MAX FERDINAND RICHTER
Riesling Spdtlese Wehlener Sonnenubr
2016

“The Independent Review of Mosel Riesling”

92 POINTS

This Spéatlese was from fruit harvested at 94° Oechsle from
very old vines. Still quite reductive in style and marked by
residual notes of spontaneous fermentation, this wine
develops a gorgeously elegant nose of pear, cinnamon, fine
spices and herbs. It proves however on the rich and ripe side
on the palate as it unfolds exotic flavors of mango and guava
not unlike those found in an Auslese. The finish is all about
ripe fruits, vibrant freshness and lightness. This is a beautiful
even if slightly riper expression of Sonnenuhr Spétlese.
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