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ROBERT WEIL
2017 Riesling Sekt Brut

A cheerful and full-flavored sparkling wine whose bubbles  
super-charge the natural vibrance and spriteliness of Riesling.

Sekt (the German word for sparkling wine) has a long tradition in Germany, a country that 
currently drinks more sparkling wine than any other. Fruit for the Robert Weil Riesling Sekt Brut 
is sourced from parcels neighboring the estate’s finest site, the great Kiedrich Gräfenberg Grosse 
Lage vineyard. It is produced using the traditional methode champenoise: primary fermentation 
is done in stainless steel, followed by the second fermentation in bottle, six months of maturation 
on the lees before disgorgement.

THE ROBERT WEIL ESTATE
Founded in 1875, Weingut Robert Weil is one of the finest producers in the Rheingau region. Wilhelm Weil, the great-
grandson of the estate’s founder, carries on the uncompromising, quality-oriented vineyard and cellar practices that 
have been the hallmark of this elite estate for four generations. The Rheingau is a small section of the Rhine River 
valley, near the city of Mainz. Notable for steep, south-facing slopes in a protected valley along a climate-moderating 
river, this legendary wine region has the ideal conditions for growing ripe, full-bodied Riesling.

THE 2017 VINTAGE 
It was bitter cold in the early days of 2017, but February, March and early April were warm enough to bring about 
bud break in mid-April, a full two weeks earlier than average. In mid-May the pendulum swung back, delivering 
summer-like temperatures that induced the onset of flowering by early June. A relatively uniform fruit set continued 
without coulure, and the Kiedrich vineyards blossomed in all their glory. Thanks to intensive vineyard management 
throughout August and September, the grapes remained healthy and by late September had reached a perfect level 
of ripeness. It was one of the most intense, challenging and capricious growing seasons we’ve ever experienced, but it 
nonetheless came to a satisfying end.

TECHNICAL INFO
Vineyard Sources: Sites around Kiedrich Gräfenberg
Vinification: Methode Champenoise
Alcohol: 12.0%
Residual Sweetness: 6.1 grams/liter
Total Acidity: 6.2 grams/liter
Total Production: 800 cases

NUTRITION INFO
Calories: 104 per serving (5 oz.)
Carbohydrate & Sugar: 0.9 grams per serving
Fat & Cholesterol: None
Sustainably Grown
Pesticide & Herbicide Free
GMO Free
Gluten Free
Vegan


