
Region: Mosel, Germany
Winemaking partner: Erni Loosen
Varietal Composition: 100% Riesling, from the Loosen 
estate's blue slate soils, vinified 3 different ways.
Soil Composition: Blue slate
Winemaking: 50% stainless steel-vinified; 20% 
oak-fermented and aged; 20% oak-aged Kabinett-level; 
10% vinified with skin contact (extra maceration).
Aging: Part of the wines was aged for 9 months in large 
oak casks.
Alcohol: 10.5%
Tasting Notes: Showing the typical stone fruit and white 
flower aromas and flavors of a Mosel Riesling, our Riesling 
is highly complex, with a long finish, and an aging potential 
of 15-20 years.
Production: 300 bottles
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