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SAVEUR
PRUM

N, 87

anfred Priim s po ondinary wine
maker. In some respeces, hie's acrually rather peculiar, For one thing, he almost never shows
guests his cellar, "t's not interesting,” he sayr. He almost never takes guests 1o see his vines
either; indeed, he seldom ventures into the vineyards himself A rasting room? He docan't have

one: instead, he umsally conducts tastings in the wlon of his baronial mansion on the banks of

Germany's Mosel River. And while Prilm s
perfectly willing 1o discuss the finer poines
of the fermentation process, he much prefers
talking abous history, politics, and art.

I all chis suggests a cernain lack of focus or
seriousness, it only goes 1o thow ¢
ances can deceive
and thar a winemak-
et should really be
judged only by the
fruits of his labor—
which, in Priam’s
case, happen o be
sublime. In fact, be i
arguably Germany's
mout consistently ex-
cellent winemaker,
with an unrivaled
knack for producing
rleslings of surreal
puricy and complex-
ity year in and year
out. There are no
bad Priim wines:
there are only good
ones, great oncs, and
otherworldly ones
Prism’s kabinetts, spitleses, and ausleses are
benchmarks in their respective caregories,
while his beerenausleses and trockenbeer-
enausleses—or BAs and TBAs, as they are

Micwase Steinm . @ Delaware-
datserd wriser and editor, i1 2 frequent contribuser
o3 Av v K. He wrote sbous Burgundy producer
Dhominigae Lafim fior our Miey 2005 e

commonly known—are among the most
coveted sweet wines on the market.

Priim, 70, lives with his wife, Amei, in the
village of Wehlen, which has been home 1o
members of the Priim Bamily since the 17th
century. Weingut Johann Josef Prim (not
o be confused with
several other Mo-

sel evtates that bear
the Priim name)
was founded by

Manfred's grandfa-
ther Johann Josef in
1911 It was under
Manfred’s father,
Sebastian, that the
winery first won in-
eernathonal scclaim,
and it reputation
has soared in the
36 yesrs that Man-
fred, aided by his
why younget brother
Wolfgang, has been
at the helm. Man-
fred and Amei have
three daughters, and
the oldest, 26-year-old Karharina, is now be-
ing groomed 1o wcceed her father

Tre visevann called Wehlener Sonnenuhr
sies in the middle of the Moscl Valley. direcrly

A picher in one of Prim’s vineyards slong the
Masal, right. Abowe, herring tartars, smehed
saimon, and shrimg on potats pancakes.




Lachs, und Shrimps
auf Reibekuchen

[Heiring Tariaen. Smoked Saimon,
aret Shemg on Potats Pancakes)
SLAVES &

Matjes herring, popular in Germany, are shinleis,
boneiess fish cured with vinegar and sugar,

2 matjes herring filets (see page T4}

5 toap. heavy cream

1 3mail shaliot, preled and minced

“fa It smalt cold, peeied, bolled shrimp

Sait

2 medium russet patatoes, preled

1 beek, white part enly, trimmed, thinly siced
crotswise, and waihed

1 umall anion, peeted and Ihinly silced

3 equ. lightly braten

'fa tsp. grated nutmeq

Freshly ground black pepper

2 cups canola ol

112 tsp. extra-viegin ollve oll

/4 tap. white baisamic or wine vinegar

. Scak herring in 4 1930, of the cream for | hou
Driin ared chce. Wb Puprring, shalioly. and remasning
Cream in & umal bowd, Cover, and refrigerate. Seascn
shrimg with sait 1o Laste. cover, and refrigerale.

2. Using 8 mandciine. Vice polatoes ilo lang.
wery thin matchaticks and put into & large bowl
Add lewks and onkand and mis well. Trantler po-
Rt mixtire 10 2 Ciean dish lowel, gather cornery
1ogether, then squeens out moisture with your
Pands. Retuen podato misture to bowt Mix in egge.
nutmeq. and 3all and pepper Lo Laste, shape into.
Twetve 3" -wide pancaben. and wet auide. Heat hatt
the cancla off in & large RoRSEck shillet over medi-
um haat unitll hot. Fry pancakies in batches, adding
more ofl o yhillet betwesn batches, until golden,
2:2 Vs mirutes per sioe. Drain on paper bowels

3. Mein i O, VInegar, Sugar, and sall and peooer
b0 Liste i & madium bowl Acd Lalad and toss

A, Toserve, arrange ) pancabes on each of 4 plates.
Top 1 pancaie on each plate with one-quarter of
the Rerring salad. another with one-guarter of the
s uar

ihen garmish sach plate with some of e Latad and
sprinkie ancakes with some of the gl and Daruey
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SAVEUR

Wildschweinkeule

Arvigl Priom, whous rec n
with seubbed cabibage
4 thap. olive o

14+, leg of wild baar (see page 114),
Bboned, trimmed, and tied up Into a reast

Salt and freshiy ground black pepper

& medium yeilow onions, pesied and siced

3 carrots, peated, trimmed, and grated on
he large holes of 2 box grater

4 rits celery, siiced crosswite into
pheces

& cloves

4 bay leaves

1 hottie Johann Jose! Prim
Wahlener Kadinett isee page 114}
o other Masel riessing

cug heavy cream

2. Cover pot. re

braise meat, fu

TAFELWEIN: latie wine (Le. wine of basic guaiity) & b -

QUALITATSWEIN

QUALITATSWEIN BESTIMMTER ANBAUGE-  Beenonauiless (BA v e
BIETE (QbA} .
QUALITATSWEIN MIT FRADIKAT (QmPFr  Firw

Kabinetr: Trackembseer

Spatlese







