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Riesling Kabinett Weblener Sonnenubr
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“The Independsnt Review of Mosel Rissling”

The 2022er Wehlener Sonnenuhr Riesling Kabinett was made
from fruit harvested at a low 78° Oechsle on up to
100-year-old un-grafted vines and

was fermented down to fruity-styled levels of residual sugar
(45 g/l). This hay-colored wine still proves marked by residual
scents from its

spontaneous fermentation and only gradually reveals a
gorgeous nose blending riper elements of pear and earthy
spices with fresher ones driven

by bitter grapefruit and white flowers. The wine is nicely playful
on the moderately zesty and nicely light-weighted palate and
leaves a superb even if

subtle feel of tart fruity elements in the long finish. The balance
is beautiful but rounder than in recent vintages, but there is
clearly quite some

potential when the wine reveals all its complexity and develops
its cut.
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