
 

2016 Vintage Report 

 

We winegrowers are certain to remember 2016 as a year of extremes. 

The winter was notably mild, but a cool March and April delayed the beginning of the vegetation period. Late April 

budbreak was then followed by a troubling cold snap. Yet while colleagues in other winegrowing regions reported 

serious damage from spring frosts, our luck held and we came through comparatively unscathed. 

Temperatures measured within the expected averages throughout May and June, but the precipitation levels ended 

up taking on nearly apocalyptic proportions. May alone delivered almost twice our total expected annual rainfall. 

The vines drank thirstily and grew with remarkable vigor. On the flip side, these conditions set the stage for a 

blight of downy mildew (peronospora), risky at any time but especially dangerous around flowering when the 

young fruit set is at its most vulnerable. We work exclusively with organic vineyards methods, forcing us to explore 

every creative option possible – and even that was barely enough. Fortune ultimately smiled on us again, as our 

vineyards on the Westhofen Wingertsberg were spared from the worst of the blight. Many nearby flatland sites were 

not so lucky. Looking back now, we can say we came away bruised but with nothing broken. 

Things turned around sharply in July, with warm, dry conditions and plentiful sunshine. Temperatures stood only 

slightly above the average norm. After considerable manual labor removing sick vine shoots and fruit, overall 

growth bounced back with impressive vitality. 

Late summer delivered picture perfect weather, and by mid-August — as improbable as it had seemed only a few 

months earlier — we were left to worry about not enough rain. Thankfully our heavy clay marl soils had retained 

enough water from the wet spring to get us through. Even in September we experienced a number of days 

exceeding 30°C, and the grapes continued to ripen beautifully. 

Our 2016 harvest began with Pinot varieties at the end of September: ripe and golden Pinot Blanc and aromatic, 

fully ripened red Pinot Noir berries. 

The Riesling harvest followed the classic rhythms, starting with a (remarkably) early preselection to whittle out 

underripe berries. 

The main harvest then began in earnest in mid-October. We kicked off in Nierstein on 11 October, and switched to 

AULERDE a day later on 12 October. We moved on to KIRCHSPIEL over the course of the days that followed. 

As is often the case, we left BRUNNENHÄUSCHEN and MORSTEIN hanging a few days longer to gain every degree of 

ripeness possible. We ultimately brought in those grapes in the final days of October. 

Back in early summer, who could possibly have predicted such a high-quality vintage? Ripe fruit, well balanced 

acidity, and moderate alcohol levels: 2016 has all the markers of a vintage not just classic, but timeless.  

All signs are positive for these wines as they continue to sit on their lees for the next 4-8 weeks. Keep your fingers 

crossed! 

Westhofen, February 2017 

 

 


