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MAXIMIN GRÜNHAUS
2018 Pinot Noir

A concentrated yet elegantly refined Pinot Noir grown in the  
blue slate soils of the Grosse Lage (grand cru) Abtsberg vineyard.

Dr. Carl von Schubert long yearned to bring top-quality Pinot Noir back to the Grünhaus 
vineyards. His vision finally become reality in 2007, when one hectare of Pinot Noir (Dijon clones 
777 and 828) was planted on one of the best and steepest parcels of the Abtsberg. Another 
half-hectare parcel followed one year later. Following classic maceration and fermentation in 
open stainless steel tanks, the Pinot Noir spends 18 months in French and Austrian oak, as well 
as locally made barriques from our own oak trees. In order to develop maximum complexity and 
structure, we use a combination of first, second and third fill barrels. The result is a complex and 
elegant Pinot Noir, that proudly expresses its kinship to the Grünhaus Rieslings.

ABOUT MAXIMIN GRÜNHAUS
This deeply historic estate dates back to the 7th century, when the Frankish King Dagobert donated the vineyards 
and buildings to the Benedictine order of St. Maximin. The monastery was privatized by Napoleon in the early 19th 
century. 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. Work in the vineyards is done in close harmony with nature. Fertilization is organic, and 
no pesticides or herbicides are used. The wines ferment naturally in the deep, cool cellar, where they are matured in 
a combination of stainless steel tanks and neutral oak Fuder casks. The Ruwer Valley is a tiny tributary of the Mosel 
that has a very distinct style due to its generally cooler conditions and well-drained slate soils.

[93-94] Wine Advocate
“Deep, generous and elegant! On the palate, this is a rich but refined, tight,  

fresh and elegant Pinot from 11-year-old vines (Pinot clones from Burgundy)  
rooting in blue slate soils. The wine is powerful, very intense and long on the   
concentrated, salty and tensioned finish that indicates great aging potential.”  

— Stephan Reinhardt, April. 2020
[93] Wine Enthusiast — June/July 2021

TECHNICAL INFO
Vineyard Sources: Abtsberg
Vinification: Naturally fermented in open-top 
stainless steel; matured in oak barriques (30% new) 
for 18 months
Alcohol: 13.5%
Residual Sweetness: 0.8 grams/liter
Total Acidity: 4.8 grams/liter
Total Production: 200 cases

NUTRITION INFO
Calories: 113 per serving (5 oz.)
Carbohydrate & Sugar: 0.1 grams per serving
Fat & Cholesterol: None
Sustainably Grown
Pesticide & Herbicide Free
GMO Free
Gluten Free
Vegan


