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Celebrating 25 Years of importing Germany's Finest Estate Wines





Winery:
Reichsrat von Buhl
Region:
Pfalz

Vintage:
2004
Grape:
Riesling
Ripeness:
Spätlese
Village:
Forst
Vineyard:
Jesuitengarten
Style:
Fruity
Data:
alcohol: ~ 8.5%vol
acidity: ~ 8.7g/l
residual sugar: ~8%
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Awards:
93 points Fine Wine Review / 89 points Winespectator

Producer:
Von Buhl estate started producing top class wines in 1849. It was a von Buhl wine that was served to toast the opening of the Suez Canal. Today, internationally recognized von Buhl estate is one of the leading estates of the Pfalz region.
History:
The Forster Jesuitengarten – formerly owned by the Jesuits – covers all in all only 7 hectares. More than 2 hectares are cultivated by the wine estate Reichsrat von Buhl. Type of soil: sandy, basaltic inclusions and sandstone pebbles; superior water and warmth retention capacity. The vines of von Buhl are over 25 years old. They produce full-bodied wines with very pronounced exotic fruit flavours. The wines from the Jesuitengarten can be drunk earlier than the other wines from Forst. The pleasure of these wines lies in the perfect balance between sweetness and acidity.

Tastingnote:
This wine has been picked by hand and vinified in stainless steal with temperature–controlled fermentation and a prolonged storage on the yeast, which leads to extremely intense exotic fruit flavors like litchi, peach, cassis, mango and dried apricots. The high sweetness is balanced by a pronounced acidity which presents itself very mature. Botrytis free, with very concentrated peach and apricot. Huge but elegant.
Food Affinity:
Asian food with spicy and hot sauces, grilled duck with orange sauce, sweet fruit desserts like parfait.
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