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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese 2015 (AP 06)

[95] Mosel Fine Wines 
The 2015 Auslese AP06 has great complexity and finesse. Flowery 
scents gradually five way to gorgeous notes of pineapple, whipped 
cream, smoke and honey. The wine coats the palate with superbly 
creamy and juicy fruits. The intensity is quite breathtaking yet, at the 
same time, the wine manages to maintain a superb freshness and
purity of taste. October 2016 

[94] Wine Enthusiast — Editor’s Choice — 
While sylphlike in mouthfeel, this outrageously ripe, rich auslese packs 
a punch of dried apricot, peach and pineapple flavors. Its sweetness 
penetrates deeply, punctuated by earthy fennel notes. It’s delicious 
already but should improve through 2040, likely beyond. June 2017

[94] Wine Advocate 
Oliver Haag’s 2015 Brauneberger Juffer Sonnenuhr Riesling Auslese has 
an intense citrus color with greenish reflections followed by an intense,  
clear, fresh and mineral-laced bouquet of perfectly ripe tropical fruits,  
crushed stones and flinty notes. Sweet, piquant and lush at first sight, 
this is a mouth-filling, very elegant, vibrantly fresh and mineral 
Auslese with a stimulatingly racy-piquant, grippy and attractively 
salty finish. The wine is already a great pleasure to drink, but you can 
certainly keep it for 20 or more years. April 2016 – Issue 236
[94] Vinous.com
This mingles mango with lime, grapefruit and white peach. Sweetness  
pulls the lush midpalate in a syrupy direction, but fresh citrus tempers  
that impression, reprising intensely on a lusciously lingering finish 
rendered more mouthwatering by a hint of mineral salts. June 2017

[92] Wine Spectator 
Open-textured, fresh and creamy, with red peach, glazed apricot, ripe 
melon and apple tart flavors that are finely woven. Finishes with min-
eral and slate details, accented by saline and spice hints. Web Only 2017

[89+] Wine Advocate 
Picked in the end of October (about eight days later than the Juffer 
Auslese) but without any botrytis, which was exclusively selected for 
the Gold Capsule version, the 2015 Brauneberger Juffer Sonnenuhr 
Riesling Auslese comes from a top parcel with 30 to 80+ years old 
vines. This is a lush, round and creamy Auslese that currently lacks 

Highlights from the Press – Fritz Haag 2015
the precision and mineral tension of all the lower predicates produced 
here in 2015. There is more grip and salt than in the Juffer, but I had 
expected even more finesse and brilliance from a Juffer Sonnenuhr 
Auslese. A question of time, perhaps. April 2017

[17+] Jancis Robinson 
Very precise and light and crystalline. Extremely youthful. Green 
apples but it knows what it’s doing. May 2016  

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese 2015 (#10)

[91+] Wine Advocate 
The 2015 Brauneberger Juffer Sonnenuhr Riesling Auslese #10 comes 
from the parcel that is normally harvested for the Auslese #6. Since it 
yielded a very small crop with concentrated berries, it finally gave a 
more opulent and juicy Auslese compared to the lighter style Oliver 
Haag aims for in his #6, so he bottled it as #10. In fact, the wine is also 
more precise and mineral on nose and palate compared to #6, revealing  
concentrated lemon aromas, a tight mineral structure with good grip  
and a pronounced acidity. It comes along with a very straight character  
that needs 10-15 years to ripen and gain even more finesse. April 2017

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2015 (AP 12)

[97] Mosel Fine Wines 
This 2015 Auslese GK #12 exhibits a BA styled aromatic profile with 
notes of honey, dried exotic fruits, tar, smoke, vanilla and baked apple. 
A gorgeously pure impact of botrytis made of oily notes of marzipan 
and nut paste come through on the palate. The finish is hauntingly 
long and pure. October 2016 

[94] Wine Enthusiast  
        — The Enthusiast 100 of 2017 (#77) — 
Rich, sticky swirls of caramel and honey fill the palate of this lip-smack-
ing sweet Riesling. It’s slight in body and electric with acidity, yet its 
heaving, sun-kissed tropical fruit flavors persist boldly on the finish. 
Stunning already, it’s sure to improve through 2030. June 2017

[93+] Wine Advocate 
Haag’s 2015 Brauneberger Juffer Sonnenuhr Riesling Auslese #12 
Gold Capsule is based on a botrytis selection; it displays a clear and 
very concentrated lemon and grapefruit flavor on the nose. This is 
rich, round and elegant on the palate, with a lush, intense fruit and 
a perfectly integrated acidity. This well-structured, still slightly bitter 
Auslese needs 10-15 years to gain even more finesse. April 2017
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2015 (AP 09)

[94] Mosel Fine Wines 
The 2015 Auslese Goldkapsel AP09 offers a honeyed nose of baked 
apple, pear and driec speices. Quite some ripe yellow fruits come 
through on the refined and smooth palate. This gives way to a smolier 
and still slightly reduced side in the finish and a superbly refined 
touch of zesty and fruity raciness in the after-taste. October 2016

[94] Stuart Pigott (JamesSuckling.com) 
Very fine, floral honey nose. A super-elegant Auslese with a mineral 
and minty freshness that beautifully matches the concentration and 
sweetness. Very long finish of serious sophistication. Drink any time 
until 2040. June 2017

[93] Wine Advocate 
Clear, ripe and intense on the nose, yet still reductive, with fine lemon 
aromas. Round, lush and delicate on the palate, this is a generous Aus-
lese with a long, intense and stimulating piquant finish. Good finesse 
and elegance here. (375-milliliter bottle). April 2017

[17.5] Jancis Robinson 
Massive sweetness and confidence. May 2016

[93] Wine & Spirits 
Oliver Haag makes this wine from the steepest part of the Brauneberger  
Juffer vineyards, where a sundial is testament to the ample light the 
parcel receives. This 2015 channels that sense of sunlight in its lift and 
brightness, with acidity coursing through the mango and peach-toned 
fruit and loosing floral scents along the way. Underneath, there’s a 
rich earthiness that girds the wine, and suggests this will play just as 
well with a meaty paté as it would with a slice of nut tart. December 2016

Fritz Haag Brauneberger Juffer Riesling  
Auslese Goldkapsel 2015

[95] Wine Spectator 
Unctuously fruity, with powerful acidity behind the lively Savors of 
green apple, ripe peach, apricot, melon and pear. Minerally midpalate, 
leading to an intense finish of candied dry herbs, spice and brioche. 
Impressively pure and focused. March 31, 2017

[94] Wine Enthusiast – Cellar Selection 
Pristine peach and grapefruit flavors contrast with slightly stinky but 
captivating soil and saffron complexities in this sprightly auslese. Its 
honey-kissed sweetness pierces through a long, lemony finish. It’s 
delicious already but should continue to improve through 2030, likely 
beyond. June 2017

[94] Vinous.com
Concentrated, confitured pear, purple plum and quince are laced 
with fresh lime and grapefruit in this aromatically intense, luscious, 
subtly creamy offering. Yet that creaminess is accompanied by a tangy, 
invigorating alliance of fruit skins and peels that shakes up the mouth 
in a manner you don’t expect from a nobly sweet wine. The finish is 
resonant and really invigoratingly sustained. June 2017

[92+] Wine Advocate 
Intense and fresh on the nose, with concentrated lemon aromas. 
Sweet, dense and lush, with a juicy fruit, well-integrated acidity and 
slightly bitter in the finish, this is a promising Auslese. It is richer but 
also more digestible than the regular capsuled Ausleses. April 2017

Gambero Rosso 
The nose is superbly elegant, with notes of citron, candied pineapple, 
aromatic herbs, yellow spices, chamomile and lime flowers. The palate 
is agile and perfectly balanced, sweet and creamy, energized by a still 
vibrant acidic backbone that holds it taut through the entire, long, 
long finish. July 2017 

Fritz Haag Brauneberger Juffer Riesling Auslese 2015
[94] Vinous.com
Lime and grapefruit, pungently announced on the nose, take on a me-
ringue and custard character on the palate, simultaneously projecting 
a sense of density and creaminess yet also airy levity and bright, tangy, 
tart-edged citricity that helps control the wine’s overt sweetness. A 
remarkable level of energy and sheer refreshment for an Auslese takes 
the vibrantly sustained finish in a sorbet-like direction, with green 
tea, citrus zests and crystalline mineral impingements combining for 
intrigue and tongue-tingling invigoration. June 2017

[88] Wine Advocate 
Very reductive on the nose and not as brilliant as all the other 2015 
predicates from this producer, the 2015 Brauneberger Juffer Riesling 
Auslese is very light, round and fruity in the mouth. It lacks a bit of 
intensity, grip and precision. Or, is it just because of the sulfur, which 
gives this wine a really strong reduction? Picked around mid-October. 
April 2017

Fritz Haag Brauneberger Juffer  
Riesling Auslese 2015 (AP 20)

[93] Mosel Fine Wines 
The nose is still comparatively restrained and only gradually reveals 
notes of slate, juicy pineapple, honey and candied citrus. The wine is 
very juicy with pineapple juice, candied grapefruit, orange and apricot 
on the palate. There is a clear botrytis presence here which however 
just adds complexity and juiciness to the structure. The acidity is 
bright yet well integrated. October 2016

[94] Wine Enthusiast – Editor’s Choice 
Ethereally sheer and dazzling in brightness, this nymph-like Auslese 
packs remarkable punch. It’s smoky, mineral and permeated with 
sun-baked slate notes, yet so pristinely fruity it bursts with fresh 
lemon and lime flavors as well. Concentrated yet spry, it finishes with 
effortless persistence. May 2017

Continues
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2015

[94] Mosel Fine Wines 
This has a very refined nose with flowery flavors as well as apricot, 
cardamom and creamy yellow peach. The wine is smooth and delicate 
with creamy scents of orange, apricot and sappy yellow peach convey-
ing freshness and juiciness on the palate. The finish proves delicate 
and superbly long. October 2016

[93+] Wine Advocate 
The 2015 Brauneberger Juffer Sonnenuhr Riesling Spätlese is still 
pretty reductive, but very clear and flinty, provided with a ripe and 
concentrated, very finessed Riesling flavor intertwined with stony aro-
mas. Very finessed and filigreed on the palate, this is a perfectly round, 
intense, lush and stimulatingly juicy Spätlese of great elegance. The 
finish is long, lush and intense, and reveals a fine structure. April 2017

[93] Wine Spectator 
Creamy and rich-tasting, with flavors of peach, apricot and ripe apple 
that feature some savory accents. The lusciously juicy finish has plenty 
of honeyed and canned pear notes. April 2017

[92] The Tasting Panel Blue Reviews Online 
Silky, fresh and juicy with ripe, sweet peach and apricot; creamy, 
dense and long. February 2017 

[91] Wine Enthusiast 
Ripe, fleshy peach and mango flavors seem swathed in honey and 
caramel in this extra-concentrated spätlese. The richness is balanced 
by lime acidity and savory nuances of smoke and slate. It’s delicately 
textured yet persistent through a long, slightly sugary finish. August 2017 

[17] Jancis Robinson
Honeyed, precise wine with lots of classical appeal. Great stuff with 
real drive. May 2016

Fritz Haag Brauneberger Juffer Riesling Spätlese 2015
[94] Vinous.com
Ripe honeydew melon mingles with contrasting crunchy apple and 
bracing fresh lime. These are joined by quince on a glossy, subtly 
creamy, pure-fruited palate. Hints of almond cream paste and vanilla 
cream create a lightly confectionary impression that somehow har-
monizes with the wine’s vivacious fresh-fruit aspects. The lusciously 
sustained finish is suffused with saliva-liberating salinity and trans-
parent to a shimmering impression of crystalline stony impingements. 
There’s an amazing lot going on here! June 2017

[93] Wine Spectator 
This is very pure and refreshing, redolent of apricot preserves, with 
notes of citrus zest and mineral that give plenty of zip. The finish lin-
gers with flavors of slate and spice, and a hint of sage cream. April 2017

[93] The Tasting Panel Blue Reviews Online 
Bright and fresh with juicy, sweet peach and apricot fruit; luscious 
and long. February 2017 

[93] Wine & Spirits
A cool, herbal breeziness fills this wine, the flavors a heady wash of 
lemon and lychee over stone. They meet in the middle, in tones of 
anise hyssop and lemon verbena, a rustle of acidity sending up rays of 
sunny freshness. It feels pristine and ethereal even as it lasts, long and 
firm. December 2016

[92] Wine Advocate 
Still a bit reductive but very clear and aromatic on the flinty nose, this 
is intense, lush and filigreed on the palate, but also firmly structured 
and vital. Provided with a tight and mineral finish, this is an excellent, 
very elegant, precise and finessed Spätlese. It has a perfectly ripe fruit 
and a stimulating mineral backbone. This comes highly recommended! 
April 2017

[91] Wine Enthusiast 
Dusty, spicy minerals cast shade over luscious yellow peach and nectar-
ine in this deeply nuanced spätlese. It’s approachably juicy yet nervy 
with acidity. Delicate honey tones sweeten a lingering finish. August 2017 

[91] Mosel Fine Wines
This offers a refined nose of apricot, spices and anise. The wine is juicy 
and still on the sweet side on the palate at this early stage, but creamy 
fruits give already way to a cleaner and juicier side in the finish. This 
Spätlese needs a good decade before it blossoms. October 2016

[17] Jancis Robinson
Quite stinky spontaneous-fermentation on the nose. Masses of ripe 
fruit on the palate entry. Confident, ambitious wine. May 2016



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

Highlights from the Press – Fritz Haag 2015 (page 4)

Fritz Haag Brauneberger Riesling Kabinett 2015
[91] Wine Advocate 
Round, fresh and fruity, with a stimulating piquancy and salinity. A 
classic Mosel Kabinett with 8.5% alcohol and just the perfect amount 
of fruit sweetness. April 2017

[91] The Tasting Panel Blue Reviews Online 
Smooth, fresh and rich with tangy acidity and ripe citrus and stone 
fruit; long and deep. February 2017 

[90] Mosel Fine Wines
This is still marked by residual notes of spontaneous fermentation but 
already hints at some superb scents of yellow peach, apricot, flow-
ers and smoke. The wine coats the palate with quite some ripe and 
creamy fruits as well as a touch of toffee. The finish is light, refreshing 
and quite Kabinett in style, making it utterly easy to enjoy in this 
primary fruit side. It will however gain in elegance with a few years of 
bottle age. October 2016

[89] Vinous.com
The overall impression here is of drippingly ripe kiwi and honeydew 
melon set against tart apple and lime, but the tension is invigoratingly 
productive. June 2017

[88] Wine Spectator 
Creamy and rich-tasting, with an alluring savoriness to the flavors of 
ripe peach, apple pastry and candied ginger. Beeswax and honeyed 
notes show on the finish. Web Only 2017

[16.5+] Jancis Robinson
Quite fruity on the front palate but nicely precise. May 2016

Fritz Haag Riesling 2015
[92] The Tasting Panel Blue Reviews Online 
Silky and lush with sweet stone fruit and citrus; minerals and spice; 
bright and juicy with crisp acidity; long and balanced. February 2017 

[88+] Wine Advocate 
The medium-dry 2015 Riesling is very clear, fresh and smoky on the 
nose. Silky textured, round and elegant, this is a super balanced, pic-
ture-book estate Riesling with a nice piquancy and salty grip. April 2017

[88] Wine & Spirits – Best Buy
Youthfully fruity, this feels boisterous in its happy jumble of fruit 
flavors, that fruit-salad richness spurred on by spicy acidity. Give 
it another six months in the bottle to calm down, or just revel in its 
forward fruit with a suppertime cheese plate. December 2016

[88] Vinous.com
This displays less clarity or refinement than its dry counterpart, no 
doubt reflecting the slightly less robustly healthy fruit that could be 
utilized for a bottling with some residual sugar on which to fall back. 
But it still represents an admirable performance, especially for its 
price. The sense of sweetness is subtle and entirely supportive of juicy 
fresh apple and lime; the finish is full of sap and energy. June 2017

[88] Mosel Fine Wines
A fine and ripe nose of apricot, yellow peach and tangerine leads 
to a light to medium bodied palate. The light residual sugar is well 
balanced out by some grapefruit driven acidity. The finish tastes 
barely off-dry. This is quite easy to enjoy now but will also offer much 
pleasure for many more years. October 2016

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling GG 2015

[94] Wine Enthusiast – Cellar Selection 
Initial whiffs of smoke and struck flint fade into pretty pineapple and 
blossom on the nose of this full-bodied, dry Riesling. Mango and tan-
gerine flavors are riper and heftier on the palate than in many of the 
Mosel’s 2015 Grosses Gewächs wines, neatly balanced by racy acidity 
and a backbone of cool steel. It’s delicious already, but likely to evolve 
well through the 2020s at least. May 2017

[93] Stuart Pigott (JamesSuckling.com) 
As usual, this is more backward than the Juffer (which surrounds 
this site on three sides), and combines the high notes of that wine 
with more depth and an earthy touch. This needs time, but is a really 
sophisticated wine with a lot of subtlety. June 2017

[93] Vinous.com
I’m amazed at the sense of elegance this conveys. Underlying nuttiness 
here is slightly less pithy and piquant than in the corresponding Juffer, 
suggesting hazelnut and hickory, while white peach, grapefruit and 
lime present a united front of juiciness and animation even as their 
pits and seeds convey piquancy. The finish is vibrant, gripping, subtly 
tinged with saliva-liberating salinity and remarkably refreshing for a 
Grosses Gewächs. June 2017

Continues
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[93] Mosel Fine Wines
Shy scents of wet stone, fine dried spices, mint, white peach and white 
pepper gradually give way to a more baroque side underlined by 
smoke and ginger spices. The wine is quite intense on the palate with 
a mineral core. The finish is slightly powerful, yet clean, smooth and 
very long. October 2016

[92+] Wine Advocate 
Picked in one passage after mid-October, the 2015 Brauneberg Juffer 
Sonnenuhr Riesling Trocken GG is very clear, deep and mineral on 
the aromatic nose; there are ripe Riesling and concentrated lemon 
aromas intermixed with crushed stone flavors. Macerated for three to 
12 hours, fermented and aged in stainless steel oak fuder (50/50), this 
silky textured and very elegant Riesling cru is full-bodied, round and 
well structured. It reveals a delicate, mineral freshness with a lingering 
salinity and a fine (tannin) grip. Still young, this Sonnenuhr will 
surely benefit from further bottle aging. April 2017

[91] Wine Spectator 
Unctuous and very spicy, with ripe Savors of apple, pear and quince 
that are loaded with richness. Slightly honeyed notes show midpalate, 
leading to a lush finish that lingers with cream and savory herbal 
accents. Web Only 2017

[18] Jancis Robinson 
Oliver Haag remains a scholar of the old school of spontaneous 
fermentation, where the pungent smell of crushed green vegetation 
is even allowed to take a slightly sulphuric expression if it serves the 
purpose of authenticity. Crunchy, compact, chewy win hands down 
over creamy or fruity. The Juffer Sonnenuhr delivers the essence of 
minerality straight to the palate without a fence to sit on. September 2016 

Gambero Rosso 
Intense and persistent, its generous range of fragrances offers mineral 
notes, spices, evergreen resin, citrus fruit, peach and sweet floral 
aromas. The approach to the palate is extremely fresh and then opens 
onto tonic, perfectly ripe fruit. Citrus fruit tones return on a long, 
dynamic, persistent finish. July 2017 

Fritz Haag Brauneberger Juffer Riesling GG 2015
[94] Mosel Fine Wines
This proves utterly captivating as smoky scents of baked pineapple,  
almond and candied citrus, all infused in residual notes from  
spontaneous fermentation, emerge from the glass. These lead to a 
refined and playful feel on the palate. While there is quite some  
structure and grip coming througt, the overall balance remains  
gorgeously refined. The superbly long finish proves firmly dry, spicy 
and utterly pure. October 2016

[93] Wine Enthusiast 
A whiff of smoked nuts lends savory complexity to bright tangerine, 
pineapple and white floral aromas in this gorgeously steel-toned wine. 
Dry and minera, yet silken in texture, it hits the palate with staccato 
notes of crunchy stone fruit, lemon and lime. It’s bracing and brisk 
now but should meld beautifully over the next decade. May 2017

[92] Wine & Spirits – Best Buy
Fleshy and full-bodied, this wine channels its ripeness in earth tones. 
There’s nothing fruity about it; it’s a chewy, umami-rich riesling with a 
quiet, stealthy acidity that keeps it fresh and clean on the finish. Tuck 
it away for another five to ten years to let it relax. December 2016

[91+] Wine Advocate 
The 2015 Brauneberg Juffer Riesling Trocken GG was partly picked 
in the second half of October and another part very late towards 
mid- November, then macerated for ten to 12 hours, and aged until 
July in 25% stainless steel (the late harvest part) and 75% oak fuders. 
This Riesling offers a very clear and aromatic bouquet of perfectly 
ripe fruits, along with the flinty flavors of the Juffer terroir. The wine 
is pure, dry and fresh, very elegant and piquant on the palate but 
also full and lush. It has an elegant body and a long, aromatic finish, 
though is still characterized by its long lees aging. This has promising 
quality. April 2017

[91] Vinous.com
Apple skin and grapefruit peel, along with their corresponding 
piquant seeds, and hints of walnut make for a pithy, chewy palate 
impression rendered slightly austere by its firm feel and underlying 
stoniness, despite the enhanced glycerol born of 12.5 percent alcohol. 
June 2017

[91] Stuart Pigott (JamesSuckling.com) 
This is a sleek and elegant wine with a lot of floral, fresh herbs char-
acter, and a hint of vanilla (not from oak!) that makes it enticing. The 
power is underplayed and the wine remains cool and delicate right 
through to the long clean finish. September 2016

[89] Wine Spectator 
Rich and fleshy, with intense ripe citrus, chamomile and fines herbes 
flavors that are open-textured and fresh. Notes of beeswax linger on 
the spicy finish. Web Only 2017

[18] Jancis Robinson 
A little exotic fruit lightens the load of an almost piercing fragrance of 
crushed, green vegetation. There is no doubt that Haag’s Juffer is laden 
with minerality: rocky, gravelly and with a touch of quinine bitterness. 
Add the serious impact of spontaneous fermentation with its crunchy 
green-pepper notes and you have one of the most uncompromisingly 
dry Grosse Gewächse on the block, between a rock and a hard place. 
September 2016

Continues
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Fritz Haag Riesling Trocken 2015
[92] Wine Enthusiast 
While more mineral than fruit-forward on the nose, this pretty, dry 
Riesling is quite yielding, suggesting ripe rich pink grapefruit and 
white peach on the palate. It’s feather light but silky in texture, bal-
anced by a strike of lemon acidity that lingers on the finish. June 2017

[91] The Tasting Panel Blue Reviews Online 
Floral and silky with bright acidity, minerals and peach fruit; smooth 
and fresh, clean and long. February 2017 

[90] Wine & Spirits
This dense wine keeps welling up with flavor over the course of days, 
the intense mineral flavors giving it a sense of breadth and depth. 
December 2016

[90] Vinous.com
Pungently aromatic, tangy, generously juicy fresh lime and apple are 
mouthwateringly salt-tinged and underlain with wet stone in this 
archetypical dry Mosel. Firm in feel, it’s refreshingly and downright 
grippingly sustained. And at 11.5 percent alcohol, it manages to evince  
a welcome sense of buoyancy, while the innervating efficacy of its acids  
acts like an energizing tonic. Quite some “entry-level” Riesling! June 2017

[89] Wine Spectator 
A minerally and juicy white, with notes of flint and sandstone to
the green apple, pear and dried apricot flavors. Lemongrass and
tropical fruit details show on the spicy finish. Web Only 2017

[89] Mosel Fine Wines
This offers a nicely refined nose of apricot flower, creamy fruits, yellow 
peach and spices. The wine develops good presence on the medi-
um-bodied palate and plenty of spicy and zesty fruits in the long and 
pure finish. This very tasty dry Estate Riesling only needs a year or so 
to integrate it different elements and shine. October 2016

[87] Wine Advocate 
Opens very clear and aromatic, with perfectly ripe Riesling flavors. 
This is a pretty powerful and aromatic Riesling with tropical fruit 
flavors, a certain sweetness and a good grip. April 2017

[16] Jancis Robinson
Light and delicate. A bit too dry for non Germans, I suspect. But well 
made. Just a little sour on the end. May 2016

Fritz Haag Brauneberger Riesling Trocken “J” 2015
[92] The Tasting Panel Blue Reviews Online 
Smooth peach nose; silky and tangy with juicy stone fruit and citrus; 
racy and balanced, long and elegant. February 2017 

[91] Wine & Spirits
From the brown soils of the Brauneberger vineyard, this is firm, fresh 
and ripe, rich in peachy fruit with a blush of mango. It feels lush yet 
lively, the acidity holding tension in the fruit, giving the wine the 
muscle to match a roasted pork shoulder. December 2016

[91] Vinous.com
It delivers generously juicy apple and lime suffused with crushed stone  
on a firm palate, with chewy, piquant apple skin, apple seeds and 
lime zest as well as peat-like smokiness serving for invigoration on a 
gripping, glowing finish. More austere than its generic counterpart, it 
trades some of that wine’s delightful buoyancy for a palpable sense of 
impressively high extract, not to mention sheer length. June 2017

[90] Mosel Fine Wines
This offers gorgeous nose in which smoke, flowers, mint and a touch 
of camphor gradually give way to fruiter flavors including white 
peach and citrus as the wine develops in the glass. It comes over as 
lean, light-bodied and racy on the palate and proves superbly long 
and refined. October 2016

[88+] Wine Advocate 
Shows a very clear and flinty bouquet. Entirely sourced from the Juffer 
and Juffer Sonnenuhr crus, this is a very delicate, pure, fresh and 
well-structured Riesling with tropical fruit aromas and a lingering 
salinity. Super ripe and lush, but still young and challenging. There 
are Gewurztraminer flavors in the aromatic aftertaste. April 2017

[16.5] Jancis Robinson
Pungent and exciting with enough depth to compensate for the  
acidity. Very clean but finishes a little suddenly. May 2016

Fritz Haag Brauneberger Juffer Riesling 2015
[93] Vinous.com
Attractive buoyancy to a satin-textured palate loaded with fresh 
apple, white peach and lime and transparent to walnut and citrus peel 
piquancy as well as to alkaline and stony nuances. This offers a riot of 
fruit deftly supported by residual sugar yet merely hinting at outright 
sweetness, and allied to vivid mineral elements, leading to a long, 
kinetic, refreshing finish. June 2017

Continues
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[92+] Wine Advocate 
Bottled with 12% alcohol and less than 14 grams of residual sugar, the 
2015 Brauneberger Juffer Riesling (Feinherb / Semi Dry) is very clear 
and flinty on the aromatic nose. Full-bodied, refined and elegant on 
the palate, this is a rich, lush and quite powerful Riesling. It has a very 
nice purity and salinity in the fresh and aromatic finish.
Excellent quality. April 2017

[91] Wine Enthusiast 
Earthy, smoky mineral tones extend from nose to finish here, accentu-
ating flavors of fresh red apple, tangerine and lemon. The sharp, racy 
mouthfeel is softened by hints of honey and a long, salt and citrus 
finish. August 2017 

[17] Jancis Robinson
Grosse Lage off dry. Very scented and minerally nose. Pungent and 
exciting. Fruity, concentrated, modern, dry Riesling. May 2016

Fritz Haag Brauneberger Riesling 2015
[93] Vinous.com
An enticing combination of generously juicy, tangy, subtly piquant 
lime and grapefruit with pit-inflected white peach inhabits a silk-
en-textured, glycerol-rich palate, leading to a delightfully buoyant, 
vibrantly lingering, consummately refreshing finish. All the while, 
from nose to tail, smoky, stony and mouthwateringly saline nuances 
are evident through a transparent outpouring of fruit. June 2017

[89+] Wine Advocate 
Very clear, precise and aromatic on the nose. Fullbodied, piquant and 
very mineral, this is a well structured, fresh and age-worthy Riesling 
with grip, character and good length. It is almost dry in taste, but it 
does have 16 grams of residual sugar and 11.5% alcohol. April 2017

Gambero Rosso 
The first notes on the nose suggest smoked salt, apricot and loquat. 
After a few seconds in the glass, nuances of ferns, wild flowers and 
spices emerge. The fresh, savory flavor demands a next sip. July 2017 

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Trockenbeerenauslese 2015

[97] Wine Advocate 
The golden-yellow 2015 Brauneberger Juffer Sonnenuhr Riesling 
Trockenbeerenauslese is very clear, fresh and piquant on the nose, 
with perfectly ripe and concentrated stone fruit aromas. On the palate, 
this is a gorgeously intense, lush and rich TBA with a mouth-watering 
finesse and elegance. Sweet and concentrated but enormously digest-
ible, this is beautifully balanced and sensual TBA that is not yet in the 
market. Oliver Haag hasn’t yet decided what to do with it, but readers 
should fear it will be auctioned one day—”in ten or so years,” Oliver 
Haag says. April 2017

[95-96] Vinous.com
Smelling and tasting of mango, mirabelle preserves and glazed pineapple 
slathered in chestnut honey and salted caramel. Buoyant yet expansive, 

its mouth-coating finish conveys soothing persistence and layered 
profundity of flavor but without the animation or mouthwatering 
minerality projected by the Juffer. June 2017

Fritz Haag Brauneberger Juffer  
Riesling Trockenbeerenauslese 2015

[97-98] Vinous.com
Mirabelle, quince and white peach preserves are laced with fresh lime 
and grapefruit, rich, bittersweet, smoky toasted walnut extract, and 
chestnut honey. The haunting aromatic impression alone – without 
a trace of volatility – is almost as mouthwatering as the near-endless 
finish, which introduces diverse, saliva-inducing mineral salts. Creamy 
in feel and nearly weightless, this combines richness with delicacy to 
an uncanny degree. June 2017

[95+] Wine Advocate 
Very concentrated with intense lemon, orange and raisin flavors 
opens the 2015 Brauneberger Juffer Riesling Trockenbeerenauslese. 
This Riesling was made from manually destemmed botrytis berries 
in a perfectly dry and healthy shape. The wine is rich and intense, but 
light and finessed, and provided with a clear, concentrated fruit and 
remarkable acidity. There is absolutely no need to open it before 2030. 
April 2017

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Beerenauslese 2015

[95+] Wine Advocate 
The 2015 Brauneberger Juffer Sonnenuhr Riesling Beerenauslese is 
lovely clear, fresh and aromatic on the nose, with smoky citrus, grape-
fruit and stone fruit flavors. Sweet, lush and generous on the palate, 
this is a mouth-watering, lovely, clear and highly elegant BA with a 
ripe and perfectly integrated acidity. This is gorgeous! April 2017


