“The Independent Review of Mose! Riesling”

Weingut Max Ferd. Richter

2018 Weingut Max Ferd. Richter Brauneberger Juffer-Sonnenuhr
Riesling Auslese

Mosel, Germany

The 2018er Brauneberger Juffer-Sonnenuhr Riesling Auslese was made from fruit
partially botrytized grapes (10%) harvested at 105° Oechsle, and was fermented
down to noble-sweet levels of residual sugar. It offers a gorgeous nose of white
peach, yellow orchard fruits, pineapple, white flowers, herbs and fine spices. The
wine is beautifully filigreed despite the intensity and creaminess of the structure
on the palate. Gorgeous flavors of creamy almond and exotic fruits make for a BA
feel in the hugely long finish. This is a stunning effort. (95 points)
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