
ZIND-HUMBRECHT
Riesling Clos Windsbuhl 2011

95 POINTS

“Although not officially a grand cru, the Clos Windsbuhl, a
monopole of Zind Humbrecht, is widely regarded as one of the
finest vineyards in Alsace. It's just above the village of
Hunawihr on almost pure muschelkalk, a highly prized type of
limestone, very similar in composition to the Rosacker grand
cru and it's most famous monopole, the Clos Sainte Hune of
Trimbach. And like the latter wine, the Clos Windsbuhl is
always slow to open; it's also generally the last site to flower
and the last riesling to be harvested among the vast holdings
of Zind Humbrecht, given its higher elevation and proximity to
the cool air flows descending from the upper Vosges
Mountains. The maturity, and the health of bunches, were
perfect in 2011, Olivier Zind Humbrecht tells me, with no
botrytis, resulting in a bone dry (4.3 grams/liter of sugar with
pH of 3.1), powerful wine of tremendous depth and
concentration. The acids are tight and ripping, and reductive
character (typical for this tpe of limestone) still masks the fruit
and significant minerality beneath, so don't even consider
opening this for another 2-3 years. But this is an absolutely
magnificent riesling to be sure. Best 2017-2035+

”- John Szabo, November 2013

À propos de Wine Align

Wine Align aggregates ratings from a growing portfolio of top Canadian wine critics who taste
thousands of wines a year and have an objective frame of reference for rating quality and the
journalistic ability to effectively communicate the style, character and background of the wine.
Chacun son vin est le service par excellence pour faire des choix bien informés quand vient le
temps d'acheter du vin dans sa succursale préférée. Utilisez-le avant d'aller faire vos emplettes,
en lisant des notes de dégustation sur les nouveaux arrivages à la SAQ, ou même devant les
rayons et consultant votre téléphone intelligent ou autre appareil mobile. Le site vous offre à la
fois les inventaires à jour en succursale, des notes de dégustation de critiques professionnels et
des avis de la communauté, en alignant le tout sur votre budget, vos goûts et vos accords
mets-vins. X 
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