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ZILLIKEN
2020 Saarburg Riesling Trocken Alte Reben

A fine and sophisticated dry Riesling selected from  
very old vines in the Saar valley town of Saarburg.

Very old Riesling vines (“Alte Reben”), ranging from 60 to 130 years, deliver a salty sea breeze, 
with nuances of white lilac and white tea. The taste is herbaceous, profound and precise, with the 
mouth-filling aromas of lime and white pepper that end in a mineral, almost stony finish. This 
linear beauty walks a taut line of citrus and herbal spice with razor sharp acidity.

THE ZILLIKEN ESTATE
Weingut Zilliken is one of the leading wine estates of the Saar region in Germany. Renowned for the steely precision 
of their Rieslings grown in the very cool climate and slate soils of the area, the Zilliken estate built its reputation with 
intense, yet delicate and nearly weightless Rieslings that “float like a butterfly.” The Zilliken family traces its wine-
growing tradition back to 1742. Since then, their winemaking philiosophy has always been to carefully preserve the 
potential that the wine carries within itself. Their greatest effort is in the vineyards, and their approach in the cellar is 
traditional and simple, with fermentation, clarification and maturation all happening naturally in old Fuder casks.

THE 2020 VINTAGE 
We had many reasons to be thankful in 2020: In the winter, our groundwater reserves were replenished through 
sufficient rainfall. In the spring, the vineyards were spared late frosts and hailstorms. In the hot summer, our topsoil 
and cover crops once again proved their worth, ensuring that the vines had access to moisture and nutrients. On 
September 21, earlier than ever before, we started our harvest. Thanks to healthy grapes and gentle processing, the 
2020 vintage offers accessible and animating estate wines, as well as precise, elegant, and profound Grosse Lage 
wines with excellent aging potential. The typical lightness of the Saar!

TECHNICAL INFO
Grape Variety: 100% Riesling
Alcohol: 11.5%
Residual Sweetness: 7.5 grams/liter
Total Acidity: 7.5 grams/liter
Total Production: 333 casesr
UPC: 810404021262

NUTRITION INFO
Calories: 102 per serving (5 oz.)
Carbohydrate & Sugar: 1.1 grams per serving
Fat & Cholesterol: None
Sustainably Grown
Pesticide & Herbicide Free
GMO Free
Gluten Free
Vegan

[93] James Suckling
“Understated and very elegant with mint, parsley and dill 

overtones. Not so compact, but the finish is very tightly 
wound. So many subtle nuances at the end! Drink or 
hold.” — June 2021

[89] Mosel Fine Wines
“Expressive and slightly rich nose of yellow peach, apricot, 

minty herbs, candied grapefruit, greengage, and star fruit. 
The wine proves nicely balanced on the delicately creamy, 
fruity, and spicy palate.” — July 2021


