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Maximin Grünhäus Pinot Blanc 2017
[90] Wine Enthusiast 
While delicate in body and alcohol, this elegant, dry Pinot Blanc offers  
a supple silken texture and crisply concentrated lemon and yellowapple  
flavors. Its a refreshing easy-drinking wine with hints of caramel and 
smoked nut that linger on the finish. Enjoy now–2022. April 2019

[90] Stuart Pigott (JamesSuckling.com)
Plenty of pears and lemons. Medium-bodied with an animating yet 
discrete acidity. Drink now or in 2019 and 2020. June 2018

[89] Vinous
A classic Pinot Blanc nose of lime, apple and sweet corn anticipates the  
succulence and bright edges that feature on a subtly creamy palate. 
The juicy finish boasts Riesling-like animation and transparency to 
wet stone underpinnings. What a delightful relief this bottling is, 
after the disappointing 2016! I still lack sufficient experience with 
older bottlings of Grünhaus Pinot Blanc — a genre that has been 
around for well under a decade — to more than speculate as to this 
wine’s aging potential. April 2020

[88] Fine Wine Review  
Some sucrosity, nice crystallinity, green apple fruit, essentially dry. 
Round but with enough acidity. Fermented mostly in old barrels, a 
little stainless steel. About 4 g/l r.s. Very good job from a vintage that 
was not favorable to Pinot Blanc. October 2018

[87] Mosel Fine Wines
It develops an attractive and aromatic nose of quince, pear, white 
flowers and a hint of slate-infused smoke. The wine unfolds a good 
ripe presence on the palate and leaves a gorgeously smooth feel in the 
slightly broad and melon-infused finish. June 2018

[15] Jancis Robinson 
Interesting to see that, chez Maximin Grünhaus, they call the variety 
Pinot Blanc and not Weissburgunder, but a generous fragrance of pear  
and melon with a hint of pear drop does not rely on terminology to 
invite further exploration. As rewarding as it may be to see the Riesling 
community grow, producers are well aware that acidity can be a  
barrier for some too high to cross, and with their estate Pinot Blanc 
the von Schubert family are offering a more full-bodied alternative 
with green melon and pear flavour, but also enough nut kernel and 
fruit peel to provide some grip to the finish. Drink 2018-2020.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

[86] Wine Spectator
A steely, refreshing white, with notes of apple skin and ginger candy. 
Charming, showing good tension and moderate length. Drink now. 
Web Only 2019

Maximin Grünhäus Pinot Blanc Réserve 2017
[91] Stuart Pigott (JamesSuckling.com)
Quite a structure with rather pronounced tannins. It also has enough 
fruit to easily carry this. Drink or hold. June 2018

[89] Mosel Fine Wines
It offers a rather big and opulent nose of melon and conference pear. 
The wine develops good presence on the palate without any undue 
impact of oak. The finish is nicely present in a slightly ripe but very 
spicy feel. June 2018

[87] Fine Wine Review  
Some oak in nose, also some leesiness. Round, smooth, a touch of 
spice, long green apple. October 2018

[16] Jancis Robinson 
The Pinot Blanc Reserve shows a concentration of pear on the fragrance  
that brings it close to the pure expression of eau-de-vie de poire. The  
flavour is once again determined by the fruit of pear and green melon,  
a little more full bodied and richer in texture than the straight estate 
version. Mercifully the estate has refrained from furnishing the Reserve  
with any oaky ornaments, which makes it immensely quaffable. Drink 
2018-2022. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

Continues

Fine Wine Review Reviewed by Claude Kolm 
“Riesling yield was only about 29 hl/ha in 2017 (half of 2016) because of frost that killed young vines. The harvest started 18 September, and the 
picking necessarily was fast because of rot in the vineyards. Acidities almost same as 2016, but different type, more herbal in 2016, observed Dr. Carl 
von Schubert. Fans of this great estate will find all they could desire in this vintage except overall quantity and lots of late harvest wines.” October 2018 
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[87] Vinous
Like its non-reserve counterpart, this offering, which was raised as 
usual in casks from Grünhaus oak, was bottled in the spring of 2018. 
Getting it out of wood then has left it with some positive reinforcement  
of lees character but only a mild sense of overt, resinous oakiness. 
Volume, gloss and sense of stuffing have not precluded some lime-like  
brightness as well as transparency to stony underpinnings that  
characterized its ostensibly lesser sibling. But the fruit is more simply 
appley, and the smoky and caramelized elements from barrel don’t add  
anything that I find appealing. I would be very surprised if this were 
to demonstrate significant improvement with time in bottle, but, as 
confessed in my review of the “regular” bottling, I lack significant 
experience with Grünhaus Pinot Blancs that have been in bottle for 
more than four or five months. April 2020

Maximin Grünhäus Riesling Réserve 2017
[16.5] Jancis Robinson 
Cool stony fragrance with a hint of green fruit. Off-dry Riesling with 
delicate flavour of apple and pear, a hint of green peel, refreshing  
acidity and just the merest notion of residual sugar on the finish. 
Drink  
2018-2020. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

Maximin Grünhäus Monopol Riesling 2017
[91] Stuart Pigott (JamesSuckling.com)
Tons of fresh herbs and berry aromas here. A sleek and medium-bodied  
one, showing real, elegant balance for this category. A long finish. 
Drink or hold. June 2018

[89] Wine Enthusiast
Delicate notes of lemon and green apple are accented by crushed 
earth and bramble in this zippy light-bodied dry Riesling. It’s a  
briskly textured, vibrant wine to enjoy now–2021. April 2019

[89] Wine Spectator
Shows fine purity, wrapping lime, peach and mineral flavors around a 
spine of acidity. Savory mineral details emerge midpalate. Turns drier 
on the prolonged finish. Drink now through 2023. Web Only 2019

[87] Fine Wine Review
Off-dry, round ripe, some citric. Mostly from Herrenberg. About 
11 g/l r.s.; 8 g/l aciditiy. 11.5% stated alcohol. October 2018

[87] Mosel Fine Wines
It develops a rather intense nose of grapefruit, greengage, herbs and 
smoke. The wine proves delicately racy on the palate and leaves a 
mouthwatering, crisp and fully dry-tasting feel in the finish. June 2018

[87] Vinous
Green apple and semi-ripe honeydew melon deliver subdued aromatics  
and a crunchy, piquantly seed- and rind-inflected palate. There is a 
glossy feel to push back against the wine’s tart and piquant elements, 
and it finishes with modest length but appealing refreshment. April 2020

[16.5] Jancis Robinson 
A light fragrance of apple, peardrop and a hint of icing promises  
refreshing summer relief. Although this Monopol does not state 
trocken on the label, it comes across as such on the palate with its  
dry expression of grapefruit and lime, lemony acidity and light body. 
A delicate spritz accentuates its lively character. Drink 2018-2021.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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Maximin Grünhäus Maximin Riesling 2017
[HHHH] Restaurant Wine 
An excellent Riesling in a crisp, light medium bodied style. It is  
fragrant, delicately flavored (honey, pineapple, lime, grapefruit),  
balanced, and very long on the finish. A terrific value in a off dry, 
crisp Riesling. Can be aged a bit. 2019 Issues #184, #185 & #186

[90] Stuart Pigott (JamesSuckling.com)
Juicy and crisp with a balance that’s just off-dry. Lovely white peaches,  
too. A very flexible food wine. Drink now or in 2019 and 2020. A 
non-estate wine. June 2018

[16.5] Jancis Robinson 
Cool stony fragrance with a hint of green fruit. Off-dry Riesling with 
delicate flavour of apple and pear, a hint of green peel, refreshing 
acidity and just the merest notion of residual sugar on the finish.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

[87] Wine Spectator
Well-balanced, with zippy notes of green apple and grapefruit.  
Refreshing and pure. Drink now. Web Only 2019
[86] Mosel Fine Wines
The wine offers a discreet but very enjoyable and engaging nose of 
pear, apricot, herbs and spices. The feel on the palate is juicy and 
delicately playful. The finish is nicely crisp, delicately fruity and very 
satisfying. This textbook “terrace wine” will offer much pleasure over 
the coming year or two. June 2018

Maximin Grünhäus Alte Reben Riesling 2017
[93] Stuart Pigott (JamesSuckling.com)
A classic dry riesling from the Ruwer! Light in alcohol but deep and 
complex with blade-runner clarity at the very long and mineral finish. 
Drink or hold. June 2018

[92] Fine Wine Review  
Dry, tension, energy, medium-weight, stony. Mostly from Abtsberg. 
11.5% stated alcohol. October 2018

[91] Mosel Fine Wines
It develops a beautiful even if still rather restrained nose of slate, 
mirabelle, herbs, peach and spices. The wine is superbly balanced on 
the palate, where ripe flavors of fruits are nicely balanced out by some 
juicy acidity. It is still slightly on the rough and unfinished side of life 
in the finish but will blossom in a few years. June 2018

[90] Wine Enthusiast 
Crystalline minerality takes center stage in this exceptionally light, 
zippy, oldvine Riesling. It’s dry in style with crisp-tart lime and 
green-apple flavors dusted in crushed slate, salt and quartz. It finishes 
bracingly, with an invigorating streak of acidity. It is an elegant wine 
to enjoy now–2023. April 2019

[90] Wine & Spirits 
Carl von Schubert and his son Maximin base this wine on their old
vines, 30 to 70 years old, and vinify it with ambient yeasts in a mix of 
old fuders and stainless-steel tanks. It’s a substantial QbA, earthy and 
mineral, with bright, tight notes of lemon peel and calamansi driven 
by steely acidity. Direct its energy at anything fried. February 2019

[89] Wine Spectator
Hoppy notes open this Riesling to citrus and kiwifruit flavors,  
underscored by lively acidity. Pure and refreshing on the tangy finish. 
Drink now through 2023. Web Only 2019

[HHHH] Restaurant Wine 
The Abtsberg QbA is very complex in style; a supple, medium bodied 
Riesling that is lightly sweet, crisp, well balanced, and a very long on the  
finish, tasting of apple, lime, honey, creme brulee, and oak. Fine quality;  
can be aged. From 30 to 70 year old vines. 2019 Issues #184, #185 & #186

[17] Jancis Robinson 
Good concentration of fresh green fruit on the nose with just a hint 
of flinty minerality. Sleek green fruit and gooseberry are well sup-
ported on the palate by delicate spicy and stony notions. Light and 
elegant with animating acidity, well supported by the deftest of re-
sidual-sugar sprinklings. Drink 2018-2023. July 2018 – Michael Schmidt. 
Mythos Mosel 2018 – VDP Members
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Maximin Grünhäus Herrenberg Riesling Superior 2017
[94] Stuart Pigott (JamesSuckling.com)
Legally, this isn’t dry. However, in spite of that, it’s a wonderful dry 
wine for elegant fish dishes. Deep and complex with herbal notes and 
berries on the nose. Great tension, energy and minerality on the  
palate. Enormous aging potential, but it is already delicious. June 2018

[93] Wine Spectator 
Aromas and flavors of hops and salted butter open this Riesling to notes 
of nectarine and pear. The glossy texture adds to the charm. This is 
very complex but not flashy at the moment, so wait for the shell to 
break in several years. Best from 2022 through 2032. Web Only 2019

[92+] Fine Wine Review 
Pure, good acidity and crispness for the vintage. Clear. just a little sweet  
— the concept of the Superior wines is not to force fermentation to 
full dryness, but rather to allow fermentation to go as far as it will on 
its own. October 2018

[92] Mosel Fine Wines
This offers a beautiful nose of melon, grapefruit zest, apple, mint and  
spices. The wine is nicely fruity and elegant on the palate, where a touch  
of cream is lifted up by zesty acidity. The finish is beautifully smooth 
and full of promise. This just needs a little bit of time to shine. June 2018

[91] Vinous
Lime, white currant and white peach on the nose are laced with  
cress and nettle on the palate for an invigoratingly prickly and incisive  
impression that is nicely assuaged by succulence of fruit, cheek-nipping  
citricity and the merest hint of sweetness. The sense of tension here 
is productive rather than uneasy, and the refreshing finish boasts 
admirable transparency to stony and alkaline notes as well as to the  
aforementioned herbal nuances. (The nickname “Superior” is intended  
as an allusion to the eponymous role in a monastic community, which 
Grünhaus was — under the auspices of St. Maximin’s Abbey in Trier 
— for centuries.) April 2020

[89] Wine Enthusiast 
Initial aromas of white mushroom and crushed earth take a fresher, 
brighter tone with some time and aeration. The wine is off-dry and 
spine-tingling, and its pert lemon acidity and white grapefruit flavor 
are juicy and revitalizing. December 2019

Maximin Grünhäus Herrenberg Riesling Kabinett 2017
[94] Wine Enthusiast — Editors’ Choice — 
The nose offers more spice and mineral than fruit here, but the 
palate introduces layer upon layer of juicy white grapefruit, lemon 
and tangerine. It’s joyfully semisweet, yet bracing in acidity. This is an 
ethereally light yet concentrated wine to enjoy now–2028. April 2019

[93] Stuart Pigott (JamesSuckling.com)
Ripe and juicy, but it is also very clean and crisp. You can drink this 
now, but it will give so much more from 2019. Right now, the herbal 
notes are only hinted at. A long and dry mineral finish. June 2018

[92] Fine Wine Review  
Peach fruit, off dry, good nervosity and structure. 7.5% stated alcohol. 
October 2018

[92] Mosel Fine Wines
It develops a beautiful nose of cassis, peach and herbs. The wine displays 
great finesse and elegance on the palate and leaves a beautifully vibrant  
feel in the long and intense finish. This is a gorgeous wine in the 
making! June 2018

[91] Vinous
Fresh apple, white peach and lime tinged with cress and oregano on  
the nose anticipate the generously juicy, animatingly tart-edged and  
invigoratingly green-herb-tinged impression that emerges on a 
polished, buoyant palate. More than 50 grams of residual sugar are 
present (at just 7.5% alcohol), yet the resulting sweetness supports 
succulent white peach without excess and avoids any negative sense 
of sweet-sour tension on an exuberant finish transparent to smoky 
and stony as well as herbal nuances. April 2020

[90] Wine Spectator
Graceful, infused with mango, nectarine and savory mineral aromas 
and flavors, all matched to a vibrant profile. Firm, but balanced and 
refreshing, with a long, citrusy aftertaste. Drink now through 2025. 
Web Only 2019

[HHHH] Restaurant Wine 
A rich wine with fine character (linden blossom, pineapple, white 
peach), light body, rich texture, firm acidity, and good balance, with a 
very persistent finish. Great value. 2019 Issues #184, #185 & #186
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Maximin Grünhäus Herrenberg Riesling Spätlese 2017
[95] Stuart Pigott (JamesSuckling.com)
Slightly funky from the wild ferment but very succulent and racy. 
Crystalline purity at the super elegant finish, which shows great  
herbal and mineral complexity. Drink or hold. June 2018

[94] Wine Enthusiast 
Fruit and steel collide in this spine-tingling spätlese. It’s a tantalizing  
medium-sweet wine offering concentrated white-grapefruit and 
pineapple flavors, dusted by crushed slate and caramelized sugar.  
The finish is long and lean, marked by tangs of cool steel and acid.  
Delightful now but will improve well through 2030. April 2019

[94] Wine Spectator
Supple, with a vibrant structure behind the nectarine, green tea and 
lemon curd notes. A touch of creaminess emerges midpalate as this 
shows a range of aromas and flavors. The terrific, complex finish invites  
you for another sip. Drink now through 2032. January 2019. March 2019

[93] Fine Wine Review 
Elegant, pure, apple, peach, depth, length, finesse. 7.0% stated alcohol. 
October 2018

[92] Mosel Fine Wines
It offers a rather reductive nose of melon, herbs and fine spices. The 
wine proves delicately creamy on the palate, where ripe lemon is 
pepped up by grapefruit zest as well as herbs and fine spices. The 
finish is delicately creamy yet also focused and precise. June 2018

[91] Vinous
Kiwi, lime, white currant and honeydew melon on the nose anticipate  
an impression on the glossy palate that is at once lusciously ripe 
and brightly tingling. Sweetness is entirely supportive despite its 
analytically high level. The vibrantly and refreshingly sustained finish 
harnesses lime zest, kiwi seeds, nettle and apple seeds for a sense of 
invigoration. In musical terms, a very treble wine, though, for now at 
least, not one revealing of the depth, especially in a mineral dimension,  
of which Grünhaus Riesling Spätlese is famously capable. April 2020

[90] Wine & Spirits 
This has the generosity of the Herrenberg vineyard, a 40-acre site with  
deep soils and red slate. The wine feels balanced and deep, combining 
sweet apple flavors with spicy, earthy notes of cider varieties. Gentle 
yet firm acidity guides it to a clean finish. February 2019

Maximin Grünhäus Abtsberg Riesling  
Auslese Nr. 56 (Auction) 2017

[98] Stuart Pigott (JamesSuckling.com)
This is a work of genius because it marries enormous concentration 
and the ripeness of yellow peaches, apricots and mangoes beautifully. 
Spring-like freshness, too. Great delicacy at the super long finish. 
Drink or hold. June 2018

[93] Vinous
This auctioned bottling represents the first crop from a single parcel 
high up in the Abtsberg, and as often happens with such Jungfern 
(“virginal”) wines, there is a memorable combination of intense  
flavor concentration with airy delicacy and textural finesse. The  
high-toned nose suggests peach distillate mingled with Chartreuse 
and quince preserves. The glossy, creamy palate introduces just 
enough lime and fresh peach to supply bright, animating, engaging 
primary juiciness, and the lusciously lingering finish is appealingly 
capped by a nip of raw ginger. April 2020

[18] Jancis Robinson 
Although still quite veiled, the nose of the Abtsberg Auslese 56 cannot  
totally keep the delightful aromas of candied apple and marzipan 
under wraps any longer. If the fragrance was coy, the palate is virtually 
bursting with youthful exuberance, bubbling over with zesty and juicy 
fruit from apple to orange and gooseberry to grapefruit. Sprinklings 
of spice and stony minerality add intrigue and invigorating acidity 
stimulates the taste buds as only Ruwer Auslese can. In these days 
of global warming it may be getting more difficult to produce the 
vibrant type of Auslese that the Mosel used to be famous for, but the 
Abtsberg still delivers it. Drink 2018-2032. July 2018 – Michael Schmidt. 
Mythos Mosel 2018 – VDP Members
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Maximin Grünhäus Abtsberg Riesling Superior 2017
[96] Stuart Pigott (JamesSuckling.com)  
 — Top 100 German Wines of 2018 #32 — 
A great and dry tasting Mosel wine that needs a year or two to open 
up. However, it has stunning concentration and remains really light 
on its feet. Fabulous elegance at the very long and super clean finish. 
Drink or hold. June 2018, December 2018

[94] Wine Spectator 
Dry-tasting, with an intriguing complexity that makes you pause and 
reflect on each sip. Emerging flavors of spearmint, slate and white  
pepper draw you in, while a mix of Bosc pear and clementine captivate  
you. The long, mineral-driven finish makes you reach for another 
taste. This is harmonious now, but will reward those who store it for 
several years. Best from 2021 through 2033. March 2019

[93] Wine Enthusiast — Cellar Selection — 
This zesty, penetrating Riesling is sourced from low-yielding grapes 
in the best parcels of the producer’s legendary Abtsberg vineyards. 
It’s intensely smoky and earthen on the nose but boasts tart tangerine 
and lemon flavors glazed with honey and steel. A complex, captivating  
wine that’s lovely already but will likely improve through 2030. June 2019

[93] Fine Wine Review 
Typical Abtsberg stoniness and energy, almost dry — drier than  
Herrenberg Superior. Apply fruit. Good length. October 2018

[92] Wine & Spirits 
Von Schubert’s “Superior” bottlings are selections of the best plots 
of the vineyard, fermented with ambient yeasts in 1,000-liter casks. 
This 2017 is rich and earthy, with apple-skin flavors and mineral 
notes and a broad, full-bodied texture. Tangy lemon acidity keeps 
the wine buoyant; it’s a substantial QbA for monkfish roasted on the 
bone. February 2019

[92] Mosel Fine Wines
The wine develops a beautiful nose of grapefruit zest, pear, quince, 
melon and mint. The wine proves nicely juicy on the palate and 
leaves a delicately sharp feel in the long and mineral-infused finish. 
The after-taste is all about complex ripe orchard fruits. This simply 
needs time. June 2018

[91] Vinous
The nose of lime and white peach is not dissimilar to that of the 
corresponding Herrenberg. But here, the palate features a stronger 
piquancy of fruit seed and pit and lacks the Herrenberg’s incisive 
herbal dimension. Here, too, there is a very subtle and welcome hint 
of sweetness as well as a glossy feel, both of which help assuage any 
tendency toward bitterness. A suggestion of pistachio extract nicely 
captures the wine’s productive bittersweet personality. The finish 
is generously juicy and mouthwateringly saline. The “Superior” 
bottlings typically represent casks or tanks of comparable quality to 
those that inform the corresponding Grosse Gewächse, and whose 
bottled destination depends largely on the level of residual sugar at 
which fermentation petered out. But this is by no means the first 
occasion on which I have found a “Superior” bottling significantly 
clearer and more expressive than its Grosses Gewächs counterpart. 
(The nickname “Superior” is intended as an allusion to the eponymous  
role in a monastic community, which Grünhaus was — under the 
auspices of St. Maximin’s Abbey in Trier — for centuries.) April 2020
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Maximin Grünhäus Abtsberg Riesling Kabinett 2017
[94] Stuart Pigott (JamesSuckling.com)
Quite funky from the wild ferment, but behind that, there is a very 
expressive wine with great fruit. The very racy acidity makes the 
finish really uplifting. Drink or hold. June 2018

[93] Wine Enthusiast 
Fresh, forward white-peach and tangerine flavors are plush and 
mouthfilling, yet ethereally brisk and delicate in stature. Semisweet 
in style, it’s a deeply concentrated, honeyed wine balanced by zesty 
lime acidity and shards of slate and smoky minerality. This is a lovely, 
light-footed sip to enjoy now–2028. April 2019

[93] Mosel Fine Wines
It develops a delicately ripe nose of cassis, peach, melon, apricot blossom  
and herbs. The wine is superbly balanced, intense and focused on the 
palate. The finish is juicy, mouthcoating and yet beautifully precise. 
This is beautiful even if slightly bigger expression Kabinett in the 
making, which shows great delineation in the finish. June 2018

[92] Wine Spectator
Racy, yet bursting with stone, spice and orchard fruit notes. Tastes 
pretty dry due to high acidity and a minerally structure, but remains 
elegant and silky. The citrus and sea salt accents on the persistent fin-
ish complete the refreshing, zesty profile. Drink now through 2027.  
February 2019

[90] Vinous
As was the case with the corresponding Grosse Gewächse, I miss the 
cut or clarity here that I perceived in the Herrenberg Kabinett, but 
in this instance the qualitative difference is relatively small. Apple, 
white peach and honeydew melon combine for an appealing nose and 
a lusciously fruity palate impression well-supported by surprisingly 
high residual sugar. And there is a flattering suggestion of silkiness 
allied to alcoholic buoyancy. The finish is succulently sustained and 
subtly stone-lined. April 2020

Maximin Grünhäus Abtsberg Riesling  
Kabinett Nr. 45 (Auction) 2017

[95] Stuart Pigott (JamesSuckling.com)
A very fine peachy nose. Concentrated and super elegant, this is a 
great Kabinett with excellent aging potential. The very long finish 
shows great sophistication. Drink or hold. June 2018

[91] Vinous
For the third year in a row, Grünhaus has offered a small lot of  
Abtsberg Kabinett at the Trier auction. Apple, honeydew melon 
and kiwi combine on a generous nose and a glossy, succulently fruity 
palate, with seed piquancy and invigorating kiwi seed crunch serving 
for invigoration. The buoyant finish is energetically and refreshingly 
sustained as well as transparent to alkaline and stony nuances. April 2020

[16.5] Jancis Robinson 
Still a little subdued on the nose, but with a delicate promise of ripe 
green fruit, a little peach and a hint of icing sugar. On the palate 
the Kabinett Nr 45 is far more outgoing with fresh sweet-bitter 
grapefruit, creamy lemon curd and an assertive expression of acidity. 
Tasteful moderation in the contribution of residual sugar keeps the 
Abtsberg Kabinett buzzing with exhilarating freshness. Drink 2018-
2024. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members
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Maximin Grünhäus Abtsberg Riesling Spätlese 2017
[96] Stuart Pigott (JamesSuckling.com)
Great harmony and originality, as well as enormous concentration, 
making this a stunning Spätlese. The mineral freshness at the finish is 
literally breathtaking. Drink or hold. June 2018

[94] Fine Wine Review  
More austere for now with stoniness, length, energy. 7.5% stated 
alcohol. October 2018

[93] Wine Enthusiast — Cellar Selection — 
Subtle whiffs of lime zest, earth and smoke perfume this vivaciously 
spry spätlese. It’s a tightly wound, spinetingling sip that pierces the 
palate in bold strikes of lemon, lime and steel. Its youthful energy 
feels nervous now but should round out and deepen in complexities 
through 2035. April 2019

[93] Wine Spectator
Elegant, with electric acidity fueling the passion fruit, white raspberry,  
saffron and jasmine notes, this is well-structured and very racy, com-
bining refreshing aspects with concentration, which allows the flavors 
to linger almost indefinitely. Drink now through 2030. January 2019

[93] Mosel Fine Wines
This offers a beautiful nose of pear, melon, whipped cream and fine 
spices. The wine is nicely balanced on the palate and leaves a clean 
and juicy feel in the long and intense finish. The intensity is that of 
an Auslese but the wine retains the playful side of a Spätlese. June 2018

[92] Vinous
On the nose, pure ripe white peach is brightly laced with fresh 
lime and appealingly accented by thyme and tarragon. The palate 
impression is correspondingly succulent, animating and multifaceted, 
with stony underpinnings clearly discernible on a vibrantly, soaringly 
buoyant, coolingly herbal and consummately refreshing finish. April 2020

[HHHHH] Restaurant Wine 
The Abtsberg Spatlese is first rate: elegant and complex in flavor 
(white peach, linden blossom, pineapple), concentrated, crisp, and 
well balanced, with a very long finish. Can be aged. Great value.  
2019 Issues #184, #185 & #186

[90] Wine & Spirits 
Where the 2017 Herrenberg (also recommended here) has a generosity  
that seems to reflect its deep soils and red slate, Abtsberg channels 
its cool, steep blue-slate slope in its chilly austerity. It feels tight and 
reticent, with lemon acidity and peach-skin fruit, its Spätlese status 
reading more in firm structure than any sort of fruit flesh. Give this 
time in the cellar to fill out. February 2019

Maximin Grünhäus Abtsberg Riesling Auslese 2017
[95] Stuart Pigott (JamesSuckling.com)
Very cool with a ton of minty freshness. The power of this great 
Auslese is underplayed until it kicks in at the bold finish. Better from 
2020. It shows long aging potential after that too. June 2018

[94] Mosel Fine Wines
Develops a beautiful nose of pear, peach, apricot blossom, coconut 
and pineapple, all pepped up by mint and dried herbs. The wine 
is stunningly juicy and delicately creamy on the palate and leaves a 
gorgeously vibrant feel in the pure and very elegant finish. One is left 
with flavors of pear, pineapple, star fruit and a hint of tangerine zest 
in the after-taste. What a beautiful wine! June 2018

[93] Vinous
The “regular” bottling of Abtsberg Auslese this vintage takes as its 
starting point the same pure, ripe peach fruit, coolingly green herbal 
overtones, succulence, infectious juiciness and transparency to stony 
underpinnings that characterize the corresponding Spätlese. Here, 
there is a bit more textural richness, a subtle creaminess, and a saliva- 
liberating hint of salinity to the soaring finish. April 2020

Maximin Grünhäus Bruderberg Riesling Kabinett 2017
[93] Stuart Pigott (JamesSuckling.com)
All the blackberries in the forest! Sleek, juicy and super fresh. There’s 
certainly a hint of sweetness at the front, but the finish is really dry. 
Drink or hold. June 2018

[92] Mosel Fine Wines
It offers a beautiful nose of herbs, cassis, melon, peach, apricot blossom  
and minty herbs. The wine is rather powerful for a Kabinett on the  
palate but develops great playful focus and presence in the long finish.  
The after-taste is structured by a great acid cut. This is a terrific 
success! June 2018
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Maximin Grünhäus Herrenberg Riesling gg 2017
[93+] Fine Wine Review  
Herbal and ripe white peach nose and mouth, good minerality, not 
as powerful or round as Abtsberg. Ripe, pure, medium-weight, long. 
October 2018

[93] Wine Enthusiast — Cellar Selection — 
There’s a nervy, electric feel to this mineral-laden light-bodied dry 
wine. While initially a touch brambly on the nose, aeration exposes 
bright lime, lemon and honey tones balanced by steely minerality and 
a piercing acidic backbone. It’s still a bit nervous but should meld and 
improve through 2030. April 2019

[92] Wine Spectator
Vibrant, pure-tasting and precise, with piercing acidity connecting 
the spicy and concentrated flavors of peach and dried apricot that 
feature notes of grapefruit. The fruity and creamy finish displays 
flinty accents. Best from 2021 through 2027. Web Only 2019

[91] Vinous
Fresh lime and apple are tinged with chervil and cress for a penetrating  
nose and an invigoratingly nippy palate impression. There is a nice 
sense of buoyancy (the wine harbors 12% alcohol) and admirable 
energy, as well as transparency to smoky, stony and incisive, pungently  
green herbal finishing nuances. This really sticks to the gums but 
without sacrificing refreshment, and a lick of salt activates the salivary 
glands. April 2020

[90+] Wine Advocate 
Displays a ripe and generous fruit on the nose and comes along as an 
elegant, fine and textured Riesling with a delicate salinity and acidity. 
Issue 239. October 2018

[17.5] Jancis Robinson 
Nobly understated nose combines subtle aromas of peach and melon 
with fresh green herbs and a very delicate mineral notion. On the palate  
the mineral element makes its presence felt with subtle nuances of 
salt and quinine, crafting a medicinal tangent which you immediately 
realise can only be good for you. Once the mineral faction releases its 
grip, juicy elements of melon and grapefruit begin to soothe the taste 
buds, although at this early stage a green-peel astringency keeps the 
palate taut. An infant with serious promise. Drink 2019-2027.  
July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

Maximin Grünhäus Abtsberg Riesling gg 2017
[96] Stuart Pigott (JamesSuckling.com)  
 — Top 100 German Wines of 2018 #72 — 
Be prepared to be amazed by what the tiny Ruwer sub-region of the 
Mosel can do. Enormous and complex herbs and spices on a medium 
body that’s supported by plenty of already well integrated yeasty 
notes and vibrant acidity that’s driving this thoroughbred racehorse 
along at breakneck speed. Drink or hold. December 2018

[95] Wine Enthusiast — Cellar Selection — 
The wine’s nose is quite earthy and brambly initially, but aeration 
coaxes out zesty whiffs of tangerine peel and lemon. It’s a spry 
light-footed dry wine, with deeply concentrated lime and  
green-apple flavors anchored by steely acidity. The finish extends on 
a delightfully bitter hint of grapefruit zest. It’s tight and nervy now, 
but should improve through 2035. April 2019

[95] Wine Spectator 
This gorgeous dry Riesling has an exotic character, with elderflower 
and tropical fruit notes allied to passion fruit flavors that are accented  
by grapefruit, vanilla, and spice and mineral elements, which display 
depth and complexity, supported by the supple texture and vibrant 
acidity. Best from 2021 through 2034. April 2019

[93] Fine Wine Review
Yellow peach with flesh, but still tight. Lots of material packed into 
this, but very young. Richness, but good tension with stoniness, some 
power. October 2018

[91+] Wine Advocate 
Opens discreet and coolish on the nose, with floral and spicy/flinty 
slate notes. Juicy and elegant on the palate, this Abtsberg has an 
almost-creamy texture. Issue 239. October 2018

[89] Vinous
Apple seed, peach kernel and wet stone penetratingly and piquantly 
confront the nose, anticipating the borderline bitterness that prevails 
on the glossy palate. Certainly there is some tangy fruit juiciness, as 
well as stony, alkaline and pungently green herbal counterpoint, but 
the finish displays considerably less energy or clarity than that of the 
corresponding Herrenberg. April 2020

Continues
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[18] Jancis Robinson 
A virtual walk through the meadow is rewarded with the fine fragrance  
of herbs and flowers, a delicate scent of apples and pears wafts across  
from a nearby orchard – or so the nose of the Abtsberg Grosses Gewächs  
will have you believe. Minerality is harder to smell, but easier to feel 
once it makes contact with your palate. There certainly are some fine 
flinty and smoky nuances, but they subordinate their contribution to 
the juicy expression of pear, melon and grapefruit, elements of pith 
and peel adding an almost medicinal piquancy. Still quite phenolic 
and with a slight astringency at this early stage, but these constituents 
provide a structure which assures long-term aging potential. Drink 
2019-2030. July 2018 – Michael Schmidt. Mythos Mosel 2018 – VDP Members

Maximin Grünhäus Pinot Noir 2017
[92] Wine Advocate 
This is an intense and ripe, concentrated and fruity Pinot with toasty 
dark and fleshy fruit aromas and a lovely hint of oak. On the palate, 
this is a pretty intense and juicy Pinot with remarkable finesse and 
well-dosed power. The tannins are tight and tensioned, structuring 
a massive, compact and persistent Pinot that should benefit from 
bottle age. Issue 244. August 2019

[90] Christycanterbury.com 
This wine needs about 15-20 minutes to open to let off its more herbal  
tones. Then, it comes into its own with gusto, showing vibrant mulberry  
fruits and blueberry depths tinged with damp earth. The finish is 
lingring and gentle with suave, effortlessly structuring tannin and 
well-integrated acidity. January 2020

[90] Mosel Fine Wines
Comes from fruit harvested in the Abtsberg and was fermented and 
aged in 20% new oak for 18 months. It will be released commercially 
on September 1, 2019. The wine offers a beautifully expressive nose 
of dark cherry, blue berry, mashed strawberry, clove and spices, as 
well as some fine scents from the wood aging. It develops nice fresh 
flavors underpinned by noticeable but ripe tannins on the structured 
and juicy palate, and leaves a nice sense of intensity and grip in the 
long and pure finish. While the alcohol level is technically on the high 
side (13.5%), this does not come through. This outstanding expression 
of Spätburgunder now only needs a couple of years of bottle aging to 
fully shine. June 2019
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