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THE MAXIMIN GRÜNHAUS ESTATE 
The estate dates back to the 7th century, when it was given to the Benedictine monastery 
of St. Maximin in Trier. In 1882, it was purchased by an ancestor of Maximin von Schubert, 
who is the sixth generation of the family to own the Grünhaus estate.

THE RUWER VALLEY 
The Ruwer Valley is a tiny tributary that joins the Mosel just a bit downstream of Trier. 
Although the wines are labeled simply as “Mosel,” the Ruwer has a very distinct style due  
to its generally cooler conditions and well-drained slate soils.

MAXIMIN GRÜNHAÜSER RIESLING SEKT BRUT
For the Grünhaus Sekt, 100% healthy grapes were harvested in the Herrenberg vineyard at 
the end of October.. Whole clusters were pressed with low pressure for about three hours. 
The wine was fermented in old Fuder casks, and left on the full lees until April.

After racking and filtering the wine was taken to a local Sekt producer who handled the  
second fermentation in the bottle, maturation in bottle, hand riddling and disgorgement — 
the classic “méthode champenoise.” The dosage was done with an excellent Herrenberg  
Auslese. The wine has a very fine mousseux, the typically racy minerality of Grünhaus  
Riesling, and a silky texture combined with a very attractive creaminess. 

TECHNICAL INFO
Grape Variety: 100% Riesling
Vineyard Source: Maximin Grünhaüser Herrenberg
Soil Type: Red Devonian slate
Vineyard Management: Practicing organic, but not certified
Harvest Method: Selective hand picking
Must Weight: 78° Oechsle (18.9 Brix)
Vinification:  Native yeast primary fermentation in old Fuder casks; second fermentation in 

bottle; hand riddled and disgorged after a year on the lees
Alcohol: 12.5%
Dosage: 9.3 grams/liter
Total Acidity: 5.9 grams/liter
Total Production: 500 cases

FROM THE PRESS

[93] Wine Enthusiast — Editors’ Choice —
“Enticing whiffs of brioche, biscuit, lemon and lime introduce this lovely brut-style sparkling. It’s 
bracingly fresh yet bursting with juicy tangerine and yellow peach flavors. Filigreed in structure 
and with pinpoint, persistent petillance, it’s a convincing argument for Champagne lovers to 
drink more sekt, especially considering its price.” February 2018 
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