MAX FERDINAND RICHTER
Riesling Spdtlese Brauneberger
Juffer-Sonnenubr 2021

“The Independent Review of Mosel Riesling”

The 2021er Brauneberger Juffer-Sonnenuhr Riesling Spéatlese
was made from fruit picked at 86° Oechsle and was fermented
down to fruity-styled levels of residual sugar (70-75 g/l). It
offers a captivating and complex nose of anise, white flowers,
almond, vineyard peach, and spices. The wine is delicately
velvety and superbly playful on the palate. It has presence and
extract but also finesse and beautiful lightness. The after-taste
is airy and persistent. What a great Spatlese in the making.
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