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Highlights from the Press – Fritz Haag 2016

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Beerenauslese 2016

[98] Wine Advocate 
Terribly fresh and piquant, with grapefruit and green tea aromas on 
the nose, this is an opulent and intense, very fine and spicy but sweet 
and refined BA with a lush, stimulatingly piquant finish. There are 
lemon and lime flavors in the long, powerful aftertaste. This is a  
fascinatingly delicate BA and one of the very best I have tasted so far 
from this vintage. April 2016 – Issue 236

[95-97] Mosel Fine Wines 
Offers a gorgeous and ripe nose including quite some juicy botrytis 
scents of raisin, honey, pear, apricot, date, herbs and fine spices. The 
wine is almost TBA in style where juicy raisin, honey, date and can-
died exotic fruits drive the aromatics. The finish is still rather sweet 
but full of promises. What a beautiful BA in the making! July 2017

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2016 (AP 09)

[96] Wine Advocate 
Shows a stony/flinty, very precise and concentrated grapefruit and 
lemon bouquet. The wine is lush and generous and is based on 50% 
botrytis, which gives roundness and texture, while the finesse and 
lightness is still kept in high regard. The finish is stimulatingly salty 
and piquant. April 2016 – Issue 236

[95] Wine Enthusiast – Cellar Selection – 
Profound mineral notes of crushed slate and river rocks differentiate 
this goldkap bottling from the producer’s regular labels. Fleshy white 
peach and yellow cherry flavors are sweet and plump, but cast in 
breathtaking layers of shimmering minerality. Electric acidity pierces 
through a long finish. Although it’s a stunner already, it will improve 
well through 2030 and likely beyond. February 2018

[94] Wine Spectator 
Pure and expressive, with lanolin, beeswax and chamomile notes match-
ing the quince jam, candied citrus and currant flavors. Well-defined, 
with acidity lending focus, while aromas of slate stand out midpalate 
and linger on the finish. Drink now through 2038. February 2018

[94] Mosel Fine Wines 
Proves gorgeously pear, yellow peach, exotic fruits, spices and smoky 
slate. The wine is gorgeously creamy and elegant with great exotic fruits 
and honey on the palate. The wine proves gorgeously smooth and ele-
gant in the long finish. This is a beautifully creamy and elegant Auslese 
GK made along the timeless canons of Fritz Haag elegance. July 2017

[93] Vinous 
This represents a botrytis selection accomplished a day or two ahead 
of picking what remained in the same parcel for the “regular” Auslese 
A.P. #6. Subtle, nobly fungal notes on the nose unmistakably signal 
botrytis. Arrayed with those are heady aromas of mango, pear drops, 
quince preserves and candied grapefruit peel. The palate is delicate 
and creamy, crammed with confitured and confectionary fruit, lead-
ing to a lusciously lingering, unctuously clinging finish that manages 
somehow to let through some stony and smoky hints. January 2018

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese Goldkapsel 2016 (AP 12)

[97] Wine Advocate 
Very clear and fresh as well as mineral and complex on the nose. 
Terribly lush but highly finessed and light-footed, this is a piquant and 
wonderfully intense Auslese with a very long, generous, highly stimu-
lating finish. The acidity is very fine and fresh, and the finesse  
of the Sonnenuhr comes out clearly. April 2016 – Issue 236

[95] Mosel Fine Wines 
A gorgeously elegant nose of white peach, pineapple, coconut, orange 
blossom and marzipan. The wine proves ravishingly smooth and pre-
cise on the palate, with some superb honeyed flavors wrapping up the 
juicy fruits. The finish is unctuous, delicately racy and quite long. This 
is a gorgeous noble-sweet wine in the making. July 2017

Continues

Wine Advocate Reviewed by Stephan Reinhardt 
“The 2016s are marvelous and from one of the finest collections I have tasted this year along the Mosel.”
“Fritz Haag’s 2016s have everything you need for a long lasting love affair.” April 27, 2016. Issue 236 
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[94] Vinous 
This represents a botrytis selection ahead of and from the same parcel 
as informed the Auslese A.P. #10, a spot that is even a bit stonier than 
the parcel that birthed A.P. #6 and its gold capsule counterpart A.P. #9. 
Candied peels and juicy freshness of lime and grapefruit mingle with 
overripe pear, pear drops, papaya, white raisin and a hint of caramel  
for an aromatic and palate performance that is at once rich and piquant,  
opulent and brightly animating. As with this collection’s trio of Spätlesen,  
not to mention the best of its Auslesen, creaminess and caress are allied 
with near-weightlessness. The alliance of ennobled and fresh elements 
is prodigiously persistent. This has a fine future. January 2018

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese 2016 (AP 06)

[96] Wine Advocate 
Very clear and fine on the nose where grapefruit and lemon notes  
intertwine with very fine mineral aromas. On the palate this is a highly  
delicate and stimulating Auslese with a lush but highly finessed and 
salty finish. This is fabulous. April 2016 – Issue 236

[93] Wine Enthusiast – Editors’ Choice – 
Layers of crushed stone and earth juxtapose honeyed peach and 
nectarine in this complex, deeply mineral wine. It’s sweet and slick on 
the palate yet dancingly light, catapulted by racy acidity. The finish is 
endless and lip smacking. February 2018

[93] Mosel Fine Wines 
A beautiful nose of cassis, pear, apple, green herbs and fine spices. The 
wine proves gorgeously creamy and smooth on the palate. The finish 
is driven by pear and fine spices, and leaves an airy and persistent feel 
in the beautiful after-taste. July 2017

[93] Vinous 
A heady nose of gardenia, lily, ripe pear and quince leads to a creamy, 
expansive yet ultra-buoyant palate. The sense of sweetness here is 
more obvious than in this year’s Juffer Auslese (or, indeed, in any of 
the bottlings that preceded it in Haag’s 2016 line-up), but a hint of 
salinity, besides stimulating the salivary glands, helps counteract the 
effects of high residual sugar and leave one happily anticipating the 
next rich, unctuous sip. What’s more, as this opens for a half hour or 
so, the finish reveals some welcome intrigue by way of alkaline and 
stony nuances. For all of its opulence, Oliver Haag said that this, like 
the corresponding Juffer, came from fruit that was only very lightly  
botrytis-affected. He suggests that one reason it isn’t showing as 
expressively as a number of its immediate siblings might be that it 
represents two lots that were only blended just before bottling and  
(as of early August 2017) might still need time to properly marry. 
January 2018

[91] Wine & Spirits 
         — Year’s Best German Rieslings — 
A lean, tight Auslese, this has the sweet, tangy crunch of starfruit, or 
a barely ripe white peach. Green spice and herbal notes highlight the 
sense of cool freshness alongside the acidity that gives it vibrancy. Try 

it with a goat cheese salad with apples or candied nuts, to match the 
wine’s reserved sweetness. February 2018

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Auslese 2016 (AP 10)

[95] Wine Advocate 
From a 26-year-old parcel, dense and flinty on the deep and concen-
trated nose. On the palate, this is a lush and mouth-filling, piquant 
and salty Auslese with a grippy, still-nervous finish. Quite sweet.  
April 2016 – Issue 236

[95] Vinous 
A fascinating nose mingles sea breeze, intimations of wet stone, and 
smoky struck flint with high-toned nut extracts, ripe nectarine and 
mango. The lusciously fruited, creamy, almost weightless palate leads 
into a sensationally sustained, at once soothing and stimulating finish 
that left my salivary glands palpitating and that, for all of its sheer 
richness, not to mention high residual sugar, displays a fascinating 
array of stony, smoky and saline mineral nuances. January 2018

[93] Mosel Fine Wines 
A reduced nose of pear, a hint of pineapple, melon, fine spices, herbs 
and smoke. The wine is delicately creamy and exhibits good presence 
and ripe acidity on the palate. The finish is delicately smooth, com-
plex, playful and elegant. July 2017

Fritz Haag Brauneberger Juffer Riesling  
Auslese Goldkapsel 2016 (AP 22)

[95] Wine Enthusiast – Cellar Selection – 
Pronounced smoke and earth tones lend savory, shadowy nuances to 
this luminous, sunny auslese. It’s lacy and spry in mouthfeel yet richly 
concentrated in sweet-tart tangerine, Meyer lemon and red apple 
flavors. Dazzling acidity pierces through a long, lingering finish and 
foretells a long, illustrious transformation for this wine as it melds and 
deepens in complexity. February 2018

[95] Wine Advocate 
Super concentrated and fresh and is provided with vivid grapefruit 
and lemon rind aromas. Lush yet very fine and piquant, this is a  
highly finessed and intense Auslese with a long, well-articulated 
finish. April 2016 – Issue 236

[94] Mosel Fine Wines 
A gorgeous nose of canned yellow peach, marzipan, honey, apple and 
citrusy whipped cream. Far from being opulent, this wine delivers the 
telltale lightness of the Fritz Haag wines and proves beautifully elegant 
and refined on the palate, with more whipped cream, delicately citrusy 
acidity and great finesse and playfulness in the long and precise finish. 
July 2017

Continues
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[93] Wine Spectator 
Intense and juicy, with loads of ripe orchard fruit, dandelion, honey 
and sweet baking spice notes. Not too thick on the palate, though this 
has some weight, as well as crunchy and zesty elements which make it 
fresh and delicate. Shows complexity and impeccable balance. Drink 
now through 2038. February 2018

[92] Wine & Spirits — Best Buy —  
        — Year’s Best German Rieslings — 
With a restrained, shimmery sweetness, this tastes of mirabelle plums 
and green pears, a nutty grape-skin edge adding depth and detail to 
the juicy fruit. Fresh and brightly acidic, with good length, this is 
likely to develop more complexity with age, or in the company of a 
jackfruit curry. February 2018

[92] Vinous 
Candied lime, overripe pear, marzipan and a hint of white raisin 
collectively point toward the combination of overripeness and noble 
rot at work here. The nose is heady and the creamy palate is opulent, 
but this misses the animating juiciness, transparency or mineral and 
floral dimensions that rendered so many wines in the present collection 
memorable. The undeniably persistent finish perpetuates a confection-
ary personality, while candied citrus peels and herbs offer a modicum of 
welcome pushback by way of subtle bitterness. Fortunately, this elixir’s 
sheer sense of sweetness is not at all dominant, much less exaggerated. 
Given time — and it certainly won’t be decaying for several decades — 
it might well prove more fascinating and nuanced. January 2018

Fritz Haag Brauneberger Juffer Riesling Auslese 2016
[95] Wine Advocate 
Picked in the middle of the harvest, this wine has a clear, intense and 
elegant bouquet of piquant and slightly smoky-tinged grapefruit and 
lemon (cello) aromas. Round, fine and elegant on the palate, this is a 
very delicate and refreshingly pure but lush and gentle Auslese with 
beautifully stimulating salinity and piquancy in the finish. AP 20. April 
2016 – Issue 236

[95] Vinous 
“The fruit was extremely ripe, but there was only perhaps 5% 
botrytis,” reported Oliver Haag of a bottling that perpetuates and 
accentuates the floral notes found in so many of this collection’s 
residually sweet offerings while picking up on the raw-scallop-like, 
mouthwatering mélange of mineral and animal savor that emerged 
from this year’s two Juffer-Sonnenuhr Spätlesen. Quince and white 
peach in fresh and jellied forms are mint-infused, studded with 
candied grapefruit peel and garlanded in honeysuckle. The palate is 
almost weightlessly delicate, subtly creamy yet animatingly juicy. On 

a caressing, clinging finish, neither the wafting floral perfume nor 
the mouthwateringly umami-rich saline savor let up, and the quince 
morphs into a soothingly honeyed glaze. January 2018

[93] Wine Enthusiast 
Zesty green lime, herb and plum notes on the nose turn riper and 
sweeter on the palate of this pristine auslese. It’s light and crisp yet 
undulates with rich tides of sweet pink grapefruit, honey and peach. 
Spine tingling acidity and a fresh mineral undertone keeps the long 
finish invigorating. February 2018

[92] Mosel Fine Wines 
This offers a beautiful nose of yellow peach, apricot, melon, herbs and  
fine spices and a touch of whipped cream. The wine is beautifully  
creamy on the palate, where a hint of apricot blossom and more creamy  
fruits join the party. A floral side kicks in towards the long finish and 
freshens up the nicely juicy after-taste. July 2017

[92] Wine Spectator 
This is lively and mineral-driven, without overpowering sweetness, 
yet remains full of ripe fruit and floral notes. Very harmonious and fo-
cused, with electric acidity providing power and a firm backbone for 
balance and ageability. Floral details linger on the long finish. Drink 
now through 2034. February 2018

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2016 (AP 7)

[95] Wine Advocate 
Entirely fermented in stainless steel, shows a lovely precise and reduc-
tive bouquet with refreshing mineral slate and bright fruit aromas.  
On the palate this is a lush and piquant, super crisp and salty Juffer 
Sonnenuhr with great expression but also finesse and elegance. It is  
sweeter and richer than the more stimulating Juffer Spätlese. The finish  
is long and tensioned, always very fine and fresh. April 2016 – Issue 236

[94] Vinous 
Wet stone, smoky struck flint and a saline, savory intimation of raw 
scallop vie for aromatic attention with ripe peach, Persian melon and 
mango. The creamy, nearly weightless palate confirms both luscious 
fruit and a mouthwatering abundance of umami, while adding wafting 
inner-mouth floral perfume headily suggestive of lily and gardenia. A 
superbly sustained finish soothes yet manages to refresh, with sweet-
ness that’s entirely supportive of the wine’s intense fruit and flowers yet 
doesn’t obscure smoky, stony, and saline nuances. January 2018
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Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2016 (AP 14)

[95] Vinous 
This auction offering leads with subtle but complex floral perfume, 
ripe pear and quince, as well as intimations of wet stone. (I wonder 
why it isn’t more tropical in character.) The lusciously fruity palate is 
creamy yet animatingly juicy and almost ethereal in its sense of both 
levity and wafting inner-mouth perfume. The tenderly caressing, 
tightly clinging finish is transparent to wet stone and loaded with 
mouthwatering, sweet-saline suggestions of raw scallop. January 2018

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Spätlese 2016

[94] Wine & Spirits 
         — Year’s Best German Rieslings — 
This feels as stony and sculpted as the slope it grows on, a particularly 
vertiginous section of the south-facing Juffer hillside. It needs to be 
teased out of the glass at first, worked with a lot of swirling, to get 
beyond its austere façade. Even then the wine is restrained, the peach 
and pear flavors so pristine they taste like essences of fruit, while 
lemony acidity and mineral notes hold the wine firm. For the cellar. 
February 2018

[93] Wine Enthusiast 
Dark tones of smoke and slate fade with aeration on the nose of this 
wine, gradually bringing fresh, greengage plum and green floral notes 
to the forefront. While its apple and lime flavors are piercing and per-
sistent, it’s dancingly light in texture with a lingering finish. February 2018

[91+] Mosel Fine Wines 
This offers a beautiful nose of mirabelle, pear, apple, cinnamon and 
smoky slate. The wine is delicately fruity and moderately zesty on  
the palate, where the wine develops the fruitiness of an Auslese.  
Remarkably complex and elegant flavors of minerals and fruits emerge  
in the straight and still slightly sweet finish. July 2017

[91] Wine Spectator 
This shows beautiful harmony to the powerful acidity, ripe pear 
flavors and mineral components. Touches of cream and tarragon are 
introduced on the mouthwatering finish. Drink now through 2029. 
February 2018

[17] Jancis Robinson 
Like a breath of fresh morning air, herbaceous greens, wet pebbles and  
citrus fruit delight the sensory faculties. With so much zesty fruit and  
tingling acidity it’s easy for the taste buds to spring into action to 
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appreciate the more subtle components of fresh green herbs and wet-
stone minerality. Residual sugar is dished out in a most enticing way 
to complete the profile of a vibrant Spätlese with plenty of complexity. 
June 2017

Fritz Haag Brauneberger Juffer Riesling Spätlese 2016
[95] Wine Advocate 
Very clear and nicely reductive on the flinty and limey nose. Lush, 
round and very elegant on the palate, this is a beautifully mineral and 
complex Sonnenuhr with a long and intensely aromatic but always 
refined and refreshing mineral finish. This is a fabulous Spätlese from 
the Juffer. (AP 5). April 2016 – Issue 236

[93] Vinous 
This evinces a cooler, decidedly less tropical personality than a 
number of other Haag 2016s. Pear, quince and honeydew melon are 
infused with green herbs on an effusive nose and a silken, subtly 
creamy yet infectiously juicy palate. Bittersweet inner-mouth perfume 
adds to the allure of an impeccably balanced Riesling whose sweetness 
(even at nearly 70 grams of residual sugar) I didn’t even think about 
while luxuriating in the entire performance. This clings caressingly yet 
refreshingly, with delightful lift, luscious fruitiness and transparency 
to stony and floral nuances. January 2018

[92] Wine Enthusiast — Cellar Selection — 
Intense aromas of dusty slate and flint show prominently but there’s 
also plenty of ripe, penetrating yellow-peach and nectarine flavors 
waiting to burst through. High toned acidity and a fine, filigreed  
texture mark the midpalate. It’s a complex, faceted wine that should 
meld further from 2021–2030. April 2018

[91] Wine Spectator 
Concentrated flavors of orchard and stone fruit mingle in this light 
and graceful style. Abundant acidity keeps this fresh and delivers 
a long finish that is marked by notes of sage and slate. Drink now 
through 2029. February 2018

[90] Mosel Fine Wines 
Delicately ripe scents of pear, mirabelle, apple and herbs on the nose 
give way to a gorgeous and delicately creamy and zesty feel on the medi-
um-bodied palate. The wine is still on the sweet side, a feeling which is 
amplified by the ripe acidity, giving it a quite round structure. It delivers 
a fruity feel in the nicely tart but also slightly direct finish. July 2017
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Fritz Haag Brauneberger Riesling Kabinett 2016
[92+] Mosel Fine Wines 
It offers a rather reduced nose still marked by residues of spontaneous 
fermentation at first. These give then way to scents of pear, cassis, 
apple, grapefruit, herbs and fine spices after some airing. The wine 
proves however beautifully juicy and fruity, with good presence and 
elegance as well as quite some CO2 at this early stage on the palate. 
While already providing some Spätlese creaminess on the palate, the 
wine remains elegantly playful with much 1997 appeal right into the 
playful and comparatively airy finish. While a bit rough at this early 
stage, we would not be surprised if this will eventually exceed our high 
expectations as its fresher side develops at maturity. July 2017

[92] Wine Enthusiast — Cellar Selection — 
Dusty earth and smoke tones are predominant on first whiff but open 
gradually, offering a succession of ripening fruits from fresh lime 
and gooseberry to crunchy peach and pink grapefruit. It’s a spry, taut 
wine, with scintillating acidity and a long crystalline finish. April 2018

[92] Wine & Spirits 
         — Year’s Best German Rieslings — 
It took two days for this spontaneously fermented riesling to lose its 
funk, rewarding patience with a juicy, generous wine. What started 
as light peach deepened into red tones; the initial austerity built into 
a broad, firm background of stone. A selection of fruit from both 
the Juffer and Juffer Sonnenuhr vineyards, this shows its pedigree in 
depth and persistence; just give it a year or two in the cellar to mellow 
out. February 2018

[92] Vinous 
A faintly cheesy fermentative overlay lifts with aeration to reveal ripe 
apple, honeydew and quince. Buoyant, silken-textured and generously, 
lusciously fruity, the palate features a judicious measure of entirely sup-
portive sweetness and an influx of fresh grapefruit and lime that lend 
delightful animation and eventual refreshment. A hint of almond paste 
on the finish reinforces the sense of ripe melon and northern orchard 
fruits, but the wine’s citricity and undertone of wet stone never let up. 
This clings both soothingly and stimulatingly – an impeccable example 
of its genre (and one that entirely eclipses its rather inexplicably weak 
vintage 2015 predecessor). Calling it “super clean and clear,” Oliver 
Haag predicted that this Kabinett will be a fine ager, and I concur on all 
counts, other than the need for the nose to shed its slight funk, which 
will happen within a couple of years. As usual, there is a large volume of 
this wine, assembled from many different pickings and lots. January 2018

[91] Wine Spectator 
A crisp, lean, understated style that is intensely floral at first, but opens  
up nicely in the glass and envelops flavors of pear, apricot and wet 

stone. Combines grace with intensity, thanks to the powerful acidity 
which dictates the harmony. Drink now through 2024. February 2018

[90] Wine Advocate 
Has a beautifully reductive, terribly precise and refreshing mineral 
bouquet with crunchy slate aromas. Sweet, round and lush, with a 
clear, crystalline and elegant palate, this is a pretty sexy Kabinett with 
stimulating salinity. 8% alcohol. AP 3. April 2016 – Issue 236

[16.5] Jancis Robinson
The fragrance of Haag’s Brauneberger Kabinett may be gentle, but its 
aromas of fresh green herbs, citrus fruit and wet pebbles are in perfect 
unison with each other. On the palate it has got everything you expect 
from a classic Mosel Kabinett: animating acidity, zesty green and citrus  
fruit, delightful notion of residual sugar, and for good measure throws in  
a crunchy herbaceous finish with subtle undertones of wet stone. June 2017

Weinkrake.com
Kabinett par excellence! Sourness is dancing with sweetness, vibrating 
with ease together and around each other. On center stage the typical 
Fritz Haag minerality enriched by smoky and lemony notes. Zero 
Gravity. Well done. July 2017

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling Kabinett 2016

[92] Vinous 
What do you produce as an encore for such a gem of a Kabinett as 
Oliver Haag rendered in 2016 under the village designation “Braun-
eberger”? Here is something that has become a rarity in an age of 
global warming: a Kabinett exclusively from the Juffer-Sonnenuhr. 
Predictably, the fruit was picked near the beginning of harvest, 
in mid-October. “The acids were strong, the must weight was 89 
Oechsle,” related Haag, “and I thought, ‘You know, this could make 
a really special Kabinett’.” (It was sold via the annual Trier auction.) 
Site-typical tropicality of mango and pink grapefruit vies with north-
erly but very ripe pear and white peach on a heady nose as well as on 
a silken, glossy, subtly buttery palate, where it is joined by a hint of al-
mond paste. Is this too lush and ripely flavored for Kabinett? The long 
finish strikes me as answering that question in the negative (though 
20 years ago I would probably have thought otherwise), evincing as it 
does a delightful sense of levity, lilt and juicy refreshment, as well as 
transparency to a bed of slate. January 2018
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Fritz Haag Brauneberger Juffer  
Riesling (feinherb) 2016

[93] Vinous 
With a bit more alcoholic body (at 12%) than the corresponding 
“village-level” bottling, this is the direct off-dry counterpart to the Haag 
Juffer Grosses Gewächs. It displays a ripe, subtly tropical nose featuring 
Persian melon, mango and grapefruit, with struck-flint smokiness and 
an intimation of wet stone. The lush, luscious palate and soothingly sus-
tained but refreshingly juicy finish offer piquant counterpoint by way 
of peach kernel and toasted nuts, not to mention delivering a cantus 
firmus of wet stone appropriate to a wine that really sings. January 2018

[92+] Wine Advocate 
Fermented entirely in stainless stee. Offers clear, ripe and intense fruit 
with very fine slate aromas. Round and intense as well as very elegant 
and creamy on the palate, this is a well-structured but still young Riesling  
that was bottled with 14 grams of residual sugar and 12.5% alcohol. 
The finish is long, salty and pretty complex. AP 8. April 2016 – Issue 236

[91] Mosel Fine Wines 
It offers a gorgeous nose of white peach, white minerals, herbs and 
fine spices. The wine is rather elegant with good structure and pres-
ence on the palate and leaves a long and spicy feel in the delicately 
creamy, juicy and airy finish. July 2017

[90] Wine & Spirits 
         — Year’s Best German Rieslings — 
The little bit of extra sugar in this feinherb—an off-dry style—acts as a 
megaphone, playing up the fruit. It tastes of peaches, passion fruit and 
sweet Key lime pie, yet the zip of the acidity and the mineral sense of 
tannins keeps everything balanced. Robust and juicy, it will work well 
with spicy dishes. February 2018

Fritz Haag Brauneberger Riesling (feinherb) 2016
[93] Vinous 
Sourced largely from the Juffer, this leads with aromas of ripe peach 
and mango, whose fruit is then succulently deployed on a satiny pal-
ate. There is only a hint of sweetness, but it is ideal for underscoring 
the wine’s luscious fruitiness. A cooling sense of green herbal infusion 

common to a number of Fritz Haag 2016s serves as a lovely foil for the 
wine’s sense of tropical ripeness. Then, in the finish, we get a brightly 
juicy jolt of grapefruit and lime as well as a vibrant, delightfully shim-
mering sense of interaction with crystalline stony impingements and 
mouthwatering mineral salts. Comparing this with the corresponding 
Grosses Gewächs, impressive though it is, demonstrates how a bit 
more residual sugar and correspondingly less alcohol enhances a 
sense of layered richness as well as buoyancy, dynamic and minerally 
complexity. January 2018

[90] Wine Advocate 
Displays a clear, very delicate and beautifully crunchy warm slate 
aroma. Full-bodied and intense on the palate, this is a well-structured 
and silky Juffer with a stimulatingly piquant, salty finish. This is a 
pretty impressive Riesling at this price point. AP 4. April 2016 – Issue 236

Weinkrake.com
Of course, fruit on center stage. Citrus and peach aroma set the tone. 
Everything seems very clear and precise. Balance is very well integrated.  
Minerality and strong zest complement it at the background layer. 
This is a charming wine that is already really well elaborated. July 2017

Fritz Haag Brauneberger Juffer Sonnenuhr  
Riesling gg 2016

[95] Wine Enthusiast — Cellar Selection —  
— #36 Top 100 Cellar Selections Wines for 2018 —
Demure notes of lemon and crushed mineral on the nose contrast an 
exuberant palate full of pink grapefruit and hibiscus nectar. It’s a  
gorgeously silky, concentrated dry Riesling, with a firm mineral back-
bone and electric acidity that need time to meld. Hold until 2020 as 
it’s likely to improve well through 2030. April 2018. December 2018

[94] Wine Advocate 
Displays a very fine and flinty bouquet with beautifully crunchy slate 
aromas. On the palate this is a full-bodied, highly finessed and elegant 
Riesling with great balance and remarkably fine terroir expression. It 
is filigreed and stimulatingly salty in the long, complex finish. This is 
a fabulous dry Juffer Sonnenuhr that was bottled with 12.9% alcohol 
in August 2017. Probably the best “Grosses Gewächs” I have ever had 
from this domaine. AP 8. April 2016 – Issue 236

[93] Decanter — Dry German Riesling Grosses Gewächs  
       Panel Tasting: Highly Recommended — 
Exotic, tropical nose with a note of tangerine peel. The palate is  
honeyed and oily, with a textured core of zesty fruit. Fine and  
balanced, long and cleansing finish, ending on a pleasing dark slate 
note. Drink 2019-2031. July 2018
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[93] Vinous 
Muskmelon, mango and pumpkin on the nose set the tone for a richly 
fruited but also subtly earthy performance not unusual for dry Riesling 
from this site or vintage. Light fusel and wet stone notes along with 
piquant nuttiness provide welcome counterpoint on a subtly creamy 
palate that adeptly balances substantiality against buoyancy, leading to a 
long finish caressingly glycerol-rich, animatingly juicy and transparent 
to underpinnings of wet stone. Much though I relish the buoyancy and 
animation that used to characterize Haag Kabinett- or Spätlese-trocken  
 —  and still characterize today’s “J” bottling — I have to admit that 
Oliver Haag has really gotten the hang of rendering nuanced, downright 
elegantly balanced Grosse Gewächse. January 2018

[92+] Mosel Fine Wines 
Offers a quite pure and aromatic nose made of smoke, grapefruit, lime 
and spices with a touch of apricot and licorice. The wine starts off on 
the smooth and fruity side on the palate before a zesty side pepped up 
by a touch of CO2 comes through and makes for a leaner structure 
in the highly spicy and nicely salty finish. This comparatively light 
expression of GG needs a couple of years to shine, but there is all 
the finesse to make for an outstanding and playful expression of dry 
Riesling at maturity. October 2017

[90] Wine & Spirits — Best Buy —  
         — Year’s Best German Rieslings — 
Think of all the components in really good honey that aren’t sweet — 
the beeswax notes and sweet florals, the bitter herbals and a hint of 
tannins — and you’ll get an idea of this wine. The texture is rich and 
smooth yet the wine is savory, the breadth of flavor supported by a 
stony, saline tang on the finish. February 2018

[18] Jancis Robinson 
In my humble opinion the 2016 GGs can be the new 2008s, meaning 
that I expect them to be excellent longterm prospects, particularly if 
they show the mineral substance that we find in Oliver Haag’s Juffer 
Sonnenuhr. Although it comes in a fairly stony gravelly guise, the 
underlying texture is so viscously generous that it does not grind even 
at this early stage. An animating dose of grapefruit is served with zest 
and pith, a nuance of quinine providing medicinal piquancy, but the 
coup de grâce is delivered by a juicy herbaceous finish. Drink 2018-2028.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

Fritz Haag Brauneberger Juffer Riesling gg 2016
[94] Wine Enthusiast — Editors’ Choice — 
Flowery, fragrant aromas of spring blossoms and pink grapefruit belie 
the power and intensity found on the palate of this bold, steel-touched 
Riesling. While dry and medium bodied in style, ripe citrus and crisp 

stone-fruit flavors penetrate deeply. The finish is long, marked by cool 
strikes of steel and lime acidity. April 2018

[92] Wine Advocate 
Fermented partly in oak . Offers clear, ripe, intense yet fine and 
mineral fruit with deep and finely crunchy “brown” or warmer slate 
aromas. Lush and very delicate on the palate, this is a silky-textured, 
generous and highly elegant dry Riesling with opulent fruit intensity in  
the long, aromatic finish. Very fine and complex, it’s pretty accessible 
already. April 2016 – Issue 236

[92] Mosel Fine Wines 
This delivers an outstandingly creamy and complex nose of apricot 
cream, vanilla, yellow peach, mint, smoke and herbs. The wine coats 
the palate with ample juicy fruits, which gives it a beautiful sense 
of smoothness and delicacy. The finish is nicely dry in taste. This 
will only need a few years of bottle aging to integrate its creamy and 
smooth side. October 2017

[92] Vinous 
Tasted only a week after its late July 2017 bottling, this leads with 
scents of ripe white peach, apple, grapefruit and a hint of mango. 
These deploy lusciously on a silken, glycerol-rich palate palpably high 
in extract yet uncannily buoyant even at 12.5% alcohol. Almond and 
peach kernel and a cooling infusion of green herbs serve as fine foils 
to the wine’s prominent, ripe fruitiness, and the superbly sustained, 
stone-lined finish doesn’t forget its duty to refresh. January 2018

[18] Jancis Robinson 
Shows more of a cool mineral fragrance than herbaceous character. 
Something from an orchard on a cool morning  – mirabelle and  
meadow. Just a tad herbaceous on the finish. September 2018 

Fritz Haag Brauneberger Riesling Trocken “J” 2016
[92] Wine Enthusiast 
Exuberant cherry blossom and grapefruit aromas perfume this 
sprightly dry wine. Crisp green plum and lime flavors are tart and 
fresh, catapulted by spine tingling, persistent acidity. It’s a breathtak-
ing, vivacious sip to enjoy now through 2022. February 2018

[91] Wine Advocate 
Predominantly from 10- to 25-year-old vines, intensely colored, opens 
with a stunning “sponty” flavor from the lees aging. Intense and ripe, 
it has lovely slatey aromas and very nice fruit intensity. Full-bodied, 
lush and very elegant, this is a well-balanced, piquant and expressive 
village Riesling with a long, intense, charmingly juicy and aromatic 
finish. This is an excellent dry Riesling from two of the top vineyards 
of the Mosel. 12% alcohol. AP 17. April 2016 – Issue 236
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[91] Vinous 
An effusive nose delivers ripe apple, grapefruit and a hint of mango, all 
of which then lusciously inform a satiny, lush, glycerol-rich yet animat-
ingly juicy palate. An intriguing hint of ash and a vivid undertone of 
wet stone follow on the refreshingly sustained finish. This won’t make 
one forget the very best dry Juffer bottlings of past vintages, but it is a 
lovely representative of its dry, buoyant Mosel genre, a genre to which 
most of today’s Mosel Grosse Gewächse with their higher alcoholic 
body arguably don’t belong. January 2018

[90] Wine Spectator 
A lively, mineral-driven Riesling, starting with a touch of cream and 
unwinding to deliver a mix of floral aromas and stone fruit flavors. 
Well-rounded and balanced, with a mouthwatering finish. Drink now 
through 2024. February 2018

[88] Mosel Fine Wines 
It offers a beautiful and quite aromatic nose of vineyard peach, apricot 
blossom, herbs and spices. The wine is nicely balanced and playful on 
the palate and leaves a soft yet juicy feel in the elegant yet delicately 
powerful finish. The after-taste, still delicately tart at this early stage, is 
all about herbs, lime and spices. July 2017

Weinkrake.com
J? Let´s start our journey into the “J”uffer, which is where a lot of the  
grape material comes from. And this wine accelerates. Everything 
seems tighter, more present and stronger. Citrus and apple still remains  
in the foreground layer impression although it is being supported by 
a more complex corset of spiciness and minerality. The texture seems 
full-bodied and finesse and elegance swing by. The finish mirrors  
once again a more complex structure. Pure Juffer perfomance. July 2017

Fritz Haag Riesling Trocken 2016
[91] Wine Enthusiast 
Savory smoke and earth notes blow off with aeration revealing zesty 
green plum and herb tones. Electric shocks of acidity and a deep slate 
undertone accentuate its lean, lithe profile. The finish is moderately 
long but invigorating. Drink now through 2022. February 2018

[90] Wine Spectator 
Firm acidity fuels this light and refreshing white, while savory mineral 
details and flavors of lime and green apple provide charm. Graceful 
yet effusive, leaving a long, mouthwatering finish. Drink now through 
2022. February 2018

[89] Wine Advocate 
From vines of varying ages—15, 20 and 50+ years old — a medium- 
 bodied, straight, fresh and mineral estate Riesling with racy yet ripe 

acidity and a silky texture. The finish is dense, fruity and already  
pretty complex. AP 2. April 2016 – Issue 236

[89] Vinous 
A lovely nose of clover, apple blossom and wet stone subtly anticipates 
the juicy apple and stony undertone displayed on a buoyant, silky 
palate. A streak of salinity stimulates the salivary glands on a refresh-
ingly sustained finish that reprises floral perfume and (naturally!) wet 
stone. Though the label reads “11.5%,” this bottling is actually closer 
to 11% in alcohol and delightfully buoyant. As is so often the case, 
it represents a delightful example of impeccably balanced dry Mosel 
Riesling and a tribute not just to the talents of Team Fritz Haag but 
also to the potential of vineyards in generally overlooked Burgen (the 
Haag Family home village) and Mülheim, from which the majority of 
this wine originates. January 2018

[87] Mosel Fine Wines 
The wine develops an attractive nose of pear, ginger, herbs and fine 
spices. It develops some nice fruity grip on the fully dry palate. The 
finish is nicely juicy and leaves an attractive tart feel of minerals in the 
after-taste. July 2017

[16] Jancis Robinson 
Maybe I have mellowed, maybe Oliver Haag has, and maybe it’s the 
vintage. Of course he remains a dedicated follower of spontaneous  
fermentation, but his 2016 estate trocken shows a herbaceous fragrance 
that does not so much attack as intrigue. The flavour of green fruit and 
herbs is fresh, the acidity to the point, and the character of the wine 
racy and supported by just a tad of minerality. Bone dry. June 2017

Food & Wine (Ray Isle) “What Does Minerality 
Mean When it Comes to Wine?” 
Sometimes German Rieslings have acidity that almost tingles on your 
tongu e— one winemaker described it to me as “fizzy” (though there’s 
no actual fizz). This one has that, plus peach aromas and a drying end 
that’s like moisture soaking into slate. April 06, 2018

Fritz Haag Riesling (feinherb) 2016
[93] Wine & Spirits — Best Buy —  
         — Year’s Best German Rieslings — 
A racy riesling, this is saline and grapefruity, acidity rushing the 
citrus flavors over a cool mineral base. It’s a terrific example of the 
sort of restraint and energy possible from this cool, damp vintage, 
and its clarity is testament to the care Oliver Haag puts into his wines. 
February 2018
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[91] Wine Enthusiast 
Dusty mineral tones are delicate yet persistent in this invigorating 
off-dry Riesling. Crisp, tart green plum and apple flavors are racy and 
spry, accented by tingly lemon-lime acidity and a hint of spice. It’s a 
refreshing wine to enjoy now through 2021. February 2018

[90] Wine Advocate 
Offers a clear, fine, fresh and crunchy slate bouquet with delicate but 
intense fruit aromas. Lean but lush, round and quite elegant, this is 
a fabulous Riesling that was bottled with 17 grams of residual sugar. 
Marvelous! AP 1. April 2016 – Issue 236

[16] Jancis Robinson
On the nose the feinherb does not differ too much from the trocken, 
the core of the fragrance is invigoratingly herbaceous, supported by 
mere hints of dusty minerality and green fruit. As feinherbs go, it does 
not make any significant concession to residual sugar, almost crunchy 
in its fresh, green expression, but shows enough body to handle the 
authentic acidity. June 2017 

[88] Vinous 
Fresh apple and honeydew melon laced with cooling green herbs set 
the tone for a polished and impeccably-balanced performance. The 
succulent mid-palate feels caressingly silken, but the wine finishes 
with delightful refreshment, its sense of sweetness quite discreet. For 
now at least, it misses the floral and mineral dimensions of its legally 
dry counterpart, but almost makes up for this in its polished and 
infectious drinkability. January 2018

[87] Mosel Fine Wines 
It offers an interesting nose of pear, white peach, apple and earthy 
spices. The wine proves nicely smooth and offers good presence on 
the palate, where minerals drive the aromatics. The finish is nicely 
fruity and delicately light. July 2017


