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Maximin Grünhäus Pinot Blanc 2018
[91] JamesSuckling.com
A pretty pinot blanc with elderflower, chamomile and almond-blossom  
character. Soft and easygoing with a supple core of stone fruit and a 
medium finish. Drink now. September 2019

[91] View from the Cellar By John Gilman
A ripe and stylish nose of white peach, apple,. dried flowers, gentle 
smokiness and a lovely base of red slate minerality. On the palate 
the wine is bright, full-bodied and rock solid at the core, with bright 
acids, good focus and grip and a long, complex finish. This is a really 
high class example of Pinot Blanc. July-August 2020

[89] Vinous By David Schildknecht 
There is plenty of appley freshness throughout, enhanced by a Ruwer 
Riesling — typical influx of white currant. Moreover, there is Pinot 
Blanc’s trademark native creaminess in delightful counterpoint with 
animating juiciness. November 2020

[88] Wine Spectator
An elegant white, featuring notes of apple and dandelion, with light 
hints of salted butter. Shows fine balance and length, revealing a 
crunchy texture and focused acidity. Moderate length. Drink now. 
Web Only 2020

[88] Mosel Fine Wines
Comes from fruit harvested in the Herrenberg and was fermented in 
traditional (used) Fuder casks. It offers a nicely aromatic and direct 
nose of William’s pear, apple jelly, grapefruit, white flowers and dill. 
Ripe and clean flavors of sweet yellow fruits (peach, pineapple, and 
pear) make for a smooth feel on the palate, yet there are good spicy 
notes which add freshness to this rather ripe and round
expression of un-oaked Pinot Blanc. June 2019

[87] Wine Advocate
Vinified in staines steel, the 2018 Maximin Grünhaus Pinot Blanc is  
terribly ripe and evolved on the oxidative nose, with sweet and overripe  
honeydew melon aromas. Fermented in stainless steel, this wine is very  
powerful and rich on the palate but lacks transparency and freshness; 
I find it pretty oxidative and powerful. August 2019

[87] Fine Wine Review By Claude Kolm 
This wine has spiced pear fruit, some creaminess, lively acidity, and 
just a touch of sweetness to my extremely sweet-sensitive palate. 
Drink over the next 3-5 years. February 2020

[8.5] Vinography.com 
Pale greenish-gold in color, this wine smells of star fruit, celery and 
unripe apples. In the mouth, green apple, chamomile, and pear skin 
flavors have a nice snap thanks to very good acidity. There’s a honeyed  
note in the finish. August 8, 2020

Maximin Grünhäus Pinot Blanc Réserve 2018
[93] Wine Advocate
Has an intensely lemon-yellow color and opens with a correspondingly  
intense and elegant bouquet of finely crushed slate, pencil wood and  
ripe, elegant Pinot fruit. Full-bodied, rich and concentrated on the 
palate, this is a remarkably complex yet refined and refreshingly 
mineral Pinot Blanc with a tight, tensioned, refreshing, grippy and 
stimulatingly salty finish. The wine has a lot of power, but its weight 
is lifted by the finessed terroir expression. Tasted as a sample in June 
2020. August 2020

[90] Mosel Fine Wines
Needs some time to reveal complex and quite nuanced scents of pear,  
grapefruit, wet stone, and subtle creamy elements. After some airing, 
noticeable elements from its oak treatment join the party, without 
however dominating the aromatic profile. The wine proves on the 
powerful yet also nicely zesty side on the palate, and leaves a gorgeously  
complex feel of pear, ginger, aniseed herbs, and delicate tannic elements  
in the intense yet precise finish. Only a touch of tartness in the after-
taste would make us opt to wait another year in order for the flavors 
to integrate. This gorgeous wine will please lovers of rich yet complex 
expressions of Pinot Blanc. 2021-2026. June 2020

Mosel Fine Wines
Maximin and Carl von Schubert think highly of their 2018 vintage: “2018 brought us great quality AND good quantities, and this in all categories. 
We started our harvest very early, during the week of September 17-23, first with Pinot Blanc but, at the end of this week, with Riesling and Pinot 
Noir. We actually found out that the acidity levels were still quite high and the Oechsle degrees in the grapes were not as high as we would have 
thought. Of course the sugar density degrees then increased steadily as we progressed through the harvest. The grapes remained beautifully clean 
thanks to the great dry weather conditions. All in all there is much to love in the 2018 vintage.” June 2019 
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Maximin Grünhäus Pinot Noir 2018
[93-94] Wine Advocate
Has a dark cherry color and opens with an intensely aromatic bouquet  
of ripe and smooth dark berries and cherries intertwined with distinctive  
toasty and dark chocolate notes imparted by the barriques made from 
Grünhäuser oak trees. 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. This can become 
a great Pinot Noir from the Ruwer one (far) day. Tasted as a sample 
in April 2020. August 2020

[93] Wine Enthusiast 
Delicate aromas of violet and fresh black cherry are intoxicating on 
the nose of this intensely fruity Pinot Noir. It’s a profoundly ripe, 
robust expression of Mosel Pinot Noir studded with concentrated 
blackberry and plum flavors but it maintains a vitality throughout. 
While approachable now for its opulence and perfume it should 
drink well through 2030. June/July 2021

Maximin Grünhäus Monopol Riesling 2018
[92] JamesSuckling.com
Pretty honeysuckle and beeswax here, as well as lemon pith and orange  
blossom. Medium-bodied with a cutting edge of acidity to give a wine  
at this price point some serious structure and depth. Drink now. 
September 2019

[91] Wine Advocate
Blends fruit from the three grand crus and opens with clear, aromatic 
mango fruit and, after a while, lots of flinty notes of crushed stones. 
Silky, pure and enormously salty on the palate, this is a stunning, 
complex, tensioned and almost challenging Estate Riesling with  
lingering salinity and immense complexity and charisma. A  
spectacular wine at this price point. August 2019

[91] Wine Enthusiast 
This fantastic value wine is a consistent favorite offering vibrant 
tangerine and lime flavors juxtaposed by complexities of earth, smoke 
and steel. Just a shade off dry, it’s an electric feinherb-style Riesling, 
with just the right amount of fruit, mineral and earthen intensity. 
Enjoy now through 2025. April 2020 

[91] Fine Wine Review By Claude Kolm 
This brilliant wine is from younger vines in the Abtsberg and  
Herrenberg vineyards. It is a dry wine with minerality, crispness, and 
incipient apricot fruit; very good tension and energy. An outstanding 
value for its class and price. February 2020

[89] Vinous By David Schildknecht 
Fresh lime, apple and white currant dominate the nose and the firm, 
attractively buoyant palate. Zest, skin and seed supply invigorating 
tang, while subtle salinity lends salivary stimulation on a brightly 
juicy, admirably refreshing finish. November 2020

[88] Wine Spectator
Light, with sweet spice accents, hoppy hints and subtle pear flavors. 
Focused acidity and minerally crunch add to the overall experience. 
Drink now. Web Only 2020

[87] Mosel Fine Wines
Made from fruit harvested mainly in the Herrenberg with additional  
grapes from the Abtsberg, and was fermented down to 8 g/l of residual  
sugar. It offers a fresh and light nose of yellow peach, pear, damson 
plum, almond, candied grapefruit and smoke. The wine is nicely 
structured and refined on the palate and leaves a direct herbal and 
spicy feel in the tart and lime-infused finish. This nice dry wine will 
need at least a year in the bottle to integrate its different components.  
June 2019

[8.5] Vinography.com 
Light greenish-gold in color, this wine smells of unripe apples and 
citrus pith. In the mouth, tart and zingy citrus and crab apple flavors 
are mouthwatering thanks to excellent acidity that has a steely edge to  
it. Slightly austere, but seemingly quite dry and quite tasty. August 8, 2020
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Maximin Grünhäus Maximin Riesling 2018
[90] Wine Enthusiast 
Delicate veins of honey and lemon accent crisp yellow apple in this 
sprightly dry Riesling. With spine-tingling acidity and a long, slaty 
finish, it’s a stand out amid similarly priced Mosel wines from this 
vintage. Best enjoyed now–2023. August 2020

[90] JamesSuckling.com
Bright chamomile, loquat, yellow apples and honeydew melon.  
Off-dry and fruity on the medium-bodied palate with some carefully 
balanced acidity and pretty length. Drink now. September 2019

[88] Wine & Spirits — Best Buy —
Green-grassy, this is brisk and fresh, with zesty lime flavors riding on  
savory mineral tones—and it’s well priced for everyday drinking. 
February 2020

[88] Fine Wine Review By Claude Kolm 
This is something that I’ve never seen before — a negociant wine 
from von Schubert. The grapes are from vineyards in the Mosel and  
Ruwer Valleys that the von Schubert family owns. The wine is  almost  
dry with a medium-weight body, crispness, and good, balanced acidity.  
It is fresh as a daisy and shows good structure, making for lovely 
drinking on its own as an aperitif or with simple dishes. February 2020

[87+] Wine Advocate
Intense and aromatic on the flinty-scented nose. Full-bodied and rich  
on the palate, this is a super concentrated and powerful, highly intense  
yet massive and structured dry Riesling with lots of bitters on the 
sweetish finish. August 2019

[87] Vinous By David Schildknecht 
An appealing, fragrant and sappy Ruwer-typical alliance of fresh, 
tart-edged apple and white currant complemented by a polished feel 
and culminating in an invigorating, refreshing finish. November 2020

[87] Wine Spectator
Charming, with yellow apple and elderflower flavors tied to an elegant  
frame. A fun and juicy white that constitutes a great intro to the off-dry  
Mosel style. Drink now. Web Only 2020

[87] Christycanterbury.com 
This is a sassy, off-dry Riesling with oddles of lemony zest. The scin-
tillating acidity bursts through on the palate and its mouthwatering 
lift lingers longer than the moderate, but thoroughly mineral finish 
that ends feeling pleasantly dry. It’s a highly textured riesling thanks 
to that crunchy acidity, so while a touch sweet on the attack, it’s a 
wine that definitely works best with food. January 2020

[85] Mosel Fine Wines
An off-dry Riesling made from fruit sourced from a trusted partner 
(also in the Mosel and not confined to the Ruwer valley) as well as from  
the Mertesdorfer Herrenberg. It offers a direct and nicely aromatic  
nose of fresh orchard fruits, spices, anise and apricot. The wine 
proves juicy and light-footed on the palate and leaves a persistent, 
dry-tasting feel in the spicy finish. June 2019

Maximin Grünhäus Alte Reben Riesling Trocken 2018
[93+] Wine Advocate
Very delicate and complex on the flinty, remarkably pure and refined 
yet intensely fruity nose. On the palate, this is a quite powerful yet 
elegant, complex, long and expressive Riesling that is clearly on GG 
level. The finish is persistently salty and full of inner tension and grip 
but also richness, extract and power. August 2019

[93] JamesSuckling.com
This is a very floral and intense riesling with fresh buttercups and 
lemon curd. Medium-bodied and ostensibly dry with super density 
and finesse. The finish is precise and graceful. Drink now. September 2019

[90] Wine Spectator
Giving and elegant, featuring lavender, mineral and spice notes 
around the pear and apricot flavors. Shows a mouthcoating texture 
and good depth, lingering on the broad, spicy finish. Mouthwatering 
and very fresh. Drink now through 2027. April 2020

[90] Vinous By David Schildknecht 
Much of the same snappy, bright lime, apple and white currant 
present in this year’s “Monopol” Riesling are also on display here, 
but with a greater sense of midpalate richness, even a hint of textural 
creaminess, in counterpoint with the zesty, tangy, crunchy fruit. 
Alcohol of 12.5% reinforces a sense of stuffing, yet the invigorating, 
refreshing finish evinces a delightful sense of lift to accompany its 
sheer penetration. November 2020

[88] Mosel Fine Wines
Made from fruit harvested mainly in the Abtsberg with additional 
grapes from the Herrenberg, and was fermented down to 8 g/l of  
residual sugar. Spicy notes of pepper and ginger give way to riper 
scents of apricot, tangerine, yellow peach and pear on the nose after 
some airing. The wine proves rather smooth yet juicy on the spicy 
palate and leaves one with a fresher feel of zesty fruits in the slightly 
herbal and still quite tart finish. This dry Riesling will need some 
bottle aging to fully develop its flavors. June 2019
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Maximin Grünhäus Herrenberg Riesling Superior 2018
[94] JamesSuckling.com
Dried-lemon tart, grapefruit, pink guava and dried orange blossom 
are in no short supply on the nose. Lightly off-dry and rather steely 
on the medium-bodied palate with some serious drive and density. 
Drink now or hold. September 2019

[94] View from the Cellar By John Gilman
A beautiful bouquet of lime, pear, a gorgeous array of Herrenberg  
botanicals, slate, wild yeasts and a gently smoky topnote. On the palate  
the wine is bright, ripe and fullish, with a superb girdle of acidity, 
a lovely core, excellent backend mineral drive and a long, complex 
and vibrant finish. This is an outstanding wine, and though it is not 
officially Trocken (as it carries a bit more residual sugar than allowed 
for that designation), it is most emphatically a dry wine of depth, 
complexity and great promise. July-August 2020

[93] Wine Advocate
Complex and ripe on the flinty and herbal nose but also fine and 
multi-layered. The palate is crystalline and powerful but firmly 
structured and highly tensioned. The wine tastes pretty dry and very 
straight. A remarkably good wine with perhaps more terroir expres-
sion and finesse than the corresponding GG? August 2019

[92] Wine Spectator
This features aromas and flavors of hops and cream, while the palate 
shows notes of peach and apricot, followed by sea salt accents that 
persist through the lingering aftertaste. Elegant, bright and firmly 
structured, exhibiting good balance throughout. Could use a bit more 
aging. Best from 2023 through 2033. April 2020

[92] Vinous By David Schildknecht 
Apple, lime and white currant on the nose pick up delightful crunch and  
invigorating cut from lettuces and cresses on a palate of underlying 
silkiness. Coolingly green herbal notes lend further appeal to a finish 
of delightful animation and consummate refreshment, as well as 
crunch and clarity by no means common among 2018s. Along with 
the bit of residual sugar present here — which is entirely supportive, 
without engendering outright sweetness — comes welcome alcoholic 
lightening vis-à-vis the corresponding Grosses Gewächs. November 2020

[91] Mosel Fine Wines
Offers a beautiful nose of spices, vineyard peach, almond cream, 
herbs and smoke all wrapped into residual scents from its spon-
taneous fermentation. The wine is delicately light and refined on 
the palate and leaves a finely creamy and fruity feel in the long and 
smooth finish. This off-dry Riesling will need a couple of years to 
fully shine. June 2019

Maximin Grünhäus Herrenberg Riesling Kabinett 2018
[93+] View from the Cellar By John Gilman
A beautifully expressive and refined bouquet of lime, pear, cress, a 
fine base of salty slate, a touch of wild yeasts and a topnote of lime 
peel. On the palate the wine is bright, medium-full and racy, with fine 
mineral drive and grip, a lovely core and excellent focus and balance 
on the long, complex and utterly refined finish. I love the structural 
tension of this wine. July-August 2020

[93] Wine Spectator
Very hoppy on the nose, with jasmine and saffron notes extending on 
the palate, followed by a richly spiced core of peach and persimmon 
flavors. Hints of cream and tangerine zest emerge, revealing a bit of 
grip toward the finish. Complex, invigorating, elegant and beautifully  
balanced, this is a terrific expression of the category. Drink now 
through 2033. April 2020

[93] JamesSuckling.com
Very attractive aromas of limes, fresh wild herbs and slate. All nicely 
played, very fresh and fragrant. The palate has a very smooth delivery 
of fine, sweet limes and honey and white peaches to close. Neatly 
balanced. Drink or hold. September 2019

[93] Fine Wine Review By Claude Kolm 
The Herrenberg Kabinett is a wine of pure pleasure. The nose shows a  
little typical fern together with apricot fruit. The mouth has powerful,  
precise apricot fruit, a a medium-weight body, and enough acidity to 
balance out the notable sweetness. 8.0% stated alcohol. February 2020

[93] International Wine Report 
Sourced from the Herrenberg Vineyard which is an ancient, 40-acre  
site that is set on Devonian slate. The 2018 Kabinett begins with aromas  
of petrol and smoky tones that mingle with the green apple and citrus  
zest accents on the nose. The freshness and sense of balance is wonderful  
as the silky texture and bright, citrus rind and green apple flavors 
really impress. The power and precision here is magical. December 2019

[92+] Wine Advocate
Lush, salty-piquant, quite generous and sweet yet also pure and enor-
mously fresh and salty. Bottled with 8.8 grams per liter of acidity and 
concentrated fruit, this is terribly young but very promising. August 2019

[92] Wine & Spirits — Year’s Best Mosel Rieslings —
Herrenberg’s old vines produced a glossy, structured Kabinett in 2018.  
It’s clean, clear and firm, with a youthful, lemony tartness to contrast 
its broad, smooth texture. Give it time in the cellar to knit before 
pouring with arctic char or other rich fish. February 2021

Continues
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[91] Christycanterbury.com 
This wine’s IRF scale shows it to be squarely in the Medium Sweet 
category. This is pretty and pure with a whopping nose of pineapple, 
quince and jackfruit. It’s surprisingly exotic, and the delightful flavors 
linger long on the minerally finish. The vibrant and lifting acidity is 
finessed and integrated, making this a very smart wine. It is ostensibly 
the most harmonious of the entire line-up here! January 2020

[91] Vinous By David Schildknecht 
Penetrating pungency and tangy brightness of marjoram- and sage-laced  
lime and white currant are delightfully counterpoised with unexpected  
subtle creaminess on a buoyant palate. Sweetness is quite evident, but  
its interaction with this wine’s (for 2018) atypically high acidity of 
nearly nine grams proves productively invigorating, adding to the 
appeal of an emphatically sustained finish. November 2020

[90] Mosel Fine Wines
Offers a pure, aromatic and refined nose of vineyard peach, almond 
cream, spices, smoky bacon and pear. The wine is delicately smooth and  
creamy on the palate. The finish offers a greater sense of lightness even  
if the riper side of the wine still dominates. This Spätlese-styled Riesling  
will need quite some years to integrate its richness and fully shine. June 2019

[Silver Medal] 2020 Texsom International Wine Awards
March 2020

[9 - 9.5] Vinography.com 
Light gold in the glass, this wine smells of honeysuckle and jasmine. 
In the mouth, crystalline flavors of mandarin orange and honeysuckle 
have a gorgeous bright acidity and deeply glassy minerality that is 
stunning and delicious. Clean, crisp, and lightly sweet, this is regal 
Riesling. August 8, 2020

Maximin Grünhäus Herrenberg Riesling Spätlese 2018
[95] JamesSuckling.com
There’s a very flinty nose here with a twist of reduction adding interest  
to such pure, floral and white-peach aromas. The palate has a very 
elegant, delicate and detailed feel with a clear, neatly struck point 
of balance between acidity and sugar. This has excellent length and 
beautifully pure fruit. Drink or hold. September 2019

[94+] Wine Advocate
The golden-yellow colored 2018 Maximin Grünhaus Herrenberg 
Spätlese opens with an intense, floral and nutty-scented bouquet with  
a discreet but crunchy slatey layer. The wine is lush and generous on 
the palate, with opulent yet refined and structured fruit and stimulating  
mineral grip on the finish. This is another highlight of the 2018 range 
at Grünhaus. August 2019

[93] Wine Spectator  
Opulent, almost like an auslese, with hints of coconut, papaya, vanilla 
spice and lemon icing. However, this is never dull and flabby, as the 
acidity pierces through and delivers the balance and energy needed 
to pick up such an expressive palate. Tea notes emerge on the finish. 
Best from 2022 through 2035. April 2020

[92] Mosel Fine Wines
Exhibits an exotic and ripe nose of papaya, mango, pear, guava and 
dried apricot as well as a hint of smoke and ginger. Creamy and ripe 
flavors of mango, almond, candied orange and honey make for a quite 
intense and creamy Auslese styled wine on the palate. The finish is 
smooth and still on the sweet side. This will need some years to  
integrate its sweetness. June 2019

[92] View from the Cellar By John Gilman
The bouquet wafts from the glass in a mix of pineapple, white cherry, 
a fine base of slate minerality, honeycomb, lime zest and musky floral 
tones. On the palate the wine is deep, fullish, complex and beautifully  
balanced, with a fine core of fruit, perfectly respectable mineral 
undertow, zesty acids and fine length and grip on the complex finish. 
This is a bit on the rich side for classic Spätlese, but the wine is flat 
out delicious! July-August 2020

[91] Vinous By David Schildknecht 
Jellied quince and white currant are tinged with sage on a forthcoming  
nose and a glossy, luscious palate. Sweetness dominates a bit on the 
finish — though it’s impressive in sheer persistence — and hopefully 
a finer balance and additional complexity will be achieved with bottle 
age. November 2020

Maximin Grünhäus Herrenberg Riesling Auslese 2018
[96] JamesSuckling.com
Dried peaches, passion fruit, jack fruit, loads of dried spices and 
Thai-spa essence. Medium sweet with some steely acidity towards the  
center palate, brightening the curdy flavors and textures that envelop 
all the tropical-fruit frenzy here. Drink now or hold. September 2019

[93] Vinous By David Schildknecht 
Quince and apple jellies, mingled with Chartreuse-like herbal and 
floral essences on the nose, transform on the palate into delicate, 
creamy chiffon (very much as takes place in the corresponding 
Abtsberg). Delicacy, though, by no means precludes richness, and 
the soothingly sustained finish delivers an uncanny combination of 
sumptuousness with buoyancy. November 2020
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Maximin Grünhäus Herrenberg Riesling  
Auslese Nr. 72 2018

[97] JamesSuckling.com
Such brightness and transparency for an Auslese with citron, wet 
slate and petrichor. Despite this being higher in sweetness than the 
normal Herrenberg Auslese, this actually tastes a lot drier, more 
medium-sweet, or even medium-dry. Outstanding purity of fruit and 
flavor with direct, punchy acidity. Drink now or hold. September 2019

[95] View from the Cellar By John Gilman
A ripe and gently glazed nose of mango, guava, wild yeasts, a touch 
of honeycomb, candied citrus peel, cress, a lovely foundation of slate 
and a topnote of iris blossoms. On the palate the wine is deep, pure, 
fullish and utterly refined in profile, with a lovely core, zesty acids, 
excellent complexity, impressive focus and grip and a very long, very 
pure and vibrant finish. This is stellar juice. July-August 2020

[94] Wine Spectator
Silky and unctuously fruity, with powerful acidity behind the lively 
flavors of apple jam, ripe peach, apricot blossom and melon. Minerally  
midpalate, leading to an intense finish of candied dry herbs, spice 
and Christmas cake. Impressively pure and focused. Best from 2022 
through 2040. 50 cases made. April 2020

[92] Vinous By David Schildknecht 
The aromatics here are surprisingly — almost shockingly — bright 
for an Auslese. Site-typical lime, white currant and apple laced with 
sage and nettle then manage to ingratiate themselves on the glossy 
palate with an unexpected turn toward richness and a more  
Auslese-typical jellied impression. Cooling green herbal notes  
of mint and basil emerge on the finish, serving for fascinating 
counterpoint with the jellied fruit and the echoes of more pungent, 
prickly herbs. There is even a hint of marzipan reminiscent of this 
year’s “regular” Abtsberg Auslese, and reinforced by the same  
dominant sweetness that was exhibited there. With some time in 
bottle, the diverse elements here should come into harmony while 
retaining a dynamic interplay, though for the wine’s sheer sense of 
sweetness to significantly recede will likely take well more than a 
decade. November 2020

Maximin Grünhäus Abtsberg Riesling Superior 2018
[95] JamesSuckling.com
Stoney nuances, such as chalk, flint, white pepper and nutmeg come 
to the fore. Lightly off-dry with impressive balance to the acidity and 
a chalky, cutting texture of lemon and grapefruit pith. Drink now or 
hold. September 2019

[93-95] Wine Advocate
Very intense and concentrated on the deep, mineral and highly  
impressive nose. Lush and generous, with a creamy texture and quite  
a bit of sweetness (15 grams per liter), this is a crystalline, tight woven,  
very long and lush Abtsberg with enormous power and concentration.  
The wine needs some years to reduce its baby fat but, it is full of 
promise. August 2019

[92] Wine Spectator
This shows a core of juicy fruit, featuring mineral details midpalate, 
balanced by a generous amount of acidity. Citrus, nectarine and floral 
details are consistent and harmonious. Stays firm and complex on the 
mouthwatering finish. Best from 2022 through 2031. April 2020

[92] View from the Cellar By John Gilman
The wine shows lovely ripeness, coupled to precision on the nose, 
which offers up ripe, scents of lime, tart orange, a superb base of slate 
minerality, citrus zest, cress, wild yeasts and a topnote of mint. On 
the palate the wine is deep, full-bodied, complex and focused, with 
a fine core of fruit, a good framing of acidity and a long, ripe and 
complex finish. July-August 2020

[91] Vinous By David Schildknecht 
Apple and white peach are noticeably seed- as well as pit-inflected  
even on the nose, and that piquancy is quite stimulating in the 
context of a glossy, brightly juicy palate and a sustained, stone-lined 
finish. November 2020

[90] Mosel Fine Wines
Displays a generously ripe and subtly exotic nose of pineapple, plum, 
smoke, pear, herbs and a hint of melon. The wine is quite intense yet 
also delicately smooth and juicy on the palate and leaves a nice sense 
of grip in the slightly powerful finish. This bigger expression of  
Abtsberg Superior than usual will be ready rather soon. June 2019
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Maximin Grünhäus Abtsberg Riesling Kabinett 2018
[94] JamesSuckling.com
This bends more in the slate and mineral direction on the nose with 
fresh wet slate, pithy limes and gun smoke. The palate delivers a very 
assertive and fresh array of fine citrus fruit and a convincing core of 
acidity, supporting lime, white-peach and fresh-herb flavors. Very 
lively. Drink or hold. September 2019

[93] Fine Wine Review By Claude Kolm 
The Abtsberg Kabinett has a little sharper acidity than the Herrenberg  
and the apricot and nectarine aromas and flavors are at this stage 
more primary. The mouth is also not a rich as that of the Herrenberg. 
February 2020

[93] View from the Cellar By John Gilman
The bouquet is more reticent out of the blocks, delivering scents of 
lime, gooseberry, a complex base of slate minerality, wild yeasts, citrus 
peel, a touch of lime blossoms and a topnote of cress-like botanicals. 
On the palate the wine is pure, fullish and rock solid at the core, with 
a fine girdle of acidity, lovely focus and balance, excellent mineral 
undertow and a long, complex finish that closes with great grip. This 
is another outstanding wine in the making. July-August 2020

[92] Wine Spectator  
A riper style, with notes of apricot, glazed pear and lemon gelée, 
underscored by intense acidity that acts as the backbone. Slate,  
cardamom and cream hints emerge midpalate and linger on the  
finish. Delicious and vibrant. Best from 2022 through 2035. June 2020

[92] Mosel Fine Wines
Made from fruit harvested at 87° Oechsle degrees and was fermented 
down to sweet levels of residual sugar. It is still marked by residual  
notes from its spontaneous fermentation, and only gradually reveals 
deeper notes of vineyard peach, smoke, aniseed herbs, violet and 
plum. Juicy yellow fruits blend into candied zest and almond cream 
on the superbly playful palate. The finish is superbly long and  
refined. June 2019

[92] Vinous By David Schildknecht 
White peach and lime are tinged with fennel and thyme on a  
forthcoming nose. These combine for a succulent, cooling and 
brightly juicy impression on a glossy palate. A tongue-tingling  
suggestion of peach fuzz and lime zest contributes delightful  
invigoration to the buoyant, bell-clear, stone-lined finish. November 2020

[HHHH] Restaurant Wine 
Excellent: quite rich in style, this is light in body, medium sweet, 
and crisp; a Riesling with elegant flavors (pineapple, white peach, 
honeysuckle, lemon), good balance, and a long finish. Native yeast 
fermented in stainless steel and oak casks. October 2021

Maximin Grünhäus Abtsberg Riesling Spätlese 2018
[96] JamesSuckling.com  
         — [#51] Top 100 Wines of Germany 2019 —
This moves up a gear from the Herrenberg in terms of concentration. 
This offers a very intense, lime and herb nose and fresh minerals, 
delivering a very harmonious impression. The depth and sense of 
seamlessness here is incredible. This has a super pure feel with juicy 
and intensely ripe fruit on offer. Such length and purity. Drink over 
two decades. December 2019

[95] Wine Advocate
Opens intense yet pure and floral/herbal on the nose, with delicate 
yet intense dark flinty slate aromas. The palate is lush, round and 
highly stimulating with its delicate, crystalline and salty acidity, which 
lends remarkable finesse and length. This is delicious and fabulous in 
its weightless but nobly refined character and endlessly salty, playful 
but also long and mineral finish. August 2019

[94] Wine & Spirits — Year’s Best Mosel Rieslings —
This just sings. A late-harvested selection of riesling off vines averaging  
40 years old, fermented with ambient yeasts in large oak casks, it 
tastes like yellow plums and peaches at the height of ripeness. The 
texture is luxurious, a satin ribbon of fruit sweetness carried aloft by 
equally vibrant acidity. It lasts with bell-tone clarity, approachable now  
with or without food, and structured for aging as well. February 2021

[93] Wine Spectator  
Rich, concentrated and almost waxy, with a vanilla-tinged core of 
lime and yellow apple flavors. Turns savory and stony as this drives 
through the piquant aftertaste. Light-weight, but mineral-driven and 
intense overall, displaying complexity and length. Best from 2021 
through 2035. April 2020

[93] International Wine Report 
Begins with aromas of sweetened peach and golden delicious apple, 
with wet stone aromas that come together nicely in the glass. Bright, 
with a wonderful texture and great sense of minerality, the wine reveals  
pineapple with banana and ripe Japanese pear flavors with smoky and  
earthy undertones. Complex and highly delicious in its youth, the 2018  
‘Abtsberg Spatlase’ will cellar well for decades to come. September 2019

[92+] View from the Cellar By John Gilman
A youthful aromatic blend of lime, a touch of tangerine, lovely slate 
minerality, a bit of mintiness in the upper register, citrus blossoms 
and incipient honeycomb shadings. On the palate the wine is bright, 
fullish, complex and nicely youthful in profile, with a lovely core, 
good mineral drive and cut, fine focus and a long, complex and 
well-balanced finish. July-August 2020
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[92] Mosel Fine Wines
Made from fruit harvested at comparatively high levels of Oechsle 
degrees, and fermented down to fully sweet levels of residual sugar. It 
proves quite smoky at first and only gradually reveals gorgeous notes 
of butter cream, pear, quince, dried apricot, a hint of litchi and guava. 
The wine is quite playful on the palate where juicy honeyed fruits 
are pepped up by a delicately ripe and zesty acidity. The finish is 
intensely long, smooth and smoky and offers all the rich and enticing 
presence of an Auslese. June 2019

[92] Fine Wine Review By Claude Kolm 
A little more sweetness here than for the Abtsberg Kabinett, and in 
fact rather sweet for Spätlese, but this wine has the acidity to make 
for proper balance. A fair amount of richness of texture here and 
gorgeous, forward apricot fruit. February 2020

[91] Vinous By David Schildknecht 
An effusive nose features quince and white peach preserves laced with  
mint and bergamot. The palate surprised me with its relative sense of 
softness and hint of overripeness, though the aforementioned herbal 
accents serve for pleasingly cooling counterpoint. The dominantly 
sweet finish engenders a honeyed aura and is soothingly sustained, 
but fortunately offers a bit of alkaline and stony counterpoint.  
November 2020

Maximin Grünhäus Abtsberg Riesling Auslese 2018
[96] Wine Advocate
Picked rather late, in the middle of October, the radiant golden 2018  
Maximin Grünhaus Abtsberg Riesling Auslese opens with super clear,  
perfectly ripe and flinty fruit aromas that intertwines ripe peach and 
mango with crushed blue slate and bitter orange zest notes. Exciting!  
On the palate, this is a lush, beautifully balanced and seamlessly 
textured Abtsberg Auslese with a long, salty-piquant, tightly woven 
and mouthwatering finish. It’s still tight and firm, and the grip gives 
a nearly dry sensation that makes this a great dinner wine — if only 
you have the patience to wait a decade or more. There is great terroir 
expression here and nearly no botrytis. August 2019

[96] JamesSuckling.com
So much tropical fruit here, with everything thrown in from mangoes 
to papaya to lychees. Touch of some pretty, lifted, honeyed notes. Sweet  
and very powerful with a driving lick of acidity peppering the mouth 
as this storms the palate. Long and delightful on the finish. Drink 
now or hold. September 2019

[94] Mosel Fine Wines
Fermented down to noble-sweet levels of residual sugar. It offers a 
superbly refined and elegant ripe nose of honey, pineapple, almond 
cream, candied grapefruit, lead pencil, apple jelly and orange zest.  
Despite its ripeness and sweetness, the wine proves superbly 
multi-layered and playful on the palate. Honeyed f lavors of exotic 
fruits give way to gorgeously smoky and almond-infused elements in 
the very long, impactful and multi-layered finish. June 2019

[92] View from the Cellar By John Gilman
A marvelous nose that offers a range of exotic fruit tones such as 
guava, pineapple and hints of mirabelle, along with scents of slate, 
orange blossoms, honeycomb and a touch of the vineyard’s signature 
botanicals. On the palate the wine is deep, fullish and beautifully 
glazed, with a lovely core, a good mineral undertow, lovely, zesty acids 
and fine focus and grip on the long and complex finish. This is a 
lovely bottle of Auslese. July-August 2020

[92] Vinous By David Schildknecht 
Quince and white peach preserves are coolingly laced with mint on 
the nose, then take on a creamy, delicate, chiffon-like impression  
on the palate (very much as was the case with the corresponding 
Herrenberg). This finishes with impressive sheer persistence, but,  
for now at least, rather too-dominant sweetness, turning hints of 
mint and almond into mint candy and marzipan. I would definitely 
give it time. November 2020

Maximin Grünhäus Abtsberg Riesling  
Auslese Nr. 89 2018

[98] JamesSuckling.com
This moves to a more exotic peak of grapefruit, mango and papaya 
aromas and delivers an intense, stony-mineral impression. The palate 
has a very succulent, very juicy and intense feel with very striking and 
powerful acidity and sugar drive into a very, very long and pure finish. 
Drink over two decades. September 2019

[96] Wine Spectator
Concentrated and complex, yet graceful, this paradox features  
gooseberry jam, pineapple, passion fruit and baking spice notes. Glossy,  
gently flowing over the palate. Very intense, with layers unraveling 
one after another, giving a preview of what this will be like in the 
future. Endless finish. Best from 2023 through 2045. 50 cases made. 
April 2020
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[95] View from the Cellar By John Gilman
The same lovely glaze of tropical fruit tones in its bouquet of guava, 
pineapple, honeycomb, orange zest, exotic floral tones, wild yeasts and  
a beautiful foundation of blue slate minerality. On the palate the wine  
is bright, medium-full, focused and complex, with lovely depth at the 
core, a fine girdle of acidity, impeccable balance and grip and a long, 
zesty and focused finish. Another brilliant Auslese. July-August 2020

[93] Vinous By David Schildknecht 
Jellied white peach and white currant mingle on the high-toned nose  
with Chartreuse-like green herbal and floral concentrates. The glossy  
palate offers a corresponding combination of tang with jellied sweetness  
and of subtly cooling herbal with headily floral inner-mouth essences. 
Hints of candied ginger add stimulation to a finish every bit as sustained  
and multifaceted as that of the Herrenberg “Nr. 91,” but with better 
integrated, in no way excessive sweetness. November 2020

Maximin Grünhäus Herrenberg Riesling gg 2018
[94] JamesSuckling.com
Quite shy at first on the nose with some poised honeycomb, dried- 
jasmine, five-spice and dried-papaya character. Full-bodied and very 
spicy, this has a discernible sensation of off-dryness, but the acidity is 
balanced and agile. Drink now or hold. September 2019

[93+] Wine Advocate
Offers a more intense and fruity bouquet compared to the  
Bruderberg GG and reveals toasted bacon notes along with pure 
stony aromas and concentrated Riesling fruit. Rich and juicy yet 
well-structured and very mineral on the palate, this is a firmly  
structured baby of a GG that needs a long time to unfold its talents 
and reduce its baby richness and fruit. August 2019

[93] Wine Spectator
This shows great purity to the notes of guava, quince blossom and  
nectarine, with baking spice and leesy accents lingering in the 
background. Offers slight grip midpalate, adding to the firmness 
and intensity. Beautiful, but needs time to soften up. Best from 2023 
through 2035. April 2020

[93] Fine Wine Review By Claude Kolm 
Dry and intense with roundness, acidity, and penetrating yellow fruit. 
Medium-weight, moderate acidity, sensual, drink young. February 2020

[92] Mosel Fines Wines 
Displays a beautiful nose of pineapple, smoke, aniseed herbs, vineyard  
peach, pear and licorice. Zesty fruits make for a refined and fresh 
presence on the rather dynamic palate. The wine leaves a fine sense 
of tartness and lightness in the very long finish. This zest and spicy 
expression of dry Riesling will need a few years to develop its  
complexity. October 2019

[91] Vinous By David Schildknecht 
Pungently penetrating aromatics and bright, tangy, lightly prickly 
and resinous palate presence of lime, red currant, sage and a hint of 
nettle. At 12.5% alcohol, this sappily concentrated bottling exhibits 
a slightly greater sense of stuffing and breadth than its vintage 2017 
predecessor. There is even an impression of glycerol-richness, which 
serves as a complementary contrast with the wine’s tongue-tingling 
prickle, persistent brightness and abundant juiciness. The subtly 
smoke-tinged finish is admirably sustained and genuinely refreshing. 
November 2020

[Silver Medal] 2020 Texsom International Wine Awards 
— Judge’s Selection Medal —
March 2020

[90] Wine & Spirits — Year’s Best Mosel Rieslings —
The warm red slate soils of this Ruwer vineyard produced a severe 
Grosses Gewächs wine in 2018. The flavors are a shade darker than 
those in the 2018 Herrenberg Kabinett, more Meyer lemon, peach 
and stone, and flamed with alcohol. It ends with the pucker of a 
gooseberry, a refreshingly sour note to play off halibut — or schnitzel 
with potato salad. February 2021

[18] Jancis Robinson
The three Maximin Grünhaus GGs may lie in immediate vicinity  
of each other, but they all exhibit remarkable individuality. The  
Herrenberg does not have quite the opulence of the Abtsberg, but 
shows the greatest complexity, as fruit, fresh herbal aromas and a  
subtle mineral piquancy get equal billing. The fruit is ripe without 
being too sweet, healthy acidity and a fine phenolic touch add  
definition to the finish. October 2019
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Maximin Grünhäus Abtsberg Riesling gg 2018
[96] JamesSuckling.com
Some profoundly mineral notes are coming through on the nose, 
ranging from white pepper to slate to yuzu and lemon pith.  
Medium-bodied with delightful juiciness to the acidity and integrated  
stone fruit and marginal, filigree sweetness. Drink now or hold. 
September 2019

[95] Wine & Spirits — Year’s Best Mosel Rieslings —
Abtsberg is Maximin von Schubert’s warmest site, and its steep blue-  
slate slopes produced an exceptional dry riesling in the warmth of 2018.  
It’s powerful but not mean (the way some Grosses Gewächs can be);  
instead, it wraps its searing acidity in apricot tones and a brothy, savory  
richness. Round and full, it has a driving energy that will preserve it  
as it ages; if you open it now, have food at the ready — like a roast 
chicken NoMad-style, with foie gras under the skin. February 2021

[94+] Wine Advocate
Incredibly fine, pure and flinty on the nose, which even offers some 
yeasty notes. Crystalline, pure, dry, mineral, dense and complex on 
the palate, this is an enormously long and tensioned Abtsberg with 
great aging potential. Keep it for at least a decade! August 2019

[94] Wine Spectator
Generous, yet the acidity gives this an astringent edge. Flavors of 
nectarine, kumquat, floral and herb mingle at the core, framed by 
minerally notes. Shows impeccable balance between intensity and 
grace, with a long, mouthwatering aftertaste. Maintains focus. Best 
from 2023 through 2036. 1,200 cases made. April 2020

[92+] Mosel Fines Wines 
Reveals some backward even if gorgeous notes of smoke, grapefruit 
and spices at first. With more airing, riper scents of yellow peach, 
pear and almond cream, as well as hints of cassis join the party. The 
wine offers ample flavors of spicy and zesty fruits underpinned by 
some intense herbal elements and red-berried fruits on the slightly 
powerful palate and leaves a firmly tart feel in the persistent finish. 
This proves a slightly bigger expression of Abtsberg GG than usual, 
but one with some upside potential if it manages to harness its  
powerful side with aging. October 2019

[92] Vinous By David Schildknecht 
A rivetingly classic Abtsberg nose displays white peach and almond 
tinged with thyme and cress. There is a more evident stoniness, too, 
as befits the site, and that is expressed more as suffusion than as an 
underlying carpet. The finish is impressively sustained, lacking the 
Herrenberg’s exuberance or sheer juiciness, but exhibiting more than 
compensatory richness, for an effect that is at once subtly stimulating 
and also soothing. November 2020
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[91] Fine Wine Review By Claude Kolm 
Acidity, some yellow fruit, medium-light, energetic. Not showing as 
well as the Herrenberg at this time. February 2020

[18] Jancis Robinson
The Ruwer is still one of those few corners of the wine world which 
seems to be able to fend off the effects of global warming quite  
successfully. Even the Abtsberg, as the Maximin Grünhaus site with 
the mildest microclimate, still manages plenty of vibrancy in 2018, 
which at least to some extent must also be the merit of spontaneous 
fermentation. There’s a delightful fresh green-mint aroma on the 
nose, and the palate almost sparkles with appley fruit. Maybe a tad 
sweeter than in other years, not because of sugar but ripeness of fruit, 
but still with lively acidic kick on the finish. October 2019

[HHHH] Restaurant Wine 
Very fine quality, this is a supple, full bodied Riesling with fine flavors 
(white peach, raspberry, pear, lime), good balance, and a lingering 
finish. Drinks well now, but can develop further. Aged in stainless 
steel and oak casks. October 2021

Maximin Grünhäus Bruderberg Riesling gg 2018
[95] JamesSuckling.com
Sliced lemons, pumice and flint with wild garlic, nutmeg and cloves. 
Superfine and wild on the full-bodied palate with detailed,  
pronounced acidity punctuating a large, drawn-out structure. The 
finish concludes with stunning vibrancy and panache. Drink now or 
hold. September 2019

[91] Fine Wine Review By Claude Kolm 
Looser structure than Herrenberg GG. Not as concentrated. Some 
minerality, apple and peach fruit, round and smooth. Normally, wines 
are not made and separately labelled for the Bruderberg site, but Dr. 
Carl von Schubert said that it is a high acid terroir, and so in a vintage 
such as 2018, it worked for a GG. February 2020

Maximin Grünhäus Bruderberg Riesling Kabinett 2018
[91] View from the Cellar By John Gilman
A beautifully refined and precise bouquet of lime, gooseberry, gentle 
botanicals, a fine base of soil tones and a nice touch of wild yeasts in 
the upper register. On the palate the wine is bright, medium-full and  
succulent, with a really pretty core of fruit, fine soil signature, zesty acids  
and lovely focus and grip on the long, wide open and vibrant finish. 
In style, this would have been a light Spätlese a generation ago, but in 
this era of global warming, it is a lovely, sweeter-styled Kabinett that 
still shows lovely filigree and complexity. July-August 2020
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Maximin Grünhäus Abtsberg Riesling  
Beerenauslese 2018

[100] JamesSuckling.com  
         — [#2] Top 100 Wines of Germany 2019 —
The first release of 2018 Beerenauslese here (they have two more BA  
to come and four TBA wines still fermenting), this is a rare wine as 
it was a harvest of totally clean fruit without any botrytis, something 
that is historically possible only two or three times in a century. The nose  
has intense, essence-like citrus fruit with aromas of nutmeg-dusted,  
poached pears and sliced ripe mangoes. The flavors of fresh ripe peaches,  
mangoes, lemons and chamomile are delivered in such strikingly pure 
and elegant style with some gently creamy flavors glazing the finish. 
So youthful and so balanced, this really is something special. Pure 
velvet. Drink over two or three decades, easily. December 2019

[97] Wine Advocate
Offers an exotic and concentrated bouquet with a very fine and spicy 
botrytis note intermixed with citrus fruit aromas and a touch of oak 
even though this wine has never seen any wood except for the forests 
in the Ruwer Valley. The palate is lush, nobly elegant and highly 
finessed, and it’s even mineral on the long and tensioned finish with 
stimulating salinity. This is highly digestible and elegant but just one 
of up to six potential BAs that are still fermenting. August 2019

[95] Vinous By David Schildknecht 
Pear and apricot preserves signal already in the nose a significant influx  
of botrytis and indeed intimate Esszencia-like concentration. Confitured  
fruit dominates on the palate as well, but this elixir’s sheer sense of 
sweetness is by no means excessive, evidently held in check by its high 
acidity and extract. There is great delicacy to accompany creaminess 
and viscosity, and the lusciously, soothingly-lingering finish evinces a  
delightful sense of buoyancy. The empty glass practically explodes with  
floral essences as well as with pear and apricot, all of this with the 
ethereal intensity of a distillate but without outright volatility, and 
accompanied by hauntingly bready, truffly and honeyed expressions of  
noble rot. Here is an instance where I would refrain from even taking 
a peak at the wine anytime soon, given its price and the promise of 
that empty glass that there is so much more to come on the palate, 
too, if one is patient. November 2020

[93] View From the Cellar Reviews By John Gilman 
A deeply glazed and exotic wine that offers up scents of apricot, orange  
peel, yellow plum, sultana raisin, barley sugar and just a whisper of 
the Abtsberg’s lovely botanical signature notes. On the palate the 
wine is deep, full-bodied, focused and complex, with a lovely core 
of fruit, bright acids and fine length and grip on the well-balanced 
finish. A tasty bottle of BA. March 2022/Issue #97

[94] Mosel Fine Wines
Made from fruit harvested at a comparatively moderate 130° Oechsle 
and was fermented down to noble-sweet levels of residual sugar. It  
offers a stunning and great ripe nose of quince, aniseed herbs, poached  
pear, litchi, dried apricot and orange blossom as well as honeyed fruits,  
all whipped up by a touch of volatile acidity which quickly evaporates. 
The wine develops nicely pure and direct flavors of toffee, honey and 
quince jelly on the still very sweet palate and leaves an unctuous and 
direct feel of almond and whipped cream in the beautifully smooth and  
unctuous finish. This BA will need quite some time to integrate its 
currently dominating sweetness. It should then prove an exquisite even  
if slightly round expression of high-end noble-sweet Riesling. June 2019

Maximin Grünhäus Abtsberg Riesling Auslese 68  
Gold Capsule 2018 (Auction Wine)

[100] Stuart Pigott (JamesSuckling.com)  
         — [#4] Top 100 Wines of Germany 2019 —
Actually at BA level but declassified to Auslese Lange Goldkapsel, in 
order to qualify for entry in the 2019 auction. This has an extreme, 
white-peach nose with strikingly fresh and pure, clean riesling (no 
botrytis – the first time since 1971 at this estate) with fresh herbs and 
very attractive flowers on offer. The palate has a wildly concentrated, 
ultra-fleshy texture with such ripe and rich peaches and mangoes that 
deliver vividly on the super long finish. A lesson in concentration and 
balance here. Drink over two decades or more. December 2019

[95] Fine Wine Review By Claude Kolm 
Spiced apple aromas and flavors with a smooth texture, purity, a less 
bracing acidity than the the Herrenberg, and outstanding length. 
February 2020

Maximin Grünhäus Herrenberg Riesling  
Trockenbeerenauslese 2018 (Auction Wine)

[100] JamesSuckling.com 
An enormously deep and honeyed TBA that is the perfect example 
of what makes this category so extraordinary. Gigantic concentration 
of dried-fig, date and mango aromas and literally honey-like sweet-
ness. But this is also diamond-bright with the energy of a quasar. 
Mind-bogglingly long and intense finish. A very limited production 
auction wine. Drinkable now, but better from 2025. July 2021

Maximin Grünhäus Herrenberg Riesling Auslese   
Gold Capsule 2018 (Auction Wine)

[95] Fine Wine Review By Claude Kolm 
A super acidity balance with depth and penetration. The wine shows 
quite a bit of sweetness yet remains with the Auslese style.  
February 2020


