
Sweet, layered, but still with energy, minerality, clarity; steely. Small 
amount of botrytis. October 2018

[93] Vinous
Quince and apple project at once fresh and jellied aspects on the 
nose and the glossy, glycerol-rich palate, where tang of pineapple core 
serves for enlivening counterpoint and a sense of spine, while a hint of  
caramel enhances the wine’s sense of richness. In terms of sweetness,  
too, this bottling performs a lovely balancing act. The vibrantly sus-
tained finish displays exemplary clarity and welcome stony  
underpinnings. Oliver Haag thinks that the higher acidity of this 
wine vis-à-vis his other Auslesen of the vintage is probably inhibiting 
its aromatic complexity at this early stage, but I find it already  
admirably expressive. April 2020

[HHHH] Restaurant Wine 
The Auslese is very fragrant, light bodied, and crisp; an Auslese with 
excellent balance and refined aromas/flavors, reminiscent of peach, 
lime, pineapple, honey, and honeysuckle. Very long finish. Needs aging. 
2019 Issues #184, #185 & #186

[92] Mosel Fine Wines 
Still slightly restrained at first, and only gradually reveals its delicately 
exotic nose made of pear, pineapple, yellow peach, almond cream, 
ginger-driven spices, mirabelle, and smoke. The wine is beautifully 
fruity and creamy on the palate, and slightly rounder. The finish is 
however superbly long with a light kick of grapefruit-driven acidity 
coming through and giving punch to the overall exotic and honeyed 
side lurking around. This is an Auslese to let age for at least a decade 
and which will be then quite fun to drink. October 2018
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2017

[95] Wine Advocate 
Reductive but noble and very fine on the perfectly ripe, slatey and 
typical Juffer Sonnenuhr nose. Salty-piquant and highly delicate 
on the palate, this is a gorgeously lush and sensual Sonnenuhr with 
all the finesse and elegance you would expect from this spectacular 
terroir. The 2017 has incredible finesse and elegance and is filigreed 
and almost weightless, but there is this seductive fruit on the finish 
that sucks you into the Venus mountain. This is a great wine, and it 
already drinks incredibly well. June 2019

[94] Wine Enthusiast — Cellar Selection — 
Savory notes of bramble and earth blow off revealing brighter aromas 
of grapefruit, lemon and lime in this light-footed spätlese. Its pristine 
citrus flavors are concentrated and lip-smacking, coated in honey and 
electrified by piercing streaks of steel and acidity. It’s exciting already 
but should improve through 2035. April 2019

[94] Wine Spectator 
A textbook style of Mosel spätlese, elegant, with racy acidity and just 
enough sweetness for balance and expression. Sweet orchard and 
stone fruit flavors are beautifully integrated, mixed with spice and 
floral aromas. The finish is superlong, showing depth and complexity. 
Drink now through 2032. March 2019

[94] Stuart Pigott (JamesSuckling.com)
Sweet floras, vanilla beans and ripe white peaches on the nose. 
Generous sweetness, but there is a great structure behind it. Serious 
complexity, too. If you like rieslings with this kind of juicy sweetness, 
this is delicious right now. Or you can wait five, 10 or 20 years for the 
balance to move in the dry direction. The wine easily has that kind of 
aging potential. June 2018

[HHHH] Restaurant Wine 
Excellent: a rich wine that is light bodied, crisp, balanced, complex in 
flavor (white peach, linden blossom, honey, pineapple, lees), and very 
long on the finish. 2019 Issues #184, #185 & #186

[93] Mosel Fine Wines 
Delivers a superbly smoky nose where residual scents from sponta-
neous fermentation, bacon and smoke gradually give way to superb 
notes of white flowers, whipped coconut cream, tangerine, candied 
grapefruit and pear. The wine develops the weight and presence of a  
light Auslese on the palate. Its ripe and creamy texture is nicely wrapped  
into some zesty, palate-cleansing acidity. The finish is almost power-
fully long and smoky. This is a beautiful even if intense expression of 
Juffer-Sonnenuhr Spätlese in the making. October 2018

[93] Fine Wine Review
Very stony nose. Stony, penetrating in mouth; good acidity that keeps 
sweetness moderate. A very racy wine with good energy, notable 
finesse. October 2018

[91] Vinous
In keeping with typical site character, this projects a riper and even 
lusher personality than does the corresponding Juffer Spätlese. It’s 
also significantly sweeter, to the point of slight superficiality. Persian 
melon and muskmelon dominate on the nose, as well as on the palate, 
where they are reinforced by a glossy, creamy texture and a hint of 
caramel. The finish here is undeniably long, but lacks the clarity,  
animation or vibrancy of the Juffer. Time — and this wine surely has 
lots of that on its side — may well bring greater clarity and complexity.  
Germany’s arguably most influential wine guide went gaga over this 
bottling. April 2020

[18] Jancis Robinson 
The exhilarating scent of citrus fruit and a delightfully animating 
fragrance of fresh herbs join each other in an inspired composition  
of aromas. There is a wonderful interaction on the palate between  
delicious fruit, riveting acidity and luscious texture, expertly  
accentuated by fresh herbal and fine stony nuances. Despite its  
apparent lightness there is plenty of substance, and if more is needed, 
a sweet seductive finish. Drink 2018-2031. July 2018 – Michael Schmidt. 
Mythos Mosel 2018 – VDP Members
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Fritz Haag Brauneberger Juffer Riesling Spätlese 2017
[94] Wine Enthusiast — Cellar Selection —
Savory tones of crushed slate, smoke and honeycomb are brightened 
by layers of concentrated peach and apricot in this delicately textured 
yet penetrating spätlese. It’s sweet and ripe yet steely and filigreed 
with a reverberating backbone of acidity. It drinks well now but it is 
likely to improve further from 2020 – 2035. April 2019

[93+] Wine Advocate 
Clear, fine and elegant on the nose but still reductive and not showing  
all of its talents. It does display perfectly ripe Spätlese fruit and a 
touch of over-ripeness, but this doesn’t take anything away from its 
precision. The attack on the palate is quite racy, leading the wine 
immediately to a crisp, crunchy, very clear, lush and finessed finish 
with good grip and tension. It’s very reductive still, with ever-present 
acidity, but highly promising. June 2019

[93] Stuart Pigott (JamesSuckling.com)
Tons of herbs and quite some yeast on the nose. The latter is the result  
of minimal handling in the cellar. Succulent and well-structured with 
a very clean, crisp finish. This a serious Mosel Spätlese with plenty of 
herb and mineral character at the long and racy finish. Drink or hold. 
June 2018

[93] Vinous
Scents of honeydew, kiwi and Persian melon set the themes for a 
lushly fruited palate performance. A glossy feel enhances the sense of 
richness and lushness, which is beautifully counterposed against the 
wine’s alcoholic levity and animation. Piquant, tart crunch of kiwi  
seeds and brightness of lime lend invigoration to a vibrantly sustained  
and mouthwateringly saline finish. Analytically high residual sugar in 
no way generates any superfluous sweetness. April 2020

[HHHHH] Restaurant Wine 
Exceptional: light bodied, rich, elegantly flavored (white peach, honey,  
lime, honeysuckle), crisp and well balanced, with a long finish. Can be  
aged. Fine value. 2019 Issues #184, #185 & #186

[92] Fine Wine Review
Intense mineral lime nose. Medium-light on palate, some of the 
roundness of Juffer vineyard but also with good energy. October 2018

[92] Mosel Fine Wines 
Quite restrained at first, it only gradually reveals its delicately creamy 
nose of yellow peach, pear, pineapple juice, almond and smoke. Plenty  
of yellow fruits well wrapped into a delicately ripe and refreshing 
acidity give the wine a great juicy feel on the palate. There is great  
intensity coming through in the very long finish. This gorgeous 
Spätlese only needs some patience now for the hugely impressive 
complexity buried in the wine to come out. October 2018

[91] Wine Spectator 
Very pure, but with intense acidity redolent of grapefruit giving zip 
to the nectarine, white peach and lemon oil notes. Asian spice and 
elderflower flavors mark the long, mouthwatering finish. Give this 
some time to find its balance. Drink now through 2021. March 2019

Fritz Haag Brauneberger Juffer Riesling Kabinett 2017
[17.5] Jancis Robinson 
Oliver Haag may be a follower of spontaneous fermentation with 
ambient yeasts, but his Kabinett proves that funky herbaceous  
exaggeration does not have to be an inevitable consequence of this 
process. On the nose, with a delightfully fresh expression of green 
mint, even parsley, fruit is happy in the role of Best Supporting Actor. 
On the palate it’s a different story, as juicy grapefruit and stony  
minerality take joint honours, a piquant herbal notion just adding a 
tasteful finishing touch. Drink 2018-2025 July 2018 – Michael Schmidt. 
Mythos Mosel 2018 – VDP Members
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Fritz Haag Brauneberger Riesling Kabinett 2017
[95] Wine & Spirits
Made from some of the first fruit Oliver Haag picked in his Juffer and  
Juffer Sonnenuhr vineyards, this dazzles with its delicate power. Rather  
than piling on flavor, it channels its energy in a sense of light; it feels 
numinous, with a clarity that allows it to infiltrate every pore. What 
does it taste like? I could tell you it’s like wildflowers and lemons, 
herbs and green peaches, but it really just tastes like more. More than 
can be captured by words, and more in the glass, please. February 2019

[92] Fine Wine Review
Lemony, mineral, light, pure energetic. Only a little sweetness.  
October 2018

[92] Mosel Fine Wines 
Offers a magnificent nose of lime, orange blossom, vineyard peach, 
pineapple, minty herbs and almond cream. The wine has the full sweet,  
smooth and delicate presence of a Spätlese on the palate and leaves 
one with ripe flavors of toffee, almond cream and yellow in the very 
long and surprisingly fresh finish. This only needs some bottle aging 
to integrate its sweetness and develop its full finesse. October 2018

[92] Stuart Pigott (JamesSuckling.com)
Brimming with blossoms, lemon zest and white peaches, this is an 
extremely appealing juicy Kabinett. A very clean finish. With a little 
more drive, this would have been rated even higher. Drink or hold. 
June 2018

[91] Wine Advocate 
Clear, fine and discreet on the elegant and finely slatey nose. Lush 
and highly finessed on the palate, this is a salty-piquant, very elegant 
and almost creamy-textured Kabinett with rather mild acidity and a 
long, salty finish with fine grip. June 2019

[91] Vinous
As with last year’s generic Kabinett, this is decidedly “sponti” on the 
nose — i.e., shrouded a bit by cheesy and yeasty fermentative notes. 
Out from beneath those come intimations of the apple and Persian 
melon that go on to supply infectious juiciness and invigorating 
crispness on a delicate but glossy, even creamy palate. The vibrant 
finish is bursting with fruit, adding bright lime and pineapple as well 
as delightfully wafting floral and anise suggestions that will probably 
be evident on the nose, too, once it clears. And in contrast with that 
nose, the finish boasts an admirable sense of transparency to stony 
underpinnings. April 2020

[90] Wine Enthusiast 
Initial notes of earth and smoke blow off with aeration to reveal  
gorgeous layers of crisp nectarine, lemon and peach here. It’s juicy 
and concentrated in fruit, yet bristles with acidity and a crystalline 
tang of minerality. The finish is long and delightfully sweet-tart. 
Enjoy now–2027. April 2019  

[90] Wine Spectator 
Well-crafted and beautifully balanced, with crunchy peach, lemon 
zest and slate aromas and flavors. Makes an elegant impression, 
displaying a refined palate and a fine structure. The mouthwatering 
finish is inviting. Drink now through 2025. Web Only 2019



FRITZ HAAG • MOSEL, GERMANY
weingut-fritz-haag.de

Highlights from the Press – Fritz Haag 2017 (page 11)

Fritz Haag Brauneberger Juffer Riesling (feinherb) 2017
[93] Wine Advocate 
Delicate and fine on the nose, still yeasty and crunchy in its slate and 
floral notes. On the palate, this is a delicious, wide, dangerously lush 
and fruity Riesling with a firm, crystalline structure and fine tannin 
grip (thanks to six hours of maceration). This is super round and 
sexy, but the wine has a serious structure and elegance. This should 
taste great in 10 or 20 years, and it would be a waste of talents to 
drink the 2017 any earlier. June 2019

[93] Stuart Pigott (JamesSuckling.com)
I love the ripe mirabelle nose with just a hint of yeasty aromas. Some 
real concentration here, but the juiciness and bright acidity are the 
dominant characteristics. And the long and com plex spicy finish 
charges through. Drink or hold. June 2018

[92] Vinous
This off-dry counterpart to the Haag Juffer Grosses Gewächs harbors,  
as usual, marginally higher alcohol than its village-level counterpart,  
and exhibits correspondingly more sheer volume. Fullness and subtle  
oiliness reinforce one another, resulting in an impression of richness  
and amplitude. Apple, lime and honeydew melon dominate with both  
juicy and zesty manifestations, the latter making for an invigorating  
and veritably glowing finish. This doesn’t match the clarity or intrigue  
— and lacks the buoyancy — of its ostensibly lesser village-level 
stablemate. But in its richer and more intense way, it’s highly  
impressive. I would love to be able to compare the two a decade or 
so from now, but I suspect that they will ripen in bottle equally well. 
(The label here no longer indicates “feinherb,” but this bottling’s 
balance of sweetness is as before.) April 2020

[91+] Mosel Fine Wines 
Offers a beautifully aromatic and complex nose of residual scents 
from its spontaneous fermentation, vineyard peach, whipped cream, 
and pineapple juice, all wrapped into a blanket of smoke. The airy and  
very light palate leads to a delicately smooth and slightly powerful 
finish. With more airing it gains in presence and power. A hint of 
tartness emerges in the after-taste which still needs to integrate. This 
might well prove even better than anticipated at maturity if it gains 
in finesse. October 2018

[90] Wine Spectator 
This appears soft at first with its slightly off-dry profile, but then the 
beam of acidity takes over, accenting the clementine and white peach 
flavors. Savory mineral notes add to the complexity as this comes to a 
mouthwatering conclusion. Drink now through 2024. Web Only 2019

[HHHH] Restaurant Wine 
Medium bodied, moderately intense in flavor (apple, lime, honeysuckle,  
white peach), balanced, and lingering on the finish. Can be aged a bit. 
2019 Issues #184, #185 & #186

[17.5] Jancis Robinson 
This is where the term feinherb finds its linguistic limitations. True, 
this Grosse Lage (grand cru) wine is off-dry, bordering on the dry, 
but with its enormous minerality and compact substance it’s far from 
delicate. Grapefruit in all its fleshy, juicy and pithy guises puts the 
fruit content into the mineral frame; a concessionary hint of residual 
sugar soothes the tactile impact. Drink 2018-2025.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

Fritz Haag Brauneberger Riesling (feinherb) 2017
[93] Vinous
Aromatically fetching and infectiously juicy apple, lime and honeydew  
are subtly tinged with crushed Szechuan peppercorn and coriander 
seed. I am notoriously partial to this particular bottling as well as to 
the balance of supportive but hidden sweetness that it exemplifies, 
but I’ll let the wine’s author put in an extra word on its behalf: “This 
is one of those wines you can never tire of,” said Haag. The feel is 
polished yet conveys an almost chewy sense of sheer density, with 
lightly tangy and zesty impingements serving for invigoration; and at 
11.5% alcohol, there is buoyancy not approached by the estate’s legally 
dry wines from this vintage. The vibrant finish is a model of clarity 
and balance, delivering consummate refreshment while leaving an 
impression that some mineral residue is clinging stubbornly to your 
gums and lips. April 2020

[92] Stuart Pigott (JamesSuckling.com)
Fragrant white peaches and vanilla beans on the nose. Juicy and racy with 
a very clean, long lemon and mineral finish. Drink or hold. June 2018

[91] Mosel Fine Wines 
Offers a beautiful refined nose of dried flowers, anise, vineyard 
peach, lime and a hint of whipped cream. The wine is superbly zesty 
and pure on the palate. The finish is very long and almost tastes dry 
already. This already very approachable wine will offer much pleasure 
for at least a decade. October 2018
[17] Jancis Robinson 
A common denominator of all the Haag wines is their lavish texture, 
and that applies to their Ortswein (village) feinherb too, with its 
rich expression of apricot, grapefruit and saline minerality. Â delicate 
bitter nuance takes the place of acidity to provide the perfect balance 
for a modicum of residual sugar. Drink 2018-2023.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

[HHH+] Restaurant Wine 
Medium bodied and intensely flavored; a Riesling with light sweetness,  
crisp acidity, and a very long finish, tasting of white peach, lime,  
honeysuckle, lees, and pineapple. Still youthful; can be aged further. 
2019 Issues #184, #185 & #186
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Fritz Haag Brauneberger Riesling Trocken “J” 2017
[93] Stuart Pigott (JamesSuckling.com)
A very distinctive dried-pear and herbal nose. It shows a great balance  
of restrained power and cool elegance on the palate. A long herb and 
mineral finish. This wine will do all the things you’d expect of a top 
Chablis! Drink or hold. June 2018

[91] Wine Spectator 
Juicy and full of energy from electric acidity. Like biting into a fresh 
nectarine, with hints of green tea midpalate. Picks up a chamomile 
accent and turns almost briny on the finish. Nice balance and length. 
Drink now through 2025. March 2019

[90-92] Wine Advocate 
Fine and yeasty on the elegant, balanced, beautifully flinty nose with  
still-reduced fruit aromas. On the palate, this is a medium to full- 
bodied, very elegant, refined and refreshing dry Riesling that comes 
almost entirely from the Juffer and Juffer Sonnenuhr. This beautifully 
lush wine reveals all you can expect from fine Mosel Riesling: finesse, 
elegance and balance. June 2019

[91] Vinous
Pungent, zesty but ultimately also juicy grapefruit, lime and apple near  
the core are allied to a vivid impression of stone suffusion. Piquancy of  
nuts and seeds is no doubt accentuated by the bit of pre-fermentative  
skin contact that Haag reported having administered, but there is 
a palpable sense of buffering extract and the finish is ringing and 
refreshing. A bottle that had been open for a day gained yet greater 
transparency to stony underpinnings. (The “J” stands for Juffer. By 
VDP rules, only one dry wine per vintage is allowed to be labeled for 
a site that organization deems “great.”) April 2020

[90+] Fine Wine Review
80-90% from Juffer, rest from Juffer-Sonnenuhr. Clean, crisp,  
Brauneberger tension. Clear, steely, medium-weight. October 2018

[90+] Mosel Fine Wines 
Proves quite restrained and reductive at first and only gradually reveals  
its beautiful fresh nose of minty herbs, lime, grapefruit, apple, spices 
and smoke. The wine develops quite some structure on the palate 
where zesty acidity, spices and herbs add the refreshing side. The 
finish is assertive and slightly powerful, with in addition, a tart side 
which still needs to integrate into the wine. This could well turn out 
even better than expected at maturity as it gains in finesse. October 2018

[HHHH] Restaurant Wine 
a round, rich dry Riesling that is medium bodied, balanced, complex 
in flavor (lime, apple, guava, white peach, pineapple, and long on the 
finish.Excellent; warrants further aging. 2019 Issues #184, #185 & #186

[89] Wine Enthusiast 
The nose on this dry Riesling is initially a bit dusty and earthy, but 
opens up pristinely with some time and air. Crisp green-apple and 
lemon flavors are vibrant and juicy, edged by subtle notes of earth, 
beeswax and pollen. It is a crisply concentrated medium-bodied wine 
to enjoy now–2022. April 2019

[16.5] Jancis Robinson 
A delightful fragrance covers the seasonal spectrum of a local orchard 
from early blossom to ripe fruit. On the palate the flavour of peach 
and grapefruit is joined by a fair dose of minerality, which with its 
quinine expression takes a slightly medicinal direction, but preferable 
to a gin and tonic any day. Drink 2018-2023.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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Fritz Haag Riesling Trocken 2017
[92] Wine & Spirits
Here’s a trocken QbA that retained its charm even after shedding its 
sugar: It tastes like wildflower fields and barely ripe apricots, of herbs 
and cold spring water. It’s substantial yet nimble, a wine to drink on 
its own or take to a Japanese restaurant for a sushi dinner. February 2019

[91] Stuart Pigott (JamesSuckling.com)
Like biting into a crisp pear but without the sweetness. This is very 
clean and bright with great balance. Whatever time of day or night it 
is, you can grab this and head to a restaurant! Drink now or in 2019 
and 2020. June 2018

[90] Mosel Fine Wines 
Develops a beautifully delicate and flowery nose, which screams at  
Fritz Haag as whipped cream, apricot flower, almond, tangerine, yellow  
peach and some residual scents from its spontaneous fermentation 
emerge from the glass. Some zesty acidity runs through the wine, 
making for a zesty feel on the palate. The very long, spicy and slightly 
herbal finish shows nice presence which provides some buffer to the 
overall zesty side of the wine. This is a beautiful light dry Riesling 
which will particularly suit lovers of racy wines. October 2018

[90] Vinous
This is one of those (not so) basic Fritz Haag Rieslings — as usual, 
informed by fruit from Mülheim and Burgen as well as Brauneberg  
— that delivers quality far beyond its price. Precision, focus, animation  
and transparency to slate are on impressive display. Apple near the 
core and honeydew melon near the rind combine for juiciness allied 
to snappy crunch and piquancy. The feel is firm, and a palpable  
impression of high extract is combined with alcoholic levity. The  
finish is vibrantly and refreshingly sustained. Buy extra bottles, 
because there need be no hurry to drink them, but there will be a 
constant temptation to open the next one! April 2020

[HHHH] Restaurant Wine 
A dry, crisp Mosel Riesling with some complexity. It is medium 
bodied, balanced, and vibrant on the finish, tasting of white flowers, 
peach, and lime. Very good value. 2019 Issues #184, #185 & #186

[88] Wine Enthusiast 
Notes of pear and yellow apple are muted by hints of earth, bramble 
and spice in this sprightly dry Riesling. Lemon-lime acidity is fresh 
and invigorating on the midpalate, lending easy quaffing freshness.
Enjoy now–2021. April 2019

[88] Wine Spectator 
A spicy, dry wine, with concentration to the fruit and floral notes, 
underscored by saffron accents. A little austere on the finish. Drink 
now. Web Only 2019
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[87+] Fine Wine Review
Round, mineral, dry, good entry level. October 2018

Fritz Haag Riesling 2017
[89] Fine Wine Review
Medium-dry, acidity makes it seem dry, though. Crisp on tongue with 
just a bit of sugar on the finish. Mineral and steely. October 2018

[89] Vinous
The label here no longer indicates “feinherb,” but that is how the  
estate still refers to this bottling, and its balance is as in previous 
recent vintages, with the merest hint of sweetness supporting tangy 
apple and grapefruit. There is a slight sweet-sour tension, but that’s 
part of this wine’s invigorating appeal. The refreshingly juicy, ringing 
finish carries an imposing load of crushed stone. April 2020
[HHH+] Restaurant Wine 
Medium bodied and lightly sweet, this is a crisp wine, with apple, 
lime, and lees aromas/flavors, and medium long finish.  
2019 Issues #184, #185 & #186

[88] Wine Spectator 
Elegant and floral, with lavender and lemon pit notes. Expressive, yet 
graceful and detailed. Turns nervy on the finish. Drink now. Web Only 2019

[88] Mosel Fine Wines 
This proves rather non-saying at first and only timidly reveals notes of  
white peach, smoke, anise and green apple. The wine is lightly creamy 
and smooth on the palate before a good kick of acidity brings freshness  
to the finish. Despite being a light and easy-drinking wine, it will gain 
in presence and finesse with a little bit of bottle aging. October 2018


