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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




Priim says he

GRAACHER HIMMELRLICH AUSLESE
2003 (547T). & g

Prim howse: & b

Above, clos ise from top left: & cup of glihwein, ripe rivsling WEHLENER SOMMENUMA AUSLESE 2001
rupes; Prim and dsughter Katharing tatting wines ot homae. Facing page, ssutéed tavoy cabb (247375 ma).

Priim wines, (Pram believes tha |
ut the best in Mose

s to use 3 heav

drink 2 19

WEMLENER SONMENUMR AUSLESE 2003
1852). Hone

order to avure h

extended life.)
The main course is classi man fare

braksed le; wild boar w

ato gra
WEHLENER SOMNENUKR SPATLESE 2001

tin and sauréed cabbage
; 1547} it Mol Domal- with o 8

in & siesling sauce,

surprisingly subtle in favor. In k

the porcine theme, the gratin and ste, with »

bage coneain shards of bacon, givi mpending ,




NOL aveunm
s the word ¢ fresh air,

illy
g and may with
Katharina is alwo well om. 3 larme b
do no  green grapes s wa % Cabbage, b
tory here, and 1 s a smaller buckes favarite vegetable in Germany. The recis

£

Wirsing

soag

Whis simphe dish comes from Ame Prim

gat levels in grapes and sential  Sait
duction of BAs and TBAs (as well | LT Perad Loy CADDSGE, MEveT Jeparated
2 thep. butter

2 shaliots. peeied and finely diced

2 slicen thick-cut bacon, finely diced
Fraahly ground Black pepoer

ArTim LuscH, we head o the winery

which is kocated in a Viewotian-syle house 1o the pro

o7 i & Lerge shitiet Gver medium
atiots and bacon and cook, stiering
often with the siotied spoon, until shatiots ars
soft and goiden and Bacon has nendered s Tat
soft, &8 minutes. Transter shalioty
i shitied

with rendered Lat o medium heat

A, Add cabbage to shilet and cook, stirring
and tessing frecusntiy. until heated Ihiough
Add shaliots and bacon and

as thar of saurer

manager decide whether there are en

high-quality botryrized

sce box, page 65

workers will be assi




ices at the harvest auction
In 2003, 36

100 TBA were auctioned

heat wave that

wertipe by the time
resubt, growers wer
their wines, which

srse not to—because of the oc

arned while standing in As we
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Buicw, a view of Weblen. Above, venisan stew. Fac-
ing page. conter, chal Hubert Scheid of Schisss
Manalse, Top right, “littie sparmow” neodl
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SAVEUR
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T — DINING AROUND
THE MOSEL

Ragout vom Hirschkalb
weion Uewl
SCAVES 4

This dish is sefved at ore of the Prim tamily's
Lavorite 1 sditional st yie restaur ants, the Blauer
Salon st Ringhotel Weinhauy Mosetschild in
Urzig, near Wehlen (vee Box, right,

T thrap. olive ol

2 15, Bonetess veNHon shoulder of g
(sew page 114), cut into 1 'fx” pleces and
patted dry

‘Sait and freshly ground black pepper

A madium yrilow oniont, pesled and siced

1 bougquet garnd contisting of & sprigs freah
hyme, 2-1 bay iwaves, | branch fresh
rosemary, and | thap, crushed juniper
berries tied together in chresecioth

2 cups burgundy of other red wine

'fa='f2 cup Black currant praserves

'l cup fresh cranserries

3 toap. butter

Bor cleaned
larger ones halved

1183, chopped fresh parsbey leaves

. Haat il in 4 hadvy Maedium Dot oenr medium-
Figh heat. Sestcn mest with Lalt and pepper
Working in batches. sdd meat 10 Dot and Brown
o over, 5T minutes per batch. Transher meat
1o 8 bow! a3 done.

2. Reduce heat 10 medium, Add onions to pot
9] COGM, SC1apineg Be e s shuck to ot
of pot,

AT At wire, g Sbew 10 8 Simmes Covee, and
Fcuce Pt 10 Modie-ow. Samimee, 12irTing oc-
casionaity, until meat s tender, 23 houn.

2. Strain stew info & colander set over a lege
bowl and discard bouguet Garnl and oRiont.
Return brofh 1o pot and Bring 10 & Lmmer aver
medium heat. Whish in preserves. then add
CrARDErTIS and Simmea until berries pop. 10-12
rames. Feturn meat to oot and sdiat sesscn-
INGL Keep warm over lowe! heat

Mot Butter n & Lange shilet over medium-
hegh heat. Add chantersibes and seuté until
tender, 4-5 mamitel Semon 1o taite with 1ot
#nd pepper Serve ilew Garmahed with muh
TEcm and Chopped parkiey and accomaansed
b spdizie e recipe, right)

fleft

tpent

At the Blsuer Saion, these noodies M8 tarved
with venison stew (see recipe. heftl.

L Brng a large dewp pot of salted water o 2 boil
‘ower high heat. Meanwhile. comtene ficur, i tip.
at Beat
O3 and waler W0gether in ahotfer Bowd a0d to
flour miture, #nd Deat with & wooden S000n L
1 bt iy eiastic and sl Dubties form, aboul
& minuties. Batter shousd fall from spoon in long
strandy if @ doewr, beat in 1 1BAp. of water 8t 8
time untd comsatency o correct.

2. finsa a 1pdtzie maker isee page N4} of 4
potato ricer with cold water and hold sbout 3™
above boling water in pot. Put haif the bather
info the splirie maker of ricer. Siowly press
batter

ing water in long strandh. Cook splirie. stirring
often, for 2 minutes. Transter spltzie with a
large sirve 10 ancther colander (o et dran, then
transter to 8 bowl. Cover to keep warm. Rinse
PALIM Maked OF FiCH AN fepeal DrOCRL

3. Toss warm Spdtoie with Dulled season with
Bt and serve Garnished with Dariiey.



