ANSGAR CLUSSERATH

MOSEL WEINGUT

TASTING NOTES
2023 Trittenheimer APOTHEKE Riesling trocken

AC2305

THE WINE

This wine encapsulates the many elements that make this vineyard so special. The site features a rocky slate subsoil and
relatively protected southwestern exposition, which taken together promote the capture and slow release of heat from
the day. lts single-stake vines are also nearly 100 years old and have dug deep into the craggy cliffs to produce small,
aromatic berries. Between that extended warmth to promote better processing of the acids and the extensive manual
labor that goes into each vine, the resulting wine expresses a delicate acidity mingled with a spicy and powerful
minerality. A slow natural fermentation extends into the summer with native vineyard and cellar yeasts that deliver
additional structure and depth to the wine. Over time, the spicy, almost salty minerality evolves from a youthful, subtle
fruitiness into a fruity richness. This mingles wonderfully with its lively acidity and enormous aromatic depth, enhanced
with accents of walnut and flint as well as notes of pear and blueberry.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until May.

PRESS REVIEWS

James Suckling - 96 Points

“A Mosel masterpiece of coolness and delicacy that makes me think of a garden after rain as much as summer fruit
The combination of this concentration with just 11.5% alcohol is very striking, the wine diamond-bright from the fragile
opening to the very end of the extremely long, slatey finish.” Stuart Pigott fiir James Suckling

ALCOHOL 11,5 % GRAPE VARIETY: RIESLING
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ANSGAR CLUSSERATH

MOSEL WEINGUT

TASTING NOTES
2024 Trittenheimer APOTHEKE Riesling trocken

AC2405

THE WINE

This wine encapsulates the many elements that make this vineyard so special. The site features a rocky slate subsoil and
relatively protected southwestern exposition, which taken together promote the capture and slow release of heat from
the day. lts single-stake vines are also nearly 100 years old and have dug deep into the craggy cliffs to produce small,
aromatic berries. Between that extended warmth to promote better processing of the acids and the extensive manual
labor that goes into each vine, the resulting wine expresses a delicate acidity mingled with a spicy and powerful
minerality. A slow natural fermentation extends into the summer with native vineyard and cellar yeasts that deliver
additional structure and depth to the wine. Over time, the spicy, almost salty minerality evolves from a youthful, subtle
fruitiness into a fruity richness. This mingles wonderfully with its lively acidity and enormous aromatic depth, enhanced
with accents of walnut and flint as well as notes of pear and blueberry.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until May.

PRESS REVIEWS

James Suckling - 94 Points

As sophisticated as it is sleek, this is intensely slatey and vibrant, with a stunning combination of grace and aanger:
Very long and complete finish even though it'’s barely medium-bodled. Just 1% alcohol. From 100-year-old ungrafted
vines.”

Stuart Pigott fiir James Suckling

ALCOHOL 11,5 % GRAPE VARIETY: RIESLING
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ANSGAR CLUSSERATH

MOSEL WEINGUT

TASTING NOTES
2023 Dhron HOFBERGER Riesling trocken

AC2301

THE WINE

The Dhron HOFBERGER is a vineyard site with a southern exposure in a small side valley of the Moselle, the Dhron valley,
through which the small Dhron river flows into the Moselle. Cool air currents from the Hunsriick provide a fresh acidity
and the rocky slate soil with deposits of iron oxide brings a deep, spicy complexity to the wines. Slow fermentation until
summer with natural vineyard and cellar yeasts, gives the wine additional depth and structure. A mineral Riesling with
aromas of citrus, mint and white tea. The restrained acidity lets the wine finish very delicately.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until May.

PRESS REVIEWS

James Suckling - 95 Points

“The floral beauty and succulence of this dry Mosel riesling are really extraordinary. Impressive concentration of
yellow fruit on the medium-bodied palate, a thread of fine tannins underling this sensuality and keeping it properly dry
in spite of the wealth of fruit.” Stuart Pigott fiir James Suckling

ALCOHOL 11,5% GRAPE VARIETY: RIESLING
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ANSGAR CLUSSERATH

MOSEL WEINGUT

TASTING NOTES
2024 Dhron HOFBERGER Riesling trocken

AC2401

THE WINE

The Dhron HOFBERGER is a vineyard site with a southern exposure in a small side valley of the Moselle, the Dhron valley,
through which the small Dhron river flows into the Moselle. Cool air currents from the Hunsriick provide a fresh acidity
and the rocky slate soil with deposits of iron oxide brings a deep, spicy complexity to the wines. Slow fermentation until
summer with natural vineyard and cellar yeasts, gives the wine additional depth and structure. A mineral Riesling with
aromas of citrus, mint and white tea. The restrained acidity lets the wine finish very delicately.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until May.

PRESS REVIEWS

James Suckling - 93 Points

Spicy and juicy for a 2074 ary Mosel, this marries serious structure with appealing harmony. Excellent minty freshness
that drives the long, crisp finish.”
Stuart Pigott fiir James Suckling

ALCOHOL 11,0 % GRAPE VARIETY: RIESLING
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ANSGAR CLUSSERATH

MOSEL WEINGUT

TASTING NOTES
2023 Piesporter GOLDTROPFCHEN Riesling

AC2307

THE WINE

The ripening conditions on this southern-facing vineyard are perfect for the region’s Rieslings (off dry, with a touch of
residual sugar). Accessible even in its youth, the minerality serves as a counterpoint to the wine’s inherently juicy body.
Even when opened young, the Piesporter GOLDTROPFCHEN Riesling beguiles through its approachable aromatics, with
hints of tangerine, citrus, cassis and poppy. Given more time, however, a rich range of complex aromatics emerge. The
swirl of fruit aromas together with a soft, rich minerality and a playful acidity create a Riesling of balance, versatility and
depth.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until May.

PRESS REVIEWS

James Suckling - 95 Points

, A very elegant and vivid wine for this great site that so easily tends in a baroque direction. Such a wide spectrum of

aromas, with stacks of berry fruit, citrus and white peaches plus a whole flower shop of floral notes. Medium-bodied

with a wonderful creaminess in the middle, then a long, silky finish with stacks of wet stone character.” Stuart Pigott
fiir James Suckling

ALCOHOL: 10,5 % GRAPE VARIETY: RIESLING
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ANSGAR CLUSSERATH

MOSEL WEINGUT

TASTING NOTES
2024 Piesporter GOLDTROPFCHEN Riesling

AC2407

THE WINE

The ripening conditions on this southern-facing vineyard are perfect for the region’s Rieslings (off dry, with a touch of
residual sugar). Accessible even in its youth, the minerality serves as a counterpoint to the wine’s inherently juicy body.
Even when opened young, the Piesporter GOLDTROPFCHEN Riesling beguiles through its approachable aromatics, with
hints of tangerine, citrus, cassis and poppy. Given more time, however, a rich range of complex aromatics emerge. The
swirl of fruit aromas together with a soft, rich minerality and a playful acidity create a Riesling of balance, versatility and
depth.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until May.

PRESS REVIEWS

James Suckling - 93 Points

“This sleek and fillgreed beauty is just beginning to open up. Fantastic fresh herb, white currant and crisp pear aromas.
This isn t analytically dry on the barely medium-bodlied palate, but there's herbal and mineral freshness in the finish.”
Stuart Pigott fiir James Suckling

ALCOHOL: 10,0 % GRAPE VARIETY: RIESLING
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