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Highlights from the Press – Weingut Wittman 2017
Wittmann Morstein Riesling GG 2017

[98] Stuart Pigott (Jamessuckling.com) 
 — Top 100 German Wines  
      of 2018 #4 — 
Anything but a fruit bomb, this has gigantic 
herbal intensity on the nose, then literally 
breathtaking concentration on the palate and 
a finish of crystalline purity — words more 
often used to describe the much sleeker wines 
from the Mosel. From biodynamically grown 
grapes. Respekt certified. Gigantic aging  

potential, but you can certainly drink it now. September 2018, December 2018

[96] Wine Spectator  
The light golden hue of this bone-dry, intensely mineral-driven white 
hints at concentration, and while the palate matches, this features 
beautifully integrated acidity that beams, imparting a lively profile. 
The flavors of rich meringue, cream and fleur de sel are sprinkled with  
bold, ripe notes of melon, coconut and spice. The succulent, mouth-
watering finish flows across the palate. Best from 2021 through 2035. 
February 2019

[95] Wine Enthusiast — Editors’ Choice —
Brisk lemon and white grapefruit aromas are accented by smoke and 
crushed mineral in this stately dry Riesling. Grapefruit and apple 
flavors fill the palate in silky, supple waves, but piercing acidity and 
murmurs of astringency lend structure and vibrancy. It is a stunning 
wine now, but is likely to hold well through 2030. April 2019

[95] Wine Advocate
Offers a pure, fine and flinty bouquet with intense and perfectly ripe 
fruit on the nose. On the palate, this is an intense, tight and pure, 
elegant and salty Morstein that reveals great precision and complex-
ity on the elegant and refined palate. Fine yellow stone fruit aromas. 
This is a very fine and elegant, concentrated and juicy Riesling with 
great finesse. May 2020

[HHHHH] Restaurant Wine 
An impeccable GG Riesling: elegantly flavored (apple, white peach, 
pineapple, honey, oak), very crisp yet well balanced, with an extremely  
long, persistent finish. Perhaps the best vintage yet of this wine — 
and one of the dry Rieslings of the vintage. Warrants further aging. 
Organically grown grapes. 2019 Issues #184, #185 & #186

[92] Vinous 
The aromatic combination of lemon peel, crushed stone and fusel oil 
suggests an analogy to Chablis. The palate is polished but firm, and 
features Wittmann- and Morstein-typical lemon zest bite allied to a  
palpable sense of chalky crushed stone suffusion. All of this adds up to a  
somewhat austere performance. Smoky and fusel notes segue into  
piquant lemon oil on a finish of formidable grip. “We worked incredibly  
long and hard deciding on this cuvée,” reported Wittmann, “and ended  
up bottling only a third of what we would in a normal year. It was  
important to me that no one anywhere in the world could say, ‘Well, the  
Morstein got hailed on, so it’s not quite so good this vintage.’” July 2019

[18.5] Jancis Robinson
The Morstein has always been a flagship Grosses Gewächs for the 
Wittmann estate and the 2017 is no different. Once again it is very 
generous in terms of fruit. Mango and pineapple giving it a tropical 
expression on the nose and peach and apricot put in a strong local 
presence on the palate. But before you can say fruit salad, a  
reverberating acidity adds sparkling vibrancy, and a fine peel note 
brings a subtle bitter-sweet hint to the finish. September 2018
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Wittmann Aulerde Riesling GG 2017
[95] Wine & Spirits 
Aulerde, at the base of Kirchspiel, is Wittmann’s  
warmest site, where riesling grows in a parcel 
of heavy clay-marl with a little limestone. In 
2017, it grew an opulent riesling, rich in salty 
mineral flavors. Its broad, nutty notes grow 
brighter with air, the grapefruit-like acidity 
highlighting tart fruit that gives the wine 
briskness and drive. The velvet texture makes 
it easy to drink now, though this has the bones 
to age for another decade. February 2019

[95] Stuart Pigott (JamesSuckling.com)
Lavish yellow fruit, including some almost overripe pineapple. This 
just avoids tipping into opulence; there’s healthy acidity and that lifts 
this monster dry riesling at the bold, herbal finish. From almost 70 
year old vines. Biodynamically grown grapes. Respekt certified. Drink 
or hold. September 2018

[94] Wine Enthusiast — Editors’ Choice —
Intensely smoky, spicy mineral tones accent buoyant white grapefruit 
and lemon in this intensely ripe yet pertly balanced Riesling. Sourced 
from fruit grown in the producer’s warmest south-facing slopes, it’s  
deeply concentrated yet invigorating. The finish is marked by whispers  
of saffron and smoke. Lovely already but it should drink well through 
2030. April 2019

[93+] Fine Wine Review 
Chalky, austere, dusty, deep, structured, pure. Also some roundness. 
October 2018

[93] Wine Advocate
Clear, intense and concentrated on the nose, with super ripe and clear  
peach aromas and the purity of a flinty terroir. Intense, pure and salty 
on the palate, this is a concentrated and juicy Riesling with remarkable  
elegance, finesse and salty length. Impressive. May 2020

[93] Wine Spectator  
Lemon cream flavors and hints of clove and cardamom mark this 
well-knit dry Riesling, which combines power and elegance. Shows 
plenty of structure to balance the expressive palate, with a disarming 
clarity that belies the concentration. Best from 2020 through 2031. 
February 2019

[HHHHH] Restaurant Wine 
A rich, refined wine that is full bodied, supple, and very well balanced, 
with intense aromas/flavors (white peach, pineapple, lime, honeysuckle,  
oak), and a long, persistent finish. Best vintage yet of this wine.  
Organically grown grapes. 2019 Issues #184, #185 & #186

[92] Vinous 
The nose here is restrained but offers a satisfying and intriguing 
meld of fruit and mineral intimations. The feel is polished, almost 
silken, and the pronounced phenolics characteristic of Wittmann 
Rieslings are unusually restrained yet invigoratingly efficacious. On 
the long finish, striking ashy and chalky notes that might otherwise 
have conduced to austerity are integrated into a refreshing onrush of 
juicy ripe lime, grapefruit, apple and honeydew melon. A model of 
clarity as well as surprisingly charming and youthfully accessible, this 
Aulerde should nonetheless show yet more impressively with time in 
bottle. “It was a peculiar situation,” said Wittmann of Aulerde in this 
vintage, “the upper reaches of the site decimated by hail, the rest with 
perfect grapes. These old vines,” he added, “were especially capable of 
weathering the summer drought.” July 2019

[17.5] Jancis Robinson
Philipp Wittmann’s Aulerde exudes a generous fragrance of citrus 
fruit (just like Groebe’s Aulerde). On the palate, a refreshing taste of 
zesty grapefruit and bitter-sweet orange. Another ‘sweetie’, although 
the residual sugar is well balanced by lively acidity. September 2018

Wittmann Kirchspiel Riesling GG 2017
[96] Wine Enthusiast  
          — Cellar Selection —
Intense, pulsating yellow peach and grapefruit 
are shaded by layers of smoky mineral and 
spice in this dry full-bodied wine. It’s deeply 
concentrated in fruit yet anchored by bold 
strikes of steel and crushed mineral. It drinks 
gorgeously already but should continue to 
improve through 2030, likely hold longer. 
April 2019

[96] Wine & Spirits 
Wittmann’s Kirchspiel parcels are mainly toward the top of this  
vineyard, an amphitheater facing southeast with poor, limestone- 
studded soils. The vines, protected from the cold west winds, receive 
the first sun rays of the day. The 2017 channels that coddled position 
in flavors that feel as warm and giving as a pot of apricot jam. And yet 
the wine isn’t sweet; it’s just ripe, the acidity firm, the density of the 
extract giving the wine a gentle, suede-like texture. Suave and elegant, 
this is built to last. February 2019

[96] Stuart Pigott (JamesSuckling.com)  
 — Top 100 German Wines of 2018 #71 — 
Very complex, herbal nose, the fruity notes way in the background. 
Really concentrated but also super-elegant with a fine-grained tex-
ture that’s unlike any other Wittmann GG. Exceptionally long finish 
with intense chalky character. From biodynamically grown grapes. 
Respekt certified. Great aging potential. Drink or hold. September 2018, 
December 2018

Continues
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[95] Wine Spectator  
Starts off racy and elegant before unraveling, with a richly spiced 
frame and a core of fruity flavors of red peach, Meyer lemon and 
persimmon. A very seductive and refined version, offering a bit of 
creaminess offset by crystalline acidity. The powerful finish is full  
of ripe, spiced flavors and intense creamy notes. Shows plenty of 
pedigree, so feel free to wait a few years. Best from 2021 through 
2034. February 2019

[HHHHH] Restaurant Wine 
An opulent wine: supple in texture, quite richly flavored (pineapple, 
white peach, apple, honey, lime), beautifully balanced, and very long 
and lingering on the finish. Needs aging. Organically grown grapes. 
2019 Issues #184, #185 & #186

[93] Wine Advocate
Concentrated, intense and precise on the flinty nose with lemon peel 
aromas. Round and intense on the palate, this is a concentrated and 
salty Riesling with fine tannins and a long and intense fruity finish. 
May 2020

[93] Fine Wine Review 
Quince aromas. In mouth, medium-light, chalky, quince, good length, 
firmness. October 2018

[92] Vinous 
Bright lemon is laced with cresses on the nose and in this wine’s zesty, 
incisive palate impression. Add the vividly chalky sensation typical of 
Riesling from this site and you have a recipe for an invigorating but 
almost severe sense of tactile impingement. Smoke and fusel notes 
add intrigue to the wine’s brightly penetrating finish. I’d give this 
some time in bottle simply to let it calm down. July 2019

[18] Jancis Robinson
Wittmann’s Kirchspiel is all about citrus fruit, from the exhilarating 
fragrance to the zesty sweet taste of oranges, almost spritzy in the 
mouth  with a feel of cream soda. Very seductive but not very dry. 
September 2018

Wittmann Brunnenhäuschen Riesling GG 2017
[97] Stuart Pigott (JamesSuckling.com)
Maybe this isn’t the most powerful dry 
riesling on planet Rheinhessen, but it is an 
exceedingly beautiful example with fine 
apricots and a cool, very filigree finish for this 
rather warm region. From biodynamically 
grown grapes. Respekt certified. Drink or 
hold. September 2018

[96] Wine Enthusiast  
          — Cellar Selection —

Intensely ripe yet crisp, cutting nectarine and yellow-peach flavors 
are offset by smoke and rocky mineral tones. Made from grapes 
sourced in a cooler high-elevation vineyard, it offers invigorating 
freshness and a cool tang of minerality that lingers long on the finish. 
This stunning wine should improve through 2030, likely hold longer. 
April 2019

[94] Wine Advocate
From reddish limestone soil, the 2017 Brunnenhäuschen Riesling GG 
offers a pure, complex and iodine aroma on the intense, concentrated 
and elegant nose. Round and creamy on the palate, this is a rich and 
concentrated, firm and elegant, sustainable Riesling with fine tannins 
and a long and salty finish. Impressive. May 2020

[94] Wine Spectator  
Amazingly fresh, but buttery and rich, with piercing acidity cutting 
through vibrant flavors of lemon oil, mango and ripe pear. Offers a 
floral element that imparts extra lift due to the bergamot and blood 
orange accents. The spice and mineral notes glide seamlessly into 
the long finish. This should come around nicely with time. Best from 
2020 through 2030. February 2019

[94] Vinous 
As so often, this bottling leads with winsome floral perfume suggestive  
of gentian and iris, allied to cooling green herbal allusions and  
intimations of pit-inflected white peach and zesty lime. The latter  
subsequently contribute juicy fruity abundance of a sort that is  
frequently (and to some extent intentionally) missing from Wittmann  
Rieslings. The polished palate evokes a palpable sense of high extract, 
and the superbly sustained finish delivers chalk and mouthwatering 
mineral salts without the abundance of fruit or (now liquid) florality 
being diminished one bit. July 2019

[93] Fine Wine Review 
Medium-light, clear, precise, quince jelly fruit, slight bit of chalk. 
October 2018

[90] Wine & Spirits 
Although this site faces fully south, it sits at nearly 800 feet in 
altitude, and gets the brunt of the cold west winds. The cool tem-
peratures allow for slow ripening as well as terrific acid retention. In 
2017, that translates into a riesling that feels both exotically ripe and 
elegant. It’s honeyed and spicy, with wildflower notes that bring it 
springtime freshness. February 2019

Continues
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[18.5] Jancis Robinson
Tropical fruit may be the common denominator in Wittmann’s 
Grosse Gewächse from Westhofen. The Brunnenhäuschen is 
seemingly more exuberant in its lusciousness than the other three. 
Passion fruit and orange ooze sweet juice, and it takes a lot of zesty 
bitter-peel notes to take this to a vibrant conclusion. Lots of juicy 
substance will make this a favourite with hedonists. September 2018

Wittmann Morstein Riesling Auslese 2017
[96] Wine & Spirits 
Morstein, a south-facing parcel on heavy clay-marl soils, escaped the 
hail storms that hit Kirchspiel, and the fruit hung on the vine long 
enough to turn out a gorgeous Auslese. It’s a hedonistic mouthful 
of flavor, a vast expanse of honeyed peach tones highlighted by lime 
blossom scents. It grows more savory with air, the sweetness akin 
to that of sugarcane or acacia blossoms, with acidity that keeps you 
coming back for another sip. February 2019

[96] Stuart Pigott (Jamessuckling.com) 
The combination of overripe grapes and a touch of botrytis gives this 
wine a wide spectrum of apricot and exotic-fruit aromas and just 
a touch of floral honey. Luscious, creamy and elegant, but then the 
chalky character of this site comes through at the long finish. From 
biodynamically grown grapes. Respekt certified. Drink or hold.  
September 2018

[95] Wine Spectator  
Shows lots of intensity of fruit and acidity on a light-weight frame, 
but gives off a velvety impression. Manages to maintain elegance while  
expressing passion fruit, lychee, baking spice and orange-blossom 
honey notes. Well-structured and in perfect harmony, this focuses a 
beam of mineral on the long finish. Drink now through 2043. March 2019

[93] Fine Wine Review 
Pure, clear, stony nose. In mouth, mineral, lemony, clear, precise, 
structured, light. October 2018

Wittmann 100 Hills Riesling Dry 2017
[90] Wine Enthusiast 
Ripe yellow-apple and tangerine flavors are 
charming and sunny in this mediumbodied, 
yet textural dry Riesling. It’s a plush, widely 
appealing white, balanced by salty mineral 
tones and a pleasant bite of grapefruit pith on 
the finish. Enjoy now–2021. April 2019

[90] Stuart Pigott (Jamessuckling.com)
A charming and rather juicy dry riesling with 

plenty of pears and citrus fruit. Crisp finish. From organically grown 
grapes. Drink now. September 2018 

[HHHH+] Restaurant Wine 
Great dry Riesling value, this a distinct, medium bodied wine with 
crisp acidity, good balance, and floral, fruity aromas/flavors (pineapple,  
honeysuckle, pear, lime), and a long finish. Hard to beat at the price. 
Will develop with modest aging. Organic.. 2019 Issues #184, #185 & #186

Wittmann 100 Hills Pinot Blanc Dry 2017
[88] Wine Enthusiast 
Intensely ripe apple and pear flavors are juxta-
posed by nervy lemon-lime acidity and clean 
mineral tones in this dry Pinot Blanc. It’s 
light bodied and fresh, with hints of bramble 
and herb complexity on the finish. Enjoy 
now–2022. April 2019

[HHHH] Restaurant Wine 
Fine Pinot Blanc: round, medium bodied, and 

moderately rich, tasting of lemon, apple, yellow plum, and grapefruit. 
It is crisp and medium long on the finish. Great value.  
2019 Issues #184, #185 & #186



WEINGUT WITTMANN • RHEINHESSEN REGION, GERMANY
weingutwittmann.de

Wittmann Westhofener Riesling Trocken 2017
[94] Wine & Spirits 
Philipp Wittmann pulls this wine from the 
Morstein and Brunnenhäuschen vineyards, 
two limestone-rich sites he has farmed 
biodynamically since 2004. In 2017, a vintage 
challenged by August’s rain and hailstorms, 
the vineyards turned out a small crop of in-
tensely flavored fruit; this QbA trocken is so 
concentrated and structured that it could pass 
for a Grosses Gëwachs bottling. While the 

flavors are restrained, they cover the spectrum, from pale yellow to 
cherry red, delicate and ethereal; they play over a structure that’s as 
firm as stone. Easy to drink right now, this has the build to hold the 
wine well in the cellar over the next five years or more. February 2019

[94] Stuart Pigott (Jamessuckling.com)
It’s no wonder that this has the ripeness and depth of a top, sin-
gle-vineyard wine, considering that it comes mostly from the 
Morstein, plus some Brünnenhäuschen. Powerful but subtle with a 
ton of herbal and chalky character at the very long, clean finish. From 
biodynamically grown grapes. Respekt certified. September 2018

[92] Wine Enthusiast 
Strikes of salt and chalky minerality lend depth to bright yellow-apple  
and tangerine zest here. It’s fuller in body, riper and richer than the  
producer’s other bottlings yet balanced briskly by a zesty citrus 
freshness. This is an invigorating elegant wine to enjoy now–2027. 
April 2019

[92] Wine Spectator  
Flavors of currant and white raspberry mingle with spice components  
on the palate, and there is plenty of complexity from the soil and 
herbal details in this intense and focused Riesling. All the elements 
are harmonious and appealing from start to finish. Drink now through  
2026. February 2019

[HHHHH] Restaurant Wine 
An elegant wine: full bodied, crisp, and very long on the palate, with 
intense character (pineapple, lime, white peach, honeysuckle),  
excellent balance, and a very long finish. Best vintage yet of this wine. 
Needs aging. Great value. Organically grown grapes.  
2019 Issues #184, #185 & #186

[91] Vinous 
Issuing as usual from Morstein and to a lesser extent Brunnenhäuschen,  
this leads with a pungent nose featuring grapefruit peel, strongly 
pit-inflected white peach and an oily-smoky note faintly reminiscent 
of Chablis or Pouilly-Fumé. The palate impression is correspondingly  
zesty and piquant, yet underlain by a flattering sense of silkiness. 
There is a sense of extract-richness (whether or not literally borne 
out in grams of dry extract) which extends to the pithy sense of  
intensity that characterizes the wine’s gripping, palpably chalk- 
infused finish. Happily, an abundance of lime, pear and white peach 
juiciness keeps that finish from turning austere. July 2019

[17] JancisRobinson.com 
It is hardly surprising that Philipp Wittmann’s Westhofen is primus 
inter pares of his village Rieslings, as the fruit for this wine hails 
from the prime sites of Morstein and Kirchspiel. A delightfully fresh 
fragrance combines local fruit with citrusy notes. The palate goes 
one better, adding subtle mineral and spicy nuances to the animating 
taste of juicy fruit. Drink 2018-2021. June 2018

Wittmann Estate Riesling Trocken 2017
[93] Stuart Pigott (Jamessuckling.com) 
Wittmann’s 2017 basic estate riesling tastes 
better than some single-vineyard wines!  
Delicate peach, quince and citrus notes, but 
also plenty of herbal and mineral character. 
From biodynamically grown grapes. Screw cap 
in some markets. September 2018 

[90] Vinous 
Unlike the corresponding Silvaner (which I 

was not given an opportunity to taste), Wittmann did not supplement 
this generic Riesling with contract fruit. (The volume is unusual-
ly small, but frost damage to Wittmann’s Silvaner was devastating, 
whereas only certain of his Riesling sites were seriously stricken.) A 
pungent nose and a brash palate performance feature zesty lemon and 
lime accompanied by pronouncedly pit-inflected white peach. The feel 
is firm and the sense of high extract palpable, and generous primary 
juiciness guarantees bracing, invigorating refreshment from a finish 
vibrantly marked by a sense of stone and chalk impingements. July 2019

[90] Wine Enthusiast 
Sunny yellow-apple and pear flavors are ripe and supple yet pertly 
balanced in this dry Riesling. It’s approachable and refreshing yet 
elegant, finishing quite long on a lingering tang of crushed mineral. 
Enjoy now–2021. April 2019

[90] Wine Spectator 
A charming dry version, offering a lovely mineral profile and vivid 
structure, featuring flavors of nectarine and pear, with hints of wild 
rose. Savory mineral notes linger on the well-defined finish. Drink 
now through 2023. February 2019

[HHHHH] Restaurant Wine 
Wow! A superb dry Riesling: ripely flavored, medium bodied, smoothly  
textured, and fairly rich in flavor (apple, peach, lime, pineapple), with 
firm acidity, excellent balance, and a very long finish. Great value! 
Warrants further aging. 2019 Issues #184, #

[16] JancisRobinson.com 
A very competent estate Riesling introduces itself with a fine fra-
grance of stone fruit and a subtle earthy notion. On the palate the 
tables are turned from fruit to minerality, a cool salty tang makes the 
mouth water, nuances of peach and yellow fruit setting sweet accents 
on an otherwise bone-dry Riesling. Drink 2018-2022. June 2018
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Wittmann Weisser Burgunder Trocken 2017
[93] Wine & Spirits 
Let this ripe, broad pinot blanc warm up in 
the glass for a few minutes: It will open from 
the initial macadamianut richness into a vast 
array of flavors, from fragrant quince to sour 
cherries, blossoms and spice. It’s gentle and 
fruity, with a rich texture and a firm backbone 
of acidity that bodes well for aging over the 
next few years. February 2019

[HHHHH] Restaurant Wine 
Terrific Pinot Blanc: ripely flavored, lightly oaked, and medium bodied,  
it is supple in texture, long on the palate, and lingering on the finish, 
tasting of white peach, pear, pineapple, and oak. Can be aged a bit. 
Great value. 2019 Issues #184, #

[93] Stuart Pigott (Jamessuckling.com) 
A very burgundian interpretation of this grape that is very much 
about texture and is more nutty and herbal than fruity. Remarkable 
depth and length for this basic category. From biodynamically grown 
grapes. Respekt certified. Drink or hold. September 2018

[90] Wine Spectator 
Mineral-driven and crunchy in texture, this displays a core of ripe 
orchard fruit and blood orange notes, while nuances of tarragon and 
coriander add another dimension. Well-balanced and mouthwatering  
on the finish. Drink now through 2024. Web Only 2019

[90] Vinous 
Although not village- or vineyard-designated, this bottling relies 
entirely on fruit from the Steingrube in Westhofen. While the crop 
here was small, the effect of August 2017 frost on Pinot Blanc was 
apparently not as dramatic as that experienced by Daniel Wagner in 
the “Rheinhessen Switzerland.” A pungent nose of corn shoot along 
with lime and grapefruit peels anticipates considerable phenolic 
cut delivered on the palate, including a highly stimulating sense of 
corn shoot sizzle. Yet there is an underlying hint of varietally typical 
creaminess as well as welcome, brightly fresh apple and lime juiciness. 
Wittmann attested to having striven here for “cool, chalky mineral 
character,” and that is precisely what I perceive in this wine’s long, 
animating and refreshing finish. July 2019

[91] Wine Enthusiast 
While subdued and mineral on the nose, this refreshing dry 
Weissburgunder, or Pinot Blanc, offers crisp but juicy lemon and 
white-grapefruit flavors on the palate. It’s medium bodied but supple 
and expansive, finishing on lingering lemon pith and zesty mineral 
tones. Enjoy now–2022. April 2019

Wittmann Spätburgunder 2017
[88+] View from the Cellar  
             By John Gilman
A fine nose of cherries, dark berries, chalky 
soil tones, woodsmoke, pretty spice tones and 
just a whisper of oak from the older barrels. 
On the palate the wine is bright, medium-full 
and well-balanced, with a good core of fruit, 
fine soil signature, tangy acids and a long, 
modestly tannic and nicely complex finish. 

This not a big wine, but it has good intensity of flavor and hits a lot 
of the sweet notes! July-August 2020

[88] Christycanterbury.com 
Pleasantly reserved and elegant, this wine is pale in color and reserved  
in aroma and length. In fact, it seems anemic. I tried the wine every 
few hours over the course of a day, and its dimension remained just as  
it was when I opened it: straightforward with macerated red cherries, 
nuances of fennel seeds and a touch of candied watermelon. The palate  
feels a bit watery, despite the 13% alcohol, and the concentration is 
meager. There is a crushed rose petal note on the lightly dry finish 
that is pleasantly distracting. January 2020

[87] Fine Wine Review By Claude Kolm 
An attractive introduction to German Pinots Noirs. Relatively light 
in color, the wine has an attractive nose of strawberries with some 
herbs. The body is medium-light and elegant and strawberries 
continue here with an attractive salinity and enough acid to keep the 
wine lively. February 2020

[Silver Medal] 2020 Texsom International Wine Awards
March 2020

Wittmann Weisser Burgunder Reserve Trocken 2017
[91] Vinous 
This is one of a trio of wines (the other two  
being a Chardonnay and a Pinot Noir) that Wittmann markets as 

“reserve.” They are raised either in 600-liter Halbstück casks (which 
was the case here) or in barriques, and bottled only after 15 or more 
months. The fruit for this Pinot Blanc comes from Westhofen’s 
Steingrube vineyard, but from older vines than those that inform 
Wittmann’s corresponding “regular” Weisser Burgunder bottling. 
Rather than this grape’s typical creaminess, the texture here tends to 
be waxy. Flavor-wise, things run toward polenta and lightly toasted 
almond. There is an impression of expansiveness and volume (from 
13% alcohol) on the palate, but without heaviness. And happily, the 
impressively lingering finish introduces a refreshing  
measure of juicy apple while proving transparent to complexly 
shimmering chalky, stony, smoky and alkaline impingements. In sum, 
this bottling makes good on Wittmann’s desire that his Pinot Blancs 
exhibit a “cool, chalky mineral character.” July 2019
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Wittmann Silvaner Trocken 2017
[91] Stuart Pigott (Jamessuckling.com) 
Cool and discreet with rather concentrated apple and herbal charac-
ter. Compact and chalky finish. From biodynamically grown grapes. 
Drink now. September 2018

Wittmann Rosé 2017
[90] Wine Enthusiast 
Crisp red plum and cherry perfume introduce 
this vibrant but surprisingly luscious dry rosé 
made from a blend of St. Laurent and Pinot 
Noir grapes. It’s refreshingly low in alcohol 
and light in body but robust in concentration. 
The finish is marked by a hint of burnt  
caramel. Enjoy now–2020. June 2019
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