Max Ferd. Richter

2014 Mulheimer Sonnenlay Riesling Zeppelin

The estate of Max Ferd. Richter has been passed down
from father to son for 9 generations (300 years). The
current reins are held by Dr. Dirk Richter, eventually to be
passed down to his son Constantin. MAX FERD. RICHTER
produces world class Rieslings from some of the most
esteemed vineyards in the Mosel, each of which is an
estate holding. Additionally, they produce two top
Monopole Vineyards: “Miilheimer Helenenkloster” and
“Veldenzer Elisenberg”. Milheimer Helenenkloster is
considered by many to be among the best Eiswein
vineyards in Germany.
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Appellation
Varietals
Location

Soil
Exposure

Agricultural
Method

Harvest

Vinification

Tasting Notes

Alcohol Content
Residual Sugar

Acidity

Mosel Qba

100% Riesling

Mosel

Slate stone and clayloom soil

South-West

Traditional and Vegan \/

Hand Harvested

Fermentation was done temperature controlled in traditional old oak casks
(Fuders) with natural yeast.

Smells apple, citrus and slate stone. Clean and pure structure; great mineral
texture and density with rich mouth-filling flavours of orchard fruits and
juicy layers. Shows as well zesty and spicy refreshing style. Well balanced
structure, animating and the elegant fruit acid finishes with great length.

9.5%

32.6 g/L

9.5g/L Langdon
Shiverick

Imports



https://www.shiverick.com/copy-of-green-wines

