[image: image2.png]Rudi Wiest Selections

Celebrating 25 Years of importing Germany's Finest Estate Wines





Estate:
Gunderloch
Vintage:
2004
Grape:
Riesling
Ripeness:
Qualitätswein
Style:
dry
Region:
Rheinhessen

Data:
12.5% alcohol
0.9 % residual sugar

Award:
92 pts Parker’s 
Wine Advocate
Closure:
Stelvin
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2002
DRrY RIESLING

RHEINHESSEN I





Estate:
In 1890 Carl Gunderloch founded the estate by investing his fortune into the top vineyards of the “Rote Hang” (“red slope”) area in the Rheinhessen appellation. Over the past decade, the 5th generation, Fritz and Agnes Hasselbach, have brought the estate to world class level earning 3 times a perfect 100 point score for the TBA dessert-wines of 1992, 1996 and 2001.

Tastingnote:
The estate’s 2004 Riesling trocken, composed of material from exclusively first-rate red stone sites, represents an extraordinary value and demonstrates not just the sort of vintage success with which we are dealing at this address, but also precisely what a dry German Riesling should be. The grapes were harvested at Auslese level, with 8 grams of ripe acidity, and 8 grams of sugar – one gram short of the legal limit for “trocken” – left behind for fruit boosting and balance. The aromas are of soil typical citrus, herb and smoked nuts. The clarity and length of flavors, vivid smoky mineral notes and sappy juicy fruit on the palate are truly formidable.
Food Affinity:
Seafood and Mediterranean dishes with tomatoes and olive oil. Very versatile with light to medium rich dishes.
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