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Celebrating 25 Years of importing Germany's Finest Estate Wines





Estate:
Karthäuserhof
Region:
Mosel-Saar-Ruwer
Vintage:
2002
Grape:
Riesling
Ripeness:
Qualitätswein
Vineyard:
Eitelsbacher Karthäuserhofberg
Style:
medium-dry
Alc.: ~ 11%
Res. Sugar: ~ >1%

Awards:
91 pts. Fine Wine Review
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Estate:
Karthäuserhof was founded in the early 13th century by monks and sold to the Tyrell family in 1813 by Napoleon. The estate has great history of very minerally and elegant wines. In 2005 Gault Millau Wine Guide awarded the estate with Winemaker of the year.
Tasing note:
If you want an excellent example of a great QbA, try this Karthäuserhof. Minerals, stones, and brilliant, crystalline clarity in the nose and on the palate with a lovely acid attack that plays against the slight sweetness and incipient peach and rose suggestions. Although not so labeled, this wine in fact is a halbtrocken. The wine is gorgeous now, and with proper cellaring should have no trouble going 15-20 years.
Food affinity:
Great to enjoy on its own as aperitif, with light seafood dishes and creamy, but not spicy or olive oil based pasta dishes with chicken, vegetables or seafood.
Rudi Wiest Selections
www.germanwine.net
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