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Highlights from the Press – Fritz Haag 2018
View From the Cellar Reviewed by John Gilman 

“Oliver Haag has made an absolutely brilliant set of wines in 2018 and this may well be the single finest vintage collection of young wines I have ever  
tasted from this iconic estate in Brauneberg. It is a flat out brilliant vintage for Weingut Fritz Haag; these are amongst Germany’s very greatest 
examples of the 2018 vintage.” October 2019 

Fritz Haag Riesling Trocken 2018
[91] Wine Enthusiast 
Dazzling mineral and earth tones lend gravitas to buoyantly fruity 
grapefruit and tangerine in this dry, ethereal Riesling. It’s vivacious 
and spry, finishing on a breathless spray of lime. Drink now through 
2024. April 2020 

[91] JamesSuckling.com 
This has a powerful and rich array of pithy-lime and apple aromas 
and a wealth of juicy apple and pear flavors, delivered with a push of 
fresh acidity. Drink now. December 2019

[90] Wine Advocate
Offers clear, intense and tropical-scented fruit of ripe mango and 
delicate slate aromas. Intense and quite powerful on the palate, this 
is a full-bodied, fresh, elegant and persistent Riesling of stunning 
expression. June 2019

[90] International Wine Report 
Ripe peach with petrol and wet stone tones meld on the nose. Bright, 
with the faintest hint of sweetness, this delivers bright green apple, 
citrus rind and wet stone flavors. This is a serious value. December 2019

[89] View from the Cellar by John Gilman
With air, it opens up nicely to offer up scents of lime, green apple, 
salty minerality, a bit of fresh mint, smoky overtones and citrus peel. 
On the palate the wine is bright, medium-full, complex and classy, 
with a good core, lovely slate undertow, fine focus and grip and a 
long, vibrant finish. July-August 2020

[89] Wine Spectator
This shows energy and intensity, but maintains harmony. The acidity 
serves as the backbone, while mineral elements give this complexity 
and drive. Expressive, with quince, pear and lime notes. A vanilla hint 
rounds this up. Drink now through 2025. March 2020

[87] Vinous By David Schildknecht 
High ripeness is signaled on the nose, but apple and mango are  
enlivened both there and on the glossy palate by an influx of fresh 
lime. The feel, though, remains relatively soft. The finish, caressing 
but not enlivening, features an appropriate undertone of wet stone. 
November 2020

Fritz Haag Brauneberger Riesling Trocken 2018
[91] JamesSuckling.com 
Attractive on the nose, where aromas of fresh limes and nectarines 
are cast in a gently stony and flinty frame. The palate has a smooth 
delivery of rich, fleshy fruit in a pithy grapefruit and lemon mode. 
Drink now. December 2019

[91] View from the Cellar by John Gilman
The wine is lovely out of tank, offering up a fine, youthful nose of pink  
grapefruit, gentle smokiness, a nice touch of wild yeasts, a lovely base of  
slate, citrus peel and a gentle topnote of Brauneberg’s herb tones. On  
the palate the wine is deep, full-bodied, crisp and beautifully balanced,  
with a lovely core, excellent acids and impressive length and grip on 
the nascently complex and precise finish. This is a beautiful wine and 
it is a shame it will not be bottle under natural cork, as it could be a 
true long distance runner. In any event, it will be a stellar value and 
just need to be drunk a little sooner. October 2019

[91] Fine Wine Review By Claude Kolm 
Here we have something in a different universe from the basic 
Riesling trocken. This wine is light and focused with slate minerality, 
stoniness, and a dancing quality on the palate. February 2020

[90] Mosel Fine Wines 
A beautiful nose of whi te peach, laurel, pear and white flowers. The 
wine proves superbly balanced on the palate and leaves an elegant feel  
in the long finish. The after-taste is subtly zesty, intense and, above 
all, superbly multi-layered. This is a great effort which completely 
transcends the normal definition of an Estate wine. What a stunning 
success! August 2019
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Fritz Haag Brauneberger Riesling Trocken “J” 2018
[92] Mosel Fine Wines 
A beautiful and delicately ample nose of white peach, pear, white 
flowers, whipped sour cream and minty elements. The wine is  
beautifully playful and elegant on the creamy yet delicately racy  
palate. The finish is superbly tart and persistent. This is a great  
effort with the depth of a top-end dry Riesling. August 2019

[89] Wine Spectator
A very floral Riesling, with notes of jasmine, hops, peach and white 
raspberry, supported by intense acidity. Slate and spice details emerge 
on the fresh-tasting finish. This has good intensity and shows focus, 
but could be more expressive. Best from 2022 through 2029.  
Web Only 2020

[89] Vinous By David Schildknecht 
Ripe apple and passion fruit on the nose translate into amply juicy 
fruitiness on a plush palate. A satisfyingly earthy note, along with a 
kiss of wet stone, adds interest to a soothingly lingering finish, while 
a hint of lime zest serves for a welcome bit of stimulation. There is 
an impressive overall sense of richness and stuffing here without the 
wine flirting in the least with heaviness or overripeness. November 2020

Fritz Haag Brauneberger Juffer Riesling GG 2018
[94] Wine Spectator
A beautiful white, featuring a mix of nectarine, mango and jas-
mine flavors, with focused acidity running through, connecting the 
elements and giving this a firm backbone. Multilayered, complex and 
long, marked by wet stone minerality on the mouthwatering finish. 
Pure and graceful. Drink now through 2033. April 2020

[94] JamesSuckling.com 
Very attractive, fresh flowers and a gentle mineral thread here. There’s  
a freshness that really appeals. The palate has a smooth, succulent 
and attractive feel with a glossy lemon and peach core. Sleek and dry 
finish. Drink or hold. December 2019

[93+] View from the Cellar by John Gilman
Was showing outstanding potential, albeit still in a fairly youthful and  
yeasty phase at the time of my visit, but with an aromatic profile of 
yellow fruit, lime, mossy overtones, salty slate minerality, wild yeasts 
and a smoky topnote. On the palate the wine is deep, full-bodied and  
shows off a powerful core, with great purity and focus, very good acids  
for the vintage and excellent cut and grip on the very long finish. This  
will drink a few years sooner than its 2017 counterpart, but will be 
every bit as good. October 2019

[92] Fine Wine Review By Claude Kolm 
Apricot jam nose. Medium-weight, round, relaxed, good purity to 
apricot fruit. February 2020

[91+] Mosel Fine Wines 
Develops a nicely fruity nose of pineapple, yellow peach, citrusy fruits 
and spices, all wrapped into a touch of smoke and camphor. The wine 
is delicately smooth and fruity on the palate and leaves a nice creamy 
feel which adds charm and presence to the dry finish. The multi-layered  
after-taste, while being slightly powerful, is all about minerals and herbs.  
The tartness is already very nicely integrated. There is some upside 
here if the wine manages to harness its intensity at maturity. October 2019

[91] Vinous By David Schildknecht 
Interesting subtly earthy and positively vegetal suggestions of summer  
squash coexist with scents and flavors of ripe apple, passion fruit and 
mango. Almond, wet stone and a welcome, saliva-engendering hint 
of salinity add to the appeal and intriguing complexity of a soothingly 
and lusciously sustained finish. November 2020

Continues



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

Highlights from the Press – Fritz Haag 2018 (page 3)

[18.5] Jancis Robinson 
I have read a six-liner about this wine, which waxed lyrical about its 
expression without describing a single sensory component — but I  
cannot blame the writer: Oliver Haag’s Juffer simply smells of … Mosel!  
And that is hard to define, but if I try, the best I can come up with 
is that it simply manages to marry fresh appley fruit with cool stony 
minerality. The acidity is spot on, the taste generous, the body  
well-toned. October 2019

[Silver Medal] The Fifty Best.com 2020

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling GG 2018

[94] JamesSuckling.com 
Super attractive with dried flowers and a fresh, flinty lemon citrus 
edge. This has a very plush and polished feel with a restrained, dry 
palate that delivers a bracingly fresh and focused finish. Drink or hold. 
December 2019

[94] View from the Cellar by John Gilman
The superb young nose wafts from the glass in a mix of lime, grapefruit,  
wild yeasts, lovely smokiness, citrus peel and a beautifully complex and  
saline expression of slate minerality. On the palate the wine is deep, 
full-bodied and powerful in personality, but impeccably balanced at 
the same time, with a great core, superb cut and grip and a very long, 
complex and laser-like finish. The acids here are 7.5 grams per liter 
in 2018, but they seem notably higher than this, due to the low pH 
and the wine does not want for acidity in any way, shape or form. A 
beautiful wine in the making. October 2019

[93] Mosel Fine Wines 
Offers a superbly floral and spicy nose with quite some nice and juicy 
fruits in the background including pineapple, yellow peach and  
tangerine. A hint of camphor comes through after some airing. The 
wine develops nice fruity flavors joined by herbs and spices on the 
superbly structured palate. It leaves a slightly tart yet superb feel of 
minerals in the very long and smoky finish. The after-taste is soft and 
comes over as delicately fruity rather than bone dry. October 2019

[92] Fine Wine Review By Claude Kolm 
Yellow peach aromas and flavors, medium-weight, some tension, 
penetration. February 2020

[90] Vinous By David Schildknecht 
Passion fruit, papaya and apple feature on a very ripe nose and a 
correspondingly rich, plush palate. Fortunately, 13% alcohol makes 
itself evident only as fullness and gloss. Hints of caraway, apple seed 
piquancy and alkaline accents all serve for flavor interest as well as 
welcome tactile counterpoint on a finish whose imposing length might  
otherwise have come off as soft and single-mindedly fruity. November 2020

[18.] Jancis Robinson 
Haag’s two Grosse Gewächse provide a fascinating insight into the 
effects of global warming. The Juffer-Sonnenuhr has always been 
considered a slightly more privileged parcel within the Juffer ‘ordinaire’,  
but in hot vintages like 2018 its former advantages have almost turned  
into a drawback: it is very opulent, the fruit of sweet orange and 
nectarine together with its rich texture emphasising hedonistic 
expression but, figuratively speaking, it seems to have put on a pound 
or two above its ideal weight. Extremely appealing for lovers of ample 
curves. October 2019

[Silver Medal] 2020 Texsom International Wine Awards
March 2020
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Fritz Haag Riesling (feinherb) 2018
[91] Wine Advocate
Clear, elegant, fresh and flinty bouquet of ripe yellow plums and 
peaches along with some beautiful phenolic notes. On the palate, this 
is an elegant, fine and perfectly round and balanced but also fresh and 
gorgeously juicy Riesling with a salty-piquant finish and the crystalline  
crunchiness of Brauneberg’s slate soils. June 2019

[90] Wine Enthusiast 
Layers of smoke and spice accent this joyfully sweet-tart Riesling. 
Fresh grapefruit and yellow-plum flavors are crisp and juicy, high-
lighted by electric acidity and strikes of salt and slate on the finish. 
Just a shade off dry, it’s a classic expression of the Mosel at a very 
reasonable price. April 2020 

[90] View from the Cellar by John Gilman
A lovely wine this year. It comes in at 11.5
percent alcohol, carries 17.5 grams per liter of residual sugar and is 
supported by 7.5 grams per liter of acidity, which gives its plenty of lift 
and bounce on the backend. The lovely bouquet offers up scents of 
lime, yellow fruit, slate, gentle smokiness and a floral topnote redo-
lent of white flowers. On the palate the wine is medium-full, bright 
and complex, with a lovely core, fine mineral undertow and a long, 
complex and zesty finish. This had been bottled two weeks prior to 
my visit, but was showing beautifully and is a succulent and utterly 
charming example of Feinherb. October 2019

[90] Fine Wine Review By Claude Kolm 
It’s like night and day for me between this estate Riesling and the 
estate Riesling trocken above. This wine is crisp, pure, focused, and 
balanced with slate mineral fruit, energy, and a virtually dry finish. 
February 2020

[90] International Wine Report 
Delivers a ton of green apple and lemon zest flavors with lovely wet 
stone accents. Beautifully textured, with a very long finish, this is a 
serious value from this estate. December 2019

[89] Wine Spectator
Intense acidity balances the pronounced flavors of nectarine and 
apricot in this crowd-pleasing, off-dry style. Hints of vanilla join the 
lemon-lime mix on the focused finish. Web Only 2020

[88] Mosel Fine Wines 
A beautiful and delicately reduced nose of melon, pear, vineyard peach,  
fine herbs and smoky slate, as well as a touch of whipped cream. The 
wine proves direct and nicely balanced on the quite enticing palate and  
leaves a firm and slightly earthy feel in the nicely playful finish. August 2019

[88] Vinous By David Schildknecht 
Bruised apple skin and lime zest signal on the nose an invigorating 
piquancy and tang that is confirmed on the relatively full, glossy palate.  
The finish is juicy and tart-edged, with a pinch of salt serving for 
welcome salivary stimulation. This relies on sources very similar 
to those that informed its less-convincing, legally dry counterpart. 
November 2020

[88] Christycanterbury.com 
This zingy wine is unusually exotic, tasting of passion fruit, apricot skin  
and persimmon. While not a “classic” Mosel off-dry Riesling in its 
fruit style, it’s nonetheless totally compelling. Its palate feel is electric!  
It wows with bustling acidic tension so dynamic that its initially  
welcoming 18 grams per liter of residual sugar at the onset recedes 
into a crunchy, dry finish. The slate-driven back palate makes this 
great for food but the light sweetness gives it plenty of drinkability. 
There’s a surprising foxiness as the wine warms in the glass that is 
unusual for this producer. January 2020
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Fritz Haag Brauneberger Riesling  
(feinherb) “Tradition” 2018

[92] JamesSuckling.com 
This has flinty aromas with wild herbs and fresh stone fruit. The 
palate has very attractive acidity and fresh white peaches and limes. 
Drink now. December 2019

[92] Vinous By David Schildknecht 
Features scents and juicy palate abundance of apple and lime, along 
with pleasantly earthy, vegetal hints of summer squash and a nod in 
the direction of tropicality and overripeness via a hint of papaya.  
The contrast between gloss and brightness, high ripeness but also 
earthiness and subtly green shadings, proves in no way awkward but 
indeed quite productive. The wine’s barely detectable but supportive  
sweetness has not inhibited transparency to stony, alkaline and saline 
nuances on a genuinely refreshing as well as long-lasting finish. 
November 2020

[90-92] Wine Advocate
Highly refined, fresh and well-articulated in its crunchy, flinty slate 
perfume. Lush and salty-piquant on the silky-textured palate, this is 
a light to medium-bodied,firmly structured but filigreed and delicate 
Brauneberger with a long, stimulatingly fresh finish. June 2019

[91] View from the Cellar by John Gilman
A fine nose of lime, gooseberry, orange peel, slate, a nice touch of 
Brauneberg botanicals and a smoky topnote. On the palate the wine 
is bright, fullish and complex, with a lovely core, fine mineral drive 
and bounce and a long, complex and very nicely balanced finish. 
July-August 2020

[90] Mosel Fine Wines 
Offers a still slightly reduced nose made of pear, greengage, cassis, 
Provence herbs and smoke. The wine is nicely playful and beautifully 
balanced on the just off -dry yet still tart palate. It leaves a nice feel 
of herbs, minerals and orchard fruits in the long and comparatively 
focused finish. August 2019

Fritz Haag Brauneberger Juffer Riesling  
(feinherb) 2018

[92] Vinous By David Schildknecht 
At 13 grams of residual sugar, this strikes much the same balance  
of supportive but well-hidden sweetness as prevailed with the  
corresponding “Brauneberger Tradition” bottling. This wine has 
yielded a Riesling with coolingly green herbal suggestions and brightly  
juicy apple and lime, one that its author quite rightly credits with 
“particular finesse and elegance.” The feel is silken and glossy and the 
impressively sustained finish invigoratingly tangy as well as admirably 
transparent to wet stone underpinnings. November 2020

[91] JamesSuckling.com 
Beautifully fresh aromas of chamomile, honey and white peaches 
here. The palate has a stony layer of pithy yellow citrus fruit. Drink 
now. December 2019

[91] Mosel Fine Wines 
Offers a rather reduced nose made of greengage, herbs, whipped cream,  
pear and smoke. The wine proves full of grip and spices on the palate 
and leaves a superb feel of herbal elements, greengage and minerals 
in the mouthwatering and almost dry-tasting finish. August 2019

Highlights from the Press – Fritz Haag 2018 (page 5)
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Fritz Haag Brauneberger Juffer Riesling Kabinett 2018
[94] JamesSuckling.com 
The right edge of reductive funk here and a very fresh array of 
white-nectarine and lime aromas and succulent flavors. Sublime  
freshness and drinkability here. December 2019

[93] Mosel Fine Wines 
A beautiful nose made of vineyard peach, herbs, floral elements and 
refreshing elements of whipped crème fraiche. The wine is gorgeously  
playful on the palate, where it unleashes some nice orchard fruits, ripe  
zesty elements and the creamy side of a light Spätlese. The finish is 
animating and hugely long. This is a gorgeously animating expression 
of light-footed and floral Mosel Riesling. August 2019

[92] View from the Cellar by John Gilman
The wine is lovely and really quite classical in its Kabinett sensibilities,  
offering up a beautiful bouquet of apple, pear, salty slate minerality, 
spring flowers and an esthery topnote of bee pollen. On the palate 
the wine is medium-full, bright and beautifully mineral in personality, 
with excellent focus and grip, zesty acids and fine filigree on the long 
and complex finish. Given my recent research on just how brilliantly 
Kabinetten can age, it is a pity that this wine was not bottled under 
natural cork, as it could have lasted for half a century. We will have to 
see how it fares under screwcap, but there is no doubting its impeccable  
quality out of the blocks. October 2019

[92] Fine Wine Review By Claude Kolm 
This is outstanding and typical Mosel Kabinett — light and flowery 
with slate minerality and crisp, nervy acidity. February 2020

[92] Vinous By David Schildknecht 
Apple, honeydew melon and lime mingle on a delightfully generous 
nose and an equally engaging palate whose gloss is allied to delicacy 
and complemented by brightness uncommon for this vintage — a 
clear tribute to Haag’s having had these grapes harvested in the middle  
of September. A honeyed hint of quince emerges midpalate. Sweetness  
here is well integrated to enhance the impression of lusciousness but  
not preclude animating brightness, consummate refreshment or 
transparency to wet stone on the finish. November 2020

[91] Wine Advocate
Oliver Haag has stopped suppressing the vineyard name on the label 
of his Brauneberger “village” wine, so the newest release comes along 
as 2018 Brauneberger Juffer Riesling Kabinett. The wine has a very 
clear, fresh and crunchy slate bouquet but is still reductive (in a very 
attractive way, though) before it opens to very clear, attractive ripe 
stone fruit aromas intertwined with spicy slate notes. On the palate, 
this is a clear, lush, fresh, salty-piquant and delicately structured  
Riesling with gorgeous fruit and a crisp, salty/slatey finish. June 2019

[91] Wine Spectator
Intense and vibrant, this awakens the senses with piquant acidity 
that underscores the passion fruit, lime and apple flavors. Shows 
firm structure and fine length, but the elements need time to come 
together in harmony. Best from 2022 through 2034. Web Only 2020

[91] International Wine Report 
Shows high toned citrus rind, Gravenstein apple and wet stone with 
spicy accents that round out this expressive nose. Slightly sweet, with 
racy acidity, the wine yields lovely wet stone and peat moss flavors 
that mingle with bright pear and green apple accents. December 2019

[90] Christycanterbury.com 
This Kabinett has nice density while remaining light weight and on 
its tip-toes. That’s to say that it is very light in body and has a very 
elegant and seamless support system of integrated yet racy acidity. 
The palate is delightfully packed with savory spices and minerality. 
The sweet, cinnamon apple fruits and dried white peach flavors 
remain seductively succulent. Like with the 2018 Riesling (below), 
there’s the hint of an odd foxiness here, but it doesn’t overtake the 
wine. January 2020

The Nittany Epicurean By Michael Chelus 
The wine showed a pale straw color. Pear, lemon candy, apple and 
candied citron all arrived on the nose. Pear, lemon candy, honey, melon  
and peach followed on a palate dosed with plentiful citrus and melon. 
The wine exhibited ample residual sugar that was balanced nicely with  
acidity. It was light-bodied and demonstrated good length. This wine 
would do well as an aperitif. It would pair nicely with spicy Szechuan 
fare. February 22, 2020
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Fritz Haag Brauneberger Juffer Riesling Spätlese 2018
[93] Fine Wine Review By Claude Kolm 
This is pure, crackling, focused, slate-driven Riesling with acidity 
that perfectly offsets the residual sugar, creating tension and energy. 
Perhaps a little less sweet than the Juffer-Sonnenuhr Spätlese and 
showing a little more peach at this time. February 2020

[93] Vinous By David Schildknecht 
Honeydew and kiwi are mingled with pineapple and lime for an 
impression at once tropically ripe yet tangy and bright. The feel is 
flatteringly satiny. Suggestions of quince jelly and an unexpected hint 
of caramel emerge on a finish that is otherwise lusciously rich yet  
animatingly juicy and features an active sense of stony mineral  
impingement as well as mouthwatering salinity. November 2020

[92+] View from the Cellar by John Gilman
This is a lovely young wine that will charm from day one, but is 
beautifully balanced and will also age very long and gracefully. The 
aromatic constellation is a refined blend of pear, fresh lime, a gentle 
touch of mossiness, citrus blossoms and bee pollen in the upper  
register. On the palate the wine is medium-full, vibrant and beautifully  
complex, with impressive filigree, excellent mineral undertow and 
impressive focus and grip on the vibrant and flat out delicious finish. 
A classic Juffer Spätlese in the making. October 2019

[92] JamesSuckling.com 
A unique Spätlese, full of fresh herbs and even a touch of mowed lawn.  
Reductive, flinty and very subtle, this has a laser-sharp attack of acidity  
that takes the mouth aback, but it’s only medium-bodied and has a 
soft sensation of sweetness on the finish. Drink now. December 2019

[91] Wine Spectator
An exotic version, with intense acidity, typical for this wine’s youth. 
Firmly structured, showing great energy, this exhibits vibrancy and 
tension to the ripe orchard fruit, floral, herbal and citrus cream notes. 
Elegant and long. Drink now through 2028. April 2020

[92] Mosel Fine Wines 
Offers a gorgeously ample nose made of vineyard peach, apricot, 
whipped cream, flowers and smoke. The wine proves nicely zesty but 
develops the creamy side of a light Auslese on the palate. It leaves one 
with a nicely juicy and playful feel of apricot and pear as well as herbs 
in the long finish. August 2019

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2018

[95] JamesSuckling.com 
This is a very sexy riesling with immense minerality in the way of 
cloves, flint and dried spices. So much citron and orange-blossom 
character. Wonderfully dense yet elegant with cut-throat acidity and 
gliding, citrus and stone flavors. The slight off-dryness is so cleverly 
worked into this sleek package. Drink now. December 2019

[95] Mosel Fine Wines 
A beautifully engaging nose made of white peach, pear, whipped 
cream and floral elements. The wine is superbly bala nced on the 
multi-layered palate, where juicy orchard fruits are wrapped into 
some ripe but zesty acidity. The wine proves incredibly long and 
hugely engaging in the elegant and playful finish. A hint of apricot 
blossom rounds off the pleasure to enjoy this stunning wine which 
reminds us the Estate’s magical fruity-styled wines from the 1997 
vintage. What a great success! August 2019

[95] View from the Cellar by John Gilman
This is a magical Spätlese, with beautiful precision on both the nose  
and palate. The bouquet today is beautifully floral and gently savory, 
offering up scents of lime, pear, fresh mint, a touch of cress, a beautiful  
base of slate that ripples with salinity, violets, bee pollen and white 
lilies. On the palate the wine is bright, zesty and medium-full, with 
a beautiful core of fruit, lovely mineral undertow, bright acids, 
excellent focus and a long, very complex and filigreed finish of lovely 
delicacy and grace. July-August 2020

[93] Christycanterbury.com 
This is a filigree and dainty Spätlese with light body, buoyant lift and 
effusive Riesling fragrances. Its 68 g/L of residual sugar is incredibly  
subtle; I never would have guessed it would be so high. It is so balletic 
that it almost feels as if it could be a Kabinett. Classifications aside, 
this purely fruited, mineral streaked wine is a spine-tingling, textbook  
Mosel Riesling wrapped up in flavors of ripe nectarine, peach pit, 
green apple and lime. Dazzling! January 2020

[93] Fine Wine Review By Claude Kolm 
Excellent acidity here with a chewy body, and penetrating slate  
mineral fruit. February 2020

[Silver Medal] 2020 Texsom International Wine Awards
March 2020

Continues
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[92] Wine Spectator
Graceful, showing a good amount of concentration on the palate, 
offset by vivid structure and vibrancy that flows through. Notes of 
mango, guava and lime mix with elderberry and coriander details, all 
linked by a common thread leading to the long, pure finish. Best from 
2021 through 2033. April 2020

[92] Vinous By David Schildknecht 
It certainly makes a feather-light impression, yet it is seductively creamy  
in feel and somehow manages to tame its high sugar. Ripe pear and 
mango are enlivened with fresh lime, leading to a lusciously sustained 
albeit, for now at least, single-mindedly fruity finish. November 2020

Fritz Haag Brauneberger Juffer Riesling Auslese 2018
[95] JamesSuckling.com 
Resounding clarity of aromas and flavors here with bright lemons, 
yuzu, white pepper, cloves and orange zest. Immaculately mineral and 
fine on the medium-bodied palate with driving acidity and deeply 
cast, citrus and green-fruit flavors. The sweetness is almost an after-
thought, but it’s certainly there. Stunning. Drink now. December 2019

[93+] View from the Cellar by John Gilman
The wine is a beauty in the making, offering up a very pure and refined  
bouquet of white cherries, pears, spring flowers, mint, bee pollen, a 
lovely base of slate minerality and a nice touch of Juffer mossiness in 
the upper register. On the palate the wine is pure, fullish and crystal 
clear, with a lovely core, impressive transparency, bright, zesty acid 
and outstanding focus and grip on the very, very long and refined 
finish. A beautiful bottle of Auslese. October 2019

[93] Wine Spectator
This sweet white beautifully combines a delicate profile and intense 
apricot, peach and mineral aromas and flavors. Searing acidity reins 
this in, imparting a dry impression. The finish is long, richly spiced 
and intriguing. Best from 2023 through 2037. April 2020

[93] Mosel Fine Wines 
A beautiful nose made of gooseberry, greengage, minty herbs, whipped  
cream and smoky elements. The wine is beautifully filigreed and  
delicately creamy on the palate and leaves a superb feel of orchard 
fruits underpinned by ripe frui t zest in the long and playful finish. 
This oozes elegance. August 2019

[92] Vinous By David Schildknecht 
Golden Delicious apple and honeydew melon are mingled on the 
heady nose with hints of caramel, anticipating the softly ripe and 
lightly confectionary impression that emerges on a glossy palate, 
where it is augmented by almond paste. Yet for all of this wine’s 
candied and nearly overripe fruit aspects, not to mention its sheer 
sweetness, the finish introduces enough fresh fruit juiciness to 
refresh, along with an infusion of salinity that stimulates the salivary 
glands. November 2020

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese 2018

[96] JamesSuckling.com  
         — [#57] Top 100 Wines of Germany 2019 —
The amount of clarity that oozes from the nose is mind-boggling. 
Spring water cascades down a waterfall into a pool of steaming 
volcanic rocks, the mist carrying scents of kaffir-lime tree and tea 
tree oil. Unfathomable purity and precision on the palate, which, 
though only medium body, is deep and rich in flavors and minerality. 
The sweetness is almost seamless. Drink now or hold for a long time. 
December 2019

[95+] View from the Cellar by John Gilman
The bouquet remains breathtaking, offering up scents of pear, mirabelle,  
lime zest, a lovely base of slate, gentle notes of honey and a floral 
topnote redolent of lilacs and violets. On the palate the wine is pure, 
fullish and light on its feet, with a glorious core of fruit, fine mineral 
drive, zesty acids and a long, vibrant and very complex finish. This 
remains a gorgeous, gorgeous wine. July-August 2020

[95] Mosel Fine Wines 
A beautiful nose made of starfruit, white peach, pear, greengage, 
whipped cream and grapefruit, all wrapped into smoke and green 
herbs. The wine proves delicately creamy and superbly multi-layered 
on the palate. A gorgeous touch of ripe zest brings focus and  
playfulness to the long and refined finish. The racy side takes the 
upper hand in the incredibly engaging after-taste. What a beautiful 
Auslese! August 2019

[94] Wine Spectator
Expressive, showing great tension between the candied berry and citrus  
flavors, accented by a vibrant structure and embedded minerality.  
Impressive, but the intensity is almost too strong at the moment. Needs  
time to unwind, but the elements and complexity seem to be packed 
and ready to emerge. Best from 2023 through 2040. April 2020

Continues
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[93] Vinous By David Schildknecht 
Apple jelly and quince preserves, really ripe Persian melon and welcome  
anticipations of tang and brightness in the guise of white currant and 
lime make for a striking nose. The creamy, glossy palate offers a  
corresponding layering of confitured, borderline-overripe and  
animatingly acidic fresh fruits, generating a tension that is entirely 
productive. The vibrant, superbly sustained finish adds mouthwatering  
salinity to the wine’s diverse fruit concentrates. November 2020

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese (#10) 2018

[94] Mosel Fine Wines 
A gorgeously intense nose of white peach, flowers, smoke and whipped  
cream. The wine is superbly playful and engaging on the creamy palate  
and leaves a beautiful feel of orchard fruits, cream, fresh apple zest and  
fine smoky elements in the long and multi-layered finish. Zesty elements  
add freshness to the after-taste of this superb Auslese. August 2019

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese (#12) 2018

[97] JamesSuckling.com  
         — [#33] Top 100 Wines of Germany 2019 —
Impeccable focus and crystal-clear purity, but deeply set and endearing  
stone fruit here, ranging from dried peaches to apricots; then comes 
a tropical thunderstorm of pure rainwater. Sweet and dense with 
deeply cast spices and structure, but the clear-cut acidity is never far 
away and this finishes long and super balanced. Drink now or hold. 
December 2019

Fritz Haag Brauneberger Juffer Riesling  
Auslese Goldkapsel 2018

[95] Wine Spectator 
Intense in both flavor and acidity, this begins to unfold on the palate 
and keeps coming at you in waves. The yellow apple, apricot jam and  
orange blossom honey flavors are perfectly balanced, showing intensity  
and power in reserve. The mineral elements are not obvious, but slate 
shines through underneath all the sweetness. A beautiful expression 
of an auslese from the Mosel. Best from 2023 through 2045. April 2020

[95] Mosel Fine Wines 
A beautiful nose of pineapple, coconut, apricot blossom, almond 
cream and fine spices. The wine is beautifully unctuous yet at the 
same time racy on the exotic and dried fruit-infused palate. It leaves 
a gorgeously filigreed and elegant feel of almond cream, apricot and 
pineapple in the long and gorgeously multi-layered finish. This  
elegant and refined expression of noble-sweet Auslese will be a  
stunner at maturity! August 2019

[95] Vinous By David Schildknecht 
Nobly-fungal signals of botrytis rise from the glass, accompanied by  
quince jelly, dried apricot candied lemon rind, and a hint of white raisin.  
While prominently sweet and honeyed in cast, the glossy, seductively 
creamy and buoyant palate incorporates more than enough primary 
juiciness of lemon, grapefruit and apricot to insure that the strikingly  
vibrant and long-lasting finish is not just luscious but genuinely 
refreshing, while an influx of mineral salts in that finish serves to 
hyper-activate the salivary glands. November 2020

[94] View from the Cellar by John Gilman
Offers up a gorgeous aromatic constellation of white cherries, pears,  
honeycomb, salty soil elements and a beautiful floral topnote redolent  
of both lime blossoms and violets. On the palate the wine is pure, racy  
and fullish, with great elegance and focus, a gorgeous core of fruit and 
a very, very long and complex finish. The acids here are vibrant and 
really lift the wine on the backend. Great wine. October 2019

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2018

[96] View from the Cellar by John Gilman
The bouquet is pure, complex and very expressive, jumping from the 
glass in a mix of pear, yellow plum, fresh lime, honeycomb, gorgeous 
floral tones, a bit of bee pollen and honeycomb. On the palate the 
wine is deep, complex and bouncy, with bottomless depth, great  
mineral undertow and grip, zesty acids and a very, very long, lifted 
and energetic finish. Just a magical bottle. July-August 2020

[96] Mosel Fine Wines 
A beautiful nose pear puree, almond cream and smoke. The wine 
proves beautifully playful and elegant on the suave and unctuous 
yet zesty palate. The finish is incredibly multi -layered and loaded 
with almond cream, dates, spices and smoky elements. This little BA 
proves absolutely elegant and precise. August 2019

[93] Vinous By David Schildknecht 
Glazed pineapple, fresh mandarin, quince jelly and candied lemon 
on the nose are joined by hints of caramel and marzipan on a glossy, 
buoyant, prominently sweet palate. This is even more colorfully 
fruity than its Juffer counterpart, and shares that wine’s measure of 
downright refreshing primary juiciness, though it’s missing the  
textural creaminess, mouthwatering salinity or sheer reach that  
rendered the Juffer Auslese Goldkapsel a standout. November 2020
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel (#12) 2018

[97] Mosel Fine Wines 
Offers a stunning nose of star fruit, gooseberry, herbs, almond cream, 
and smoke. The wine proves superbly unctuous on the creamy yet 
delicately racy palate and leaves a stunning feel of cream, orchard 
fruits, apricot blossom and fruit zest in the long and multi-layered 
finish. Despite the intensity and presence, this stunning Auslese oozes  
finesse and elegance. What a stunning success! August 2019

Fritz Haag Brauneberger Juffer Riesling  
Beerenauslese Goldkapsel 2018

[95] Wine Spectator
This reveals a distinctive nose of herb, as saffron and mint notes emerge  
and carry on the palate, framing the flavors of peach preserves and 
elderberry, with hints of maple syrup. This is all about pedigree and 
finesse, showing persistence, intensity and great length. Texturally  
seductive and incredibly complex, displaying great focus from the 
vivid acidity. Drink now through 2050. April 2020

Fritz Haag Brauneberger Juffer Riesling  
Beerenauslese 2018

[95] Vinous By David Schildknecht 
Honeydew melon liqueur, Chartreuse-like floral and green herbal  
concentrates, along with quince preserves and honey, inform a 
powerful nose as well as a rich, glossy, viscous palate on which they 
are joined by nut pastes and caramel. The resulting sense of layering, 
both profound and sensually seductive, follows into a dominantly 
sweet but preternaturally persistent finish. November 2020

[94] View from the Cellar by John Gilman
Offers up a very, very pure bouquet of yellow plum, pineapple, lime 
blossoms, honeycomb, violets and a lovely tug of salty minerality. On 
the palate the wine is precise, full-bodied and vibrant, with beautiful 
creaminess on the attack, a great core, fine framing acids and a very 
long, complex and vibrant finish. Just a lovely BA. October 2019

Fritz Haag Brauneberger Juffer Riesling  
Trockenbeerenauslese 2018

[96-97] Vinous By David Schildknecht 
Candied lemon and lime peels; quince, mirabelle and apricot preserves;  
and a light layering of caramel and marzipan inform a heady nose and 
a palate that, despite its gloss, seductive creaminess, honeyed viscosity 
and sheer sweetness, leads into a finish of remarkable vibrancy and 
clarity, one revealing both animating juiciness of fresh citrus and 
mouthwatering salinity. November 2020

[95] View from the Cellar by John Gilman
The 2018 Juffer TBA is just a bit higher in residual sugar than the 
Beerenauslese this year, as Oliver estimates that it is around one 
hundred and eighty grams per liter. This too is a gorgeous wine in 
the making, offering up refined bouquet of mirabelle, honey, white 
cherries, candied violets, citrus zest and a nice touch of saltiness from 
the slate. On the palate the wine is pure, full-bodied, creamy and very 
long and complex, with excellent focus and grip, sound acids and a 
very long, pure and zesty finish. Utterly captivating and borderline 
criminal to spit. October 2019

Fritz Haag Brauneberger Juffer Sonnenuhr Riesling  
Trockenbeerenauslese 2018

[95-96] Vinous By David Schildknecht 
Dried apricot, candied lemon peel, green herbal liqueur, white raisin 
and smoky black tea inform a penetrating nose and a honeyed, 
improbably viscous palate, for a decidedly Esszencia-like experience. 
The finish is dominantly sweet — without the sense of pushback 
via juiciness or salinity exhibited by the corresponding Juffer — but 
nonetheless approaches ineradicable. November 2020

Fritz Haag Brauneberger Juffer Riesling  
Trockenbeerenauslese Goldkapsel 2018

[96] Wine Spectator
This shows purity and finesse, with the obvious pedigree of a noble 
sweet wine. Elegant, yet with an almost creamy texture, this is packed 
with flambéed pear, quince jam, lavender honey and dried mango 
flavors, all linked by powerful, invigorating acidity, supported by slate 
minerality. Very complex and ethereal on the finish. Best from 2024 
through 2050. April 2020


