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Highlights from the Press – Robert Weil 2016
Robert Weil Kiedrich Gräfenberg Riesling  

Trockenbeerenauslese 2016
[99] Stuart Pigott (JamesSuckling.com) 
— Top 100 German Wines of 
2017 #8 —
Not the biggest TBA there ever was, but cer-
tainly one of the purest produced in the Rhein-
gau during the last decade. Stunning interplay 
of dried exotic fruits, enormous richness and 
vibrant acidity. If you want to experience all 

the glory, then you’ll have to wait a decade, but this is a wine with a 
century for it. August 2017, December 2017

[98] Wine Advocate 
Super flinty and precise on the nose. Very sweet and refined, with a 
salty purity and piquancy, this is a concentrated and sweet but highly 
delicate TBA with a crystalline texture and a great finish. December 2017

[97] Wine Enthusiast — Cellar Selection —
It’s always a cliché to compare wine to the nectar of the gods but 
there’s little that comes closer than this. It’s decadently sweet, offering 
layer upon layer of unctuous honey and stone-fruit nectar, yet  
exhilarating, fine and filigreed. The finish is endless and breathtaking. 
Delicious now but will hold for decades to come. April 2018
[96] Wine & Spirits 
          — Year’s Best German Rieslings — 
This is the 28th consecutive vintage that Weil has managed to put 
out wines at each Prädikat level. His 2016 TBA holds no hint of its 
concentration in its pale yellow color; instead, it’s a sign of its clarity 
and precision. The flavors are cool and delicate, like green plums 
and sweet herbs, like candied angelica and a hint of lovage. The wine 
feels tight, revved up by acidity, whipped into a creamy lightness of 
richness and air. “It’s too perfect to pair with food,” declared a taster; 
best to enjoy it on its own, or with a barely sweet ricotta cheesecake. 
February 2018

[94] Wine Spectator 
Sporting an intense nose of saffron and toffee, this is rich midpalate, 
enveloping concentrated and precise roasted pineapple, mango and 
coconut flavors, combined with butterscotch and beeswax notes. 
Well-balanced, with generous acidity, this is ethereal for the style, with 
a long finish. Impressive now, but this should improve over the next 
few decades. Drink now through 2040. March 2018

[19] Jancis Robinson 
Candied citrus fruit, dried apricots, orange marmalade, lanolin, crème 
brûlée, the longer you smell this TBA, the more aromas you discover, 
but it would be a pity to prise such an exquisite and luscious liquid 

apart into its individual components. Almost like golden syrup in its 
texture and mouthfeel, it still manages to avoid the sticky trap with 
a miniscule piquant note of citrus peel and a healthy dose of acidity 
concentrated by the action of botrytis. June 2017

[HHHHH] Restaurant Wine 
The TBA is an incredible wine: unctuous in texture and extremely 
rich, it nevertheless has stunning character and balance, remarkable 
elegance, and a persistent, vigorous finish, tasting of peach, jasmine, 
pineapple, and honey. Very young; needs at least 15 more years of 
bottle aging. 2018 Issues #178, #179 & #180

Robert Weil Kiedrich Turmberg Riesling  
Trockenbeerenauslese 2016

[99] Wine Advocate 
Bright citrus color and opens with a clear and concentrated bouquet 
with flinty slate notes and a pure Riesling aroma. This is a generous, 
finessed, piquant and elegant TBA with stimulating salinity and a 
sensual texture. It is concentrated, clear, straight, expressive and dan-
gerously digestible. December 2017

[97] Vinous 
True to its site’s manifest emphasis on things floral and herbal, the 
high-toned, intense nose here is strikingly Chartreuse-like. Behind 
that come scents of white peach and quince preserves. The delicate 
yet creamy, even slightly buttery palate offers concentrated fruit 
confiture, seductive inner-mouth perfume and a welcome influx of 
juicy fresh grapefruit, peach and lime. I have the impression that I am 
perpetually inhaling this beauty’s vibrant finish with every breath I 
take after swallowing. Diverse floral perfume and cooling green herbal 
infusions, rich pit fruit jam but also that welcome suggestion of fresh 
citrus combine for an exhilarating experience that rivets one’s atten-
tion and compels the next sip. This will be one for the ages. July 2018

[97] Stuart Pigott (JamesSuckling.com) 
Another stunningly lush and concentrated nobly sweet Riesling from 
Robert Weil with a lot of candied pineapple and grapefruit character. 
Still very young and this will gain in harmony if you can wait until 
2025, at which point it will just be beginning its long life. August 2017
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Robert Weil Kiedrich Gräfenberg Riesling  
Beerenauslese 2016
[98] Stuart Pigott (JamesSuckling.com)  
— Top 100 German Wines  
of 2017 #25 —
Very lush and exotic. This lives from the almost 
erotic interplay of enormous ripeness, creamy 
richness and the fresh acidity that makes this 
massive wine so bright and enticing. This could 
live a century! August 2017, December 2017

[97] Wine & Spirits 
          — Year’s Best German Rieslings — 
The spring of 2016 didn’t start out auspiciously: It rained from mid-
May through June. But the berries that made it through enjoyed a 
warm, sunny spell that lasted through August, followed by the warm-
est September Wilhelm Weil can remember. That weather allowed 
him to wait for a prodigiously ripe BA. What’s most impressive, how-
ever, is how this wine delivers that sweetness: in a shimmery stream of 
satin-textured, multihued flavor. That flavor soars, the mineral tones 
magnifying and enhancing the fruit like a shower of sea salt. Every-
thing is so perfectly balanced that the wine doesn’t actually register as 
sweet; it’s sumptuous, seamless, a thing of beauty. February 2018

[97] Wine Advocate 
Bright citrus color and opens with an intense and concentrated yet 
remarkably precise and aromatic bouquet of ripe Mirabelles and 
crushed slate. On the palate, this is a a terribly rich, sweet, piquant, 
perfectly concentrated and elegant BA with great tension, finesse and 
salinity. There are lush white stone fruit aromas in the aftertaste. This 
Gräfenberg BA is great precision work. December 2017

[96] Wine Enthusiast — Cellar Selection —
While exceptionally sheer, almost diaphanous in texture, this spright-
ly, sumptuous Riesling offers penetrating layers of honey, melon and 
pineapple nuanced by spice, hay and crushed earth. It’s a spine tin-
gling, concentrated wine, with an endless, rippling finish. Delightful 
already but sure to hold for decades to come. April 2018

[96] Vinous 
There is an ominously smoky aspect to the nose as well as a high-toned,  
penetrating suggestion of pear distillate and a prickle of bruised lime  
rind, collectively signaling that botrytis has walked onstage, an  
impression that was similarly conveyed by this bottling’s vintage 2015  
counterpart. Jellied pear and quince dominate on a viscous, oily palate,  
with caramel, nougat and white raisin as well as a bright grapefruit and  
lime concentrate becoming increasingly evident. This finishes with 
awesome diversity, near mouth-shaking vibrancy, and phenomenal 
sheer penetration, a mouthwatering streak of salinity emerging just as 
it did in the present collection’s two Gräfenberg Auslesen. July 2018

[95] Wine Spectator 
An extremely lush and rich sweetie, with invigorating complexity. Offers  
intense aromas and flavors of glazed apricot, quince jam and cooked 
pear, sprinkled with cardamom, cream and orangeblossom honey notes.  
Seductive and delicious, with firm acidity that acts as a spine and will 
help this improve over time. Drink now through 2046. October 2017

[HHHHH] Restaurant Wine 
The Beerenauslese is splendid: a wine that is several orders of magnitude  
richer and more refined than the Auslese. It is light bodied, very con-
centrated, quite powerful in flavor, and yet well balanced, with a very 
long finish. Fantastic wine. Needs at least 10+ more years of aging. 
2018 Issues #178, #179 & #180

Robert Weil Kiedrich Turmberg Riesling  
Beerenauslese 2016

[97] Stuart Pigott (JamesSuckling.com) 
The passion fruit and star fruit aromas pour from the glass of this 
stunning BA, and there’s an almost electric interplay of floral honey 
character and minerally acidity on the palate. Then the super-clean 
finish pulls you back to the glass for more. Drink through 2065.  
August 2017

[96] Wine Advocate 
Opens with a coolish, spicy and intense bouquet of super ripe Mira-
belle plums. On the palate, this is a rich, lush and concentrated but 
also fresh and highly elegant BA with a long and salty-piquant finish. 
Pretty sweet, but due to its piquant and salty character, this is perfectly 
balanced and indicates great potential for several decades of aging. 
December 2017

[94] Vinous 
Honeysuckle and flowering Riesling entwine over a luscious bed of 
white peach and quince preserves, nougat and vanilla cream. Yet for 
all of the liquidly floral, confitured and confectionary aspects of this 
performance, a thread of fresh lime and grapefruit runs through it, 
serving for liveliness and primary juiciness. The wine’s diverse layers 
are harmoniously sustained through a lusciously lingering finish whose  
sweetness never becomes over-assertive. July 2018

Robert Weil Kiedrich Gräfenberg Riesling  
Beerenauslese Gold Capsule 2016 (Auction)

[99] Stuart Pigott (JamesSuckling.com)  
— Top 100 German Wines of 2017 #14 —
A dream of a BA with enormous freshness and vitality and a 
fireworks display of dried yellow fruit aromas of so many kinds. 
Near-perfect balance at the super-long filigree finish. Hope to live as 
long as this masterpiece will and drink whenever you can put your 
hands on it! August 2017, December 2017

[98] Wine Advocate 
Precise, refined and flinty on the nose, where whole wheat and dis-
creet honey scents intermix with stone fruit aromas but never without 
this fascinating slate aroma. On the palate, this is a super generous, 
lush and finessed BA that comes pretty close to perfection, thanks to 
the combination of richness, finesse and vitality. You just have to wait 
a decade or more to get it in the most perfect condition. December 2017
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Robert Weil Kiedrich Gräfenberg Riesling Auslese 2016
[95] Wine Advocate 
Super precise and intense on the palate, with 
flinty slate and candied grapefruit as well as 
honey flavors. Generous, rich and intense, 
this is a lush, sweet and perfectly ripe Auslese 
with less piquancy but even more complexity 
compared to the Turmberg. It is superbly bal-
anced, endlessly lush and salty, and its acidity is 
almost mild. December 2017

[95] Stuart Pigott (JamesSuckling.com) 
Really rich and creamy with a hint of creme brulée. This is a very 
seductive auslese that also has a lot of elegance and finesse. Hard to 
resist now, but the long silky and complex finish suggests this has 
another 50 years ahead of it. August 2017

[95] Vinous 
The haunting, high-toned nose offers pistachio and almond extracts,  
quince and white peach preserves, accompanied by saline, alkaline, 
kelp-laced ocean breeze. A corresponding complexity of nut extracts  
fruit preserves and marine minerality emerges on the glossy,  
glycerol-slicked palate, along with mouthwatering, elusively meaty 
suggestions of urchin roe. The similarly multi-faceted finish is  
superbly-sustained. There is such a glycerol-rich and soothing aspect 
to this performance that initially one doesn’t notice how efficacious 
are its acids — until their brightness registers in the finish, or until 
one glances at the wine’s analysis and realizes how uncannily its high 
sugar is counteracted. July 2018

[94] Wine Spectator 
Luscious, clean and well-knit, with hints of currant and peach tart to 
the honeyed midpalate, sporting hops and bergamot aromas. Creamy 
in texture, with a smooth feel, while the powerful acidity leaves a 
moutwatering finish Offers complexity and depth. Drink now  
through 2036. October 2017

[92] Wine & Spirits 
          — Year’s Best German Rieslings — 
This is a hedonistic Auslese, layering its ripe fruit with the cushiony 
richness of marzipan. The flavors move from red apple to red berry as 
the wine takes on air, mineral notes adding a firmness that suggests 
this will age well over the next ten years. February 2018

[18] Jancis Robinson 
A fragrance of honey, fresh raisins and butterscotch inspires sweet 
dreams, which become reality on the palate. Add a generous helping 
of juicy tropical fruit, the subtle bitter tang of Seville orange marma-
lade, juicy acidity and a rich texture and you have the (almost) perfect 
Auslese. June 2017

[HHHHH] Restaurant Wine 
The Auslese is terrific: very elegant and fine in aroma/flavor (pear, 
linden blossom, white peach, pineapple), and rich on the palate, with 
firm acidity, and an extremely long finish. BA-like. Exceptional.  
2018 Issues #178, #179 & #180

Robert Weil Kiedrich Turmberg Riesling Auslese 2016
[95] Stuart Pigott (JamesSuckling.com) 
This takes your breath away with its freshness, but there’s also great 
floral honey and fresh pineapple character. The very long finish has 
a lot of drive and minerality and this is clearly a wine with at least 40 
years of aging potential. August 2017

[94] Wine Advocate 
Clear, bright and tropical bouquet of pineapple and grapefruit aromas. 
It is a mouth-filling, lush, intense and vibrant Auslese of great finesse 
and elegance. Sweet, very precise and piquant, it reveals lingering 
salinity and tension. Gorgeous and digestible. December 2017

[92] Vinous 
White peach syrup and quince preserves in the nose are joined on a 
glossy, glycerol-rich palate by an enlivening squirt of brightly juicy 
fresh lime. The contrast of syrupy and jellied fruits with bright citrus 
does not, however, lead to quite the dynamic sense of flavor interaction  
— nor is there the sheer diversity – that characterized this wine’s 
amazing Spätlese counterpart. A hint of peach pit piquancy serves 
for welcome counterpoint in a lusciously, richly-sustained finish that 
never approaches cloying. July 2018

Robert Weil Kiedrich Gräfenberg Riesling Spätlese 2016
[95] Wine Enthusiast 
 — Cellar Selection —
Unctuous, sun-drenched peach and apricot 
are glazed with honey, earth and spice in this 
luminous medium-sweet wine. A silken texture 
on the midpalate is accented by hits of lime and 
crushed minerals. Its fruity, forward flavors 
are stunning already, but there’s too much 

complexity here that’s yet to develop. Hold till at least 2021 and it will 
continue to reward for years to come. February 2018

[94] Wine Advocate 
Opens with a deep, intense and flinty bouquet of tropical fruits as 
well as lovely raisin and grapefruit aromas. On the palate, this is a 
mouth-filling and lush yet highly elegant and delicate Spätlese with 
great freshness, finesse and a lingering mix of salty slate and sweet 
fruit flavors. This wine has very good grip and tension—a classic of 
great precision and elegance. December 2017 

[94] Stuart Pigott (JamesSuckling.com) 
This is a rather lush and exotic wine with serious concentration for 
a spätlese and a very long powerful finish with a lot of delicate spicy 
nuances. Drink through 2045. August 2017

[94] Vinous 
Lusciously ripe peach mingles with grapefruit, salted caramel and ma-
rine minerality on the nose and delicate yet lush, glycerol-rich palate 
of this formidably-concentrated and impeccably balanced bottling. It 
comes off as both riper (in effect, more Auslese-like) and more citric 
than the Turmberg, finishing with terrific energy to accompany its 
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richness. But the hauntingly, intriguingly and flatteringly floral and 
animal elements that characterize Turmberg at its best aren’t in  
evidence here. July 2018

[93] Wine Spectator 
A luscious, richly textured spätlese, with concentrated ripe apricot, 
orange marmalade and graham cracker notes balanced by intense 
acidity, with hints of honey and sage cream on the finish. For fans of 
the rich style. Drink now through 2032. March 2018

[90] Wine & Spirits 
          — Year’s Best German Rieslings — 
Exuberant riesling, this tastes of pink grapefruit charged with 
pink-peppercorn spice. It’s immediately inviting in its sweet, tangy 
flavors, the acidity hidden under youthful fruit. February 2018

[17.5] Jancis Robinson 
Floral aromas, a wealth of fruit, honey and herbs, it’s all in the com-
plex fragrance of the Gräfenberg Spätlese. Although acidity does not 
play a big part, the generous sweetness is well balanced by copious 
lashings of zesty citrus fruit. A creamy texture supports the opulent 
expression of the wine, but there is enough mineral grip on the finish 
to banish any thoughts of an early demise. June 2017

[HHHH+] Restaurant Wine 
Very fine Grafenberg Spatlese: very fragrant and distinct in aroma/ 
flavor (peach, honeysuckle, linden blossom, cherimoya), it is light 
bodied, beautifully balanced, and very persistent on the finish.  
Needs aging. 2018 Issues #178, #179 & #180

Robert Weil Kiedrich Turmberg Riesling Spätlese 2016
[95] Vinous 
Heady scents of buddleia and wisteria persist on a delicate, subtly 
creamy palate, accompanied by lusciously ripe white peach, pear 
and Persian melon, with an enlivening squirt of fresh lime. As usual, 
Turmberg follow-up its haunting florality with an intriguing and 
mouthwatering sweet-saline suggestion of raw scallop, leading to a 
vibrant, multilayered finish that lasts well beyond one’s irresistible 
urge to take the next sip. July 2018

[93] Wine Advocate 
Intense and aromatic on the nose, with concentrated fruit, honeyed 
raisin aromas and a nice touch of perfect botrytis. This is a rich, lush 
and intense, salty-piquant and racy Spätlese that possesses a long, 
tensioned finish with lingering wet slate aromas. The 2016 has good 
weight, a lush texture and is perfectly round and aromatic. Although 
it was bottled with roughly 70 grams of residual sugar, this is a rather 
medium-sweet wine with good grip and mineral tension: you simply 
don’t get the sweetness. December 2017

[93] Stuart Pigott (JamesSuckling.com) 
The passion fruit and white peach nose sucks you into a really exciting 
wine in which there’s a tense interplay of ripe, but cool fruit and a racy 
acidity. Then comes a shower of minerals at the long finish. Drink 
through 2040. August 2017

Robert Weil Kiedrich Riesling Spätlese 2016
[91] Wine Advocate 
Displays a clear, fresh and lovely bouquet of 
white stone fruits. It has a reductive, elegant 
style. On the palate, this is  
a lush, light and finessed Spätlese that is grace-
ful, fresh and enormously  
piquant if not racy. The finish is stimulatingly 
mineral and salty. This is a beautiful expression 
of the Kiedrich terroir. December 2017

[HHHH] Restaurant Wine 
This is a fine 2016 Riesling. The Spatlese is intensely flavored (pear, 
peach, honeysuckle, lime), crisp, and long on the finish. Needs modest
aging. Very fine value. 2018 Issues #178, #179 & #180

Robert Weil Kiedrich Gräfenberg Riesling GG 2016
[95] Wine Advocate 
Bright, pure, fresh and dusty-mineral on 
the nose but also indicates ripe, intense and 
concentrated (Mirabelle) fruit that is per-
fectly mixed with the aromas of the deep and 
complex Gräfenberg terroir. On the palate, this 
is a mouthful of lush, elegant and even delicate 
dry Riesling that is dense and structured but 

reveals remarkable finesse and mineral piquancy as well… Possesses 
purity and freshness intertwined with the elegant and lush fruit that 
is really unique for this prestigious grand cru. Its persistent finish 
is perfectly round and aromatic but also salty and very stimulating. 
Still very young, the 2016 will benefit from further bottle aging. It is a 
superbly fine, elegant and balanced Gräfenberg. December 2017

[94] Wine Enthusiast — Editors’ Choice —
Wet river rocks and mineral oil juxtapose zesty tangerine, pomelo 
and grapefruit in this lavish yet composed dry Riesling. It’s clingy and 
plush in mouthfeel yet vibrantly balanced in acidity, with an unctuous 
and rippling finish. It’s stunning already for its youthful fruit and elec-
tric acidity, but sure to improve further through 2035. April 2018

[94] Stuart Pigott (JamesSuckling.com) 
Still rather closed. This is the most powerful dry Riesling from Weil 
in 2016 and more than a match for the same wine fro 2015. Great 
balance of spice and exotic fruit character with textural complexity 
and a mineral acidity that carries the really long finish. Best from 2018 
through 2035. August 2017

[93] Wine Spectator 
Exotic notes of passion fruit, papaya and red grapefruit mark this 
round style. Savory details linger in the background, leaving a hint of 
fleur de sel on the finish. Firm, with powerful acidity that matches its 
fat, so this should integrate nicely with some time in the bottle. Best 
from 2020 through 2029. February 2018
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[92] Vinous 
Pungent green herbs, a penetrating whiff of white pepper, and a  
suggestion of chalk dust render the fruity aspects of this wine’s aromatic  
performance — grapefruit, papaya, and Mirabelle — almost secondary.  
As usual, this bottling is bigger-boned, pithier and stonier in its un-
derlying mineral characteristics than the corresponding Turmberg, but 
abundant glycerol and ripeness of fruit flavors assuage any tendency  
toward austerity or textural rusticity. The vibrant, multifarious finish 
here sizzles and grips – although I miss the mouthwatering salinity 
harbored by its Klosterberg and Turmberg counterparts. July 2018

[HHHHH] Restaurant Wine 
Very fine wine from this leading Rheingau estate. The GG Grafenberg is  
superb: supple, full bodied, and intensely flavored, with firm acidity, a  
long palate evolution, and a persistent finish, tasting of white peach, 
honeysuckle, pear, apple, and lime. Needs aging. 2018 Issues #178, #179 
& #180

Robert Weil Kiedrich Gräfenberg Riesling Eiswein 2016
[98] Wine Advocate 
Super precise and spicy on the concentrated 
and aromatic nose where pineapple and some 
ethereal, spicy aromas are displayed. The wine 
is rich, round and elegant on the palate, very 
sweet but also piquant and pure, with very fine  
tannins and a long, vibrant finish. This is a truly  
great Eiswein with mind-blowing precision and 

sensual intensity. December 2017

[96] Wine Spectator 
This sweetie shows impeccable balance and a caressing texture, smoothly  
delivering apricot marmalade, passion fruit and vanilla cream notes. 
Intense and concentrated, yet the acidity imparts an elegant feel. Great 
harmony, and beautiful expression of a dessert-style Riesling, with a 
nearly infinite aftertaste. Drink now through 2042. January 2019

[96] Stuart Pigott (JamesSuckling.com) 
The intense brulée character makes this stand out from the other 
nobly sweet 2016s from Robert Weil. Massive power and vivid acidity 
make this pack a serious punch at the long finish. An ideal sweet 
wine for desserts with caramel and/or chocolate. Drink through 2045. 
August 2017

[94] Vinous 
Harvested on January 7, this displays an Eiswein-typical aromatic aura 
of sugar-glazed, candied fruits mingled with high-toned fruit distillates.  
On the custardy-rich yet buoyant palate, though, the impression is of a 
pineapple-studded, quince jelly-slathered lemon meringue, generating 
a productive tension of bright citricity with confitured and candied 
fruits. The finish is formidably penetrating and persistent, clean, clear 
and vibrant, with lemon, pineapple and candied white currant to the 
fore. It’s amazing that there is such purity and focused brightness on 
display from fruit that hung out, exposed to the elements, for so long. 
This will certainly be exciting to follow, and may well prove exceedingly  
long-lived; though the inherently capricious behavior of Eiswein should  
always serve as something of a warning. July 2018

[18.5] Jancis Robinson 
Butterscotch, hazelnuts with caramel coating and ripe sweet mango 
are just some of the manifold aromas this Eiswein harbours. Global 
warming has had a profound influence on the character of Eiswein 
in general, as a higher ripeness of grapes seems to have moved them 
closer to Beerenauslesen. The extremely rich texture of the Gräfenberg 
appears to reflect that development, but on the other hand it also 
exhibits a sound measure of animating acidity, which brings it back 
into traditional Eiswein territory and banishes any trepidations of the 
sticky and cloying characteristics often met in ice wine made from 
other varieties. June 2017

Robert Weil Kiedrich Turmberg Riesling Trocken 2016
[93] Wine Advocate 
This wine has a bright color and opens with an 
intense and aromatic Mirabelle bouquet. On 
the palate, this is a pure and salty but also rich 
and powerful Riesling with great energy and 
extract. This wine doesn’t need any sweetness 
since its extract is enormous. A great wine. 
December 2017

[93] Vinous 
As usual, the Turmberg boasts haunting, iris-like bittersweet floral 
perfume and hints of marine breeze to accompany fragrant intimations  
of lime, pear and Mirabelle. A silken palate offers juicy fruit profusion  
with inner-mouth florality and a cooling green herbal infusion. 
Site-typical, too, is an uncanny animal-mineral savor with a combination  
of sweetness and salinity reminiscent of raw scallop, though here 
that savor veers mouthwateringly in the direction of oyster liquor 
on account of concentrated salinity, deep nutty richness, alkalinity, 
chalkiness, and positive vegetality. The long finish really stimulates the 
salivary glands not to mention the taking of another sip. July 2018

[93] Stuart Pigott (JamesSuckling.com) 
This is a very impressive dry riesling in the sleek and racy direction 
with a lot of white peach, floral and mineral character. A long crystal-
line finish. Drink through 2035. August 2017

[92] Wine Enthusiast — Editors’ Choice —
Plumes of ripe peach, apricot and mango are exuberant on the nose, 
while the fruit profile on the palate is mark edly demure, offering crisp 
but penetrating hits of gooseberry, green plum and lime. It’s taut and 
nervous on the palate, with a firm mineral undertone. While elegant 
already, this should meld its fruit and mineral intensities after a few 
years in the cellar. April 2018

[92] Wine & Spirits — Year’s Best German Rieslings — 
A site next to Weil’s grand-cru Gräfenberg, this seems to channel the 
slate in its soils into sleek, mineral flavors. Those flavors fill out the 
wine, padding the lemon-and-grapefruit acidity with a mineral-oil 
richness, notes of sage and herbs around the edges. February 2018
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[92] Wine Spectator 
A firmly structured white, with powerful acidity behind a mix of 
kumquat fruit and nectarine flavors. Notes of spice, jasmine and fresh 
rosemary glide along midpalate. This is flavorful, complex and long, 
but the best is yet to come. Best from 2020 through 2028. February 2018

[17.5] Jancis Robinson 
The Turmberg may never have been one of the foremost proponents 
of the fruitier style of dry Riesling, and in 2016 it seems to be more 
focused on minerality than ever. This does not mean a total absence 
of fruit, but it is dished out sparingly with more green aromatics than 
sweet exuberance. On the palate the Turmberg is taut and compact, 
powerful, yet still reticent, and always returns to its mineral roots. 
Spearmint, lime and green herbs are allowed to set accents but do not 
deflect from the rocky core. June 2017

[HHHH] Restaurant Wine 
Very fine wine from this leading Rheingau estate. The Turmberg is  
an elegant wine: medium full bodied, refined in flavor (apple, pear,  
cherimoya, white peach, honeysuckle), crisp, and very long on the  
finish. Still quite youthful; will develop with further aging. Great 
value. 2018 Issues #178, #179 & #180

Robert Weil Kiedricher Riesling Trocken 2016
[92] Wine Enthusiast
Cool, intensely mineral tones of slate and river 
rock permeate from nose to finish. It’s dry on 
the palate but elegantly fruity, offering notes of 
crisp stone fruit, tangerine and lime. Piercing 
acidity leads a long, thrilling finish. It’s a lovely 
wine already but likely to show even better 
from 2019. April 2018

[91] Wine & Spirits  
        — Year’s Best German Rieslings — 
Made from a selection of fruit from Weil’s top classified sites, this 
reflects the warmth of September in its tropical tones and rich texture. 
Notes of lemon pith and lime zest hold it to a savory, elegant line, even 
while it has the structure to match roast meat dishes. February 2018

[91] Stuart Pigott (JamesSuckling.com) 
Quite a serious dry Riesling with very good depth, elegant harmony 
and some real minerality that carries the long finish. Drink through 
2024. August 2017

[90] Wine Advocate 
Opens with a clear, intense and concentrated bouquet of ripe white 
and yellow stone fruits. This is a full-bodied, intense and concentrated 
Riesling with good grip and length. It is powerful but not alcoholic. 
December 2017

[89] Wine Spectator 
Loads of fruit and spice highlight this minerally Riesling. Pungent 
aromas of orchard blossom and white pepper ride this ripe, pure style. 
Features a firm texture and a persistent finish. Drink now through 
2021. Web Only 2018
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[89] Vinous 
While fuller, at close to 12.5% alcohol, than the corresponding Guts-
riesling trocken, this bottling displays greater textural polish. Ripe 
white peach and pear are garlanded in honeysuckle and mingled  
already in the nose with chalk and salt. The palate introduces a  
brightly juicy influx of fresh lime while perpetuating the ripe fruit  
and floral perfume, leading to a finish that reprises chalk and  
saliva-stimulating salinity. July 2018

[16.5] Jancis Robinson 
Still a little lactic on the nose at this early stage, but with a fine aroma 
composition of kiwi, citrus fruit and hint of green herbs, we are 
already entering the realms of complexity. On the palate the wealth of 
fruit is ably supported by invigorating acidity and a firm mineral edge. 
June 2017

[HHHH] Restaurant Wine 
Excellent Kiedricher: elegantly flavored, medium full bodied, and
crisp, it is well balanced and long on the finish, tasting of pineapple,
white peach, and honeysuckle. Fine value; can be aged a bit. 2018 Issues 
#178, #179 & #180

Robert Weil Kiedrich Klosterberg Riesling Trocken 2016
[92+] Wine Advocate 
A super clear but intense and concentrated bouquet of Mirabelles. On 
the palate, this is an enormously salty, piquant and racy Riesling with 
great expression and elegance. The finish is long and intense, indicat-
ing perfect ripeness and stimulating grip. Great salinity and tension. 
December 2017 

[92] Stuart Pigott (JamesSuckling.com) 
A generous and juicy wine in spite of the crisp acidity, the herbal and 
citrus fruit buffering this very well. Use like a good Chablis and drink 
through 2024. August 2017

Robert Weil Riesling Spätlese 2016
[93] Wine & Spirits 
          — Year’s Best German  
        Rieslings — 
A subtle Spätlese riesling blended from sites 
around Keidrich Gräfenberg, this excels in 
the energy it transmits. It’s partly a quality of 
the fruit, zesty and fresh in its lime-and-herb 
flavors, and partly the way it turns that juicy, 

fresh fruit into head-filling, complex, floral aromas. As delicate as it 
feels, it’s also firm, a candidate for the cellar, where it’s likely to grow 
in expression. February 2018

[93] Wine Enthusiast 
Spine tingling acidity lends vitality to this silky, voluptuous spätlese 
full of white peach, lychee and honeydew flavors. It’s concentrated in 
wet stone and lemon zest notes that linger beautifully on the finish. 
February 2018
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[91] Wine Spectator 
A rich, lively style, with details of cream framing the core of lemon 
cake, roasted pineapple and baked apple flavors. Smoky and spicy 
elements fill the finish, which is persistent and inviting. Drink now 
through 2030. February 2018

[90] Vinous 
A fragrant as well as juicy, snappy alliance of lime, grapefruit and pear 
informs this polished, buoyant, supportively-sweet bottling. It finishes 
with luscious persistence, and a welcome, mouthwatering touch of 
salinity — though I miss the floral and diversely mineral dimensions 
that are a significant part of the appeal in most Weil Rieslings. (As with  
what is now Weil’s sole Kabinett, I can’t understand why he doesn’t at 
least label this Spätlese “Kiedricher.”) July 2018

Robert Weil Riesling Kabinett 2016
[92] Wine Enthusiast 
Robust, ripe stone-fruit and candied berry 
tones lend unctuousness to this sunkissed 
kabinett. It’s silken and plush in mouthfeel but 
calibrated neatly by zesty acidity. The finish lin-
gers on a pleasant bite of lime pith. February 2018

[92] Wine Advocate 
Bright and fresh on the nose but also concen-

trated and opulent. This is a crisp, piquant and lush Riesling with en-
ergy and tension. It’s salty, light and a prefect expression of Kabinett. 
Just cellar it for 10 years. December 2017

[91] Vinous 
From this vintage forward, there will be but a single Weil Kabinett, 
and this one’s 8.5% alcohol already serves to warn you than it will be  
unapologetically sweet. (A halbtrocken variant or site-specific Weil 
Kabinett is history. But I think it a shame that Weil doesn’t at least 
label this one as a “Kiedricher.”) A lovely nose features ripe pear 
wreathed in buddleia. The mid-palate impression is expansive and 
silken-textured, with stuffing but also buoyancy. An influx of fresh 
lime serves for refreshment and helps balance the sweetness, while a 
lick of salt serves for saliva-inducement. July 2018

[90] Stuart Pigott (JamesSuckling.com) 
Cool and sleek with minty, apple and white peach character. This 
is only a tad bolder than a good Mosel kabinett and can be used in 
exactly the same way. Drink through 2026. August 2017

[HHH+] Restaurant Wine 
This is a fine 2016 Riesling. The Kabinett is a crisp wine with distinct 
pear, citrus, and white flower aromas and flavors. It is light bodied, 
balanced, and lingering in the finish. 2018 Issues #178, #179 & #180
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Robert Weil Riesling Tradition 2016
[91] Wine Enthusiast
Orange blossoms and crushed mineral tones 
perfume this delicately off-dry Riesling. Light 
bodied and spry, the palate is taut, with deeply 
penetrating high-toned acidity and crunchy 
peach, tangerine and lemon flavors. Finishes 
long on notes of lemon zest, fennel and crushed 
earth. April 2018

[91] Wine Advocate 
This Riesling “Tradition” is the counterpart of the Riesling trocken, 
bottled with a bit more than 20 grams of residual sugar. A bit sweetish 
today but with a nice mineral structure and vitality, this is a superb, 
racy-piquant and tightly woven Riesling that can age for 20 to 40 
years. December 2017

[88] Wine Spectator 
A minerally style, with firm acidity offering support to the flavors of ripe  
pear, lime and blood orange. Moderate length. Drink now. Web Only 2018

[88] Vinous 
Scents and juicy palate presence of fresh apple are mingled with 
mouthwatering evocations of ocean breeze and sea water. At 10.5% 
alcohol, there is delightful buoyancy; and discreet sweetness is nicely 
supportive of the fruit. The finish is more relaxed than that of the  
corresponding Gutsriesling trocken, with lift born of lower alcohol, 
and salinity serving for saliva-inducement, though there isn’t the clarity  
or vibrancy that characterizes the site-specific Weil 2016s. July 2018

[HHHH] Restaurant Wine 
An excellent lightly sweet Riesling. It is fragrant and
distinct (white peach, pineapple, apple, lime), balanced, and crisp
on the finish. Excellent value. 2018 Issues #178, #179 & #180

Robert Weil Riesling Trocken 2016
[92] Wine & Spirits — Best Buy — 
          — Year’s Best German 
        Rieslings — 
This bears all the marks of a Weil wine: the 
impeccable clarity of flavor and the unforgiving 
dryness of his take on trocken riesling. Pulled 
from vineyards bordering Gräfenberg, it feels 
as if it’s made from light-catching minerals 

rather than fruit, with notes of lemon blossom developing as the wine 
takes on air. Satin-smooth and sleek, it’s an elegant, austere wine for 
sashimi. February 2018

[90] Wine Enthusiast 
Hints of crunchy apricot, apple and pear are juxtaposed by racy 
streaks of lemonlime acidity. The palate is more mineral and earth 
than fruit but elegant and composed, finishing with reverberating 
lime-zest astringency. April 2018
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[89] Wine Advocate 
An intense, lush and piquant wine with a great mineral structure and 
good length. It was not chaptalized and is dry (7 grams of residual 
sugar) but rich, round and provided with self-confident acidity and 
mineral structure. This is a silky and seamless Riesling in perfect 
balance. December 2017

[88] Wine Spectator 
A bright, succulent style, featuring spice and white peach flavors, 
backed by tangy acidity. Offers a moderately long finish. Drink now 
through 2020. Web Only 2018

[88] Vinous 
Hyacinth-like floral notes, bracingly saline sea breeze and scents of 
ripe pear and apple share aromatic billing. The palate impression is 
polished, with subtle tartness of apple and pear skin and piquant hints 
of fruit pip serving for invigoration, while the wine’s salinity serves for 
welcome saliva-inducement in an energetic, juicily-sustained finish. 
July 2018

[HHHH] Restaurant Wine 
An excellent value, this is a fragrant, dry Riesling that is medium
bodied, crisp, balanced, and lingering on the finish, tasting of white
peach, lime, honeysuckle, and grapefruit. 2018 Issues #178, #179 & #180
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