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2018  Maximin grünhaus herrenberg Riesling kabinett 
 VDP.GROSSE LAGE® 

 

Grape Variety Riesling  
Quality Kabinett 
Taste fruity 
Vintage 2018 
Alcohol 8,0 Vol. % 
Residual Sugar 73,2 g/l 
Acidity 8,8 g/l 
Soil red devon slate 
 
The Vineyard 
A portion of this 19-hectare site abuts the ABTSBERG and shares many of its 
characteristics, including soil composition and orientation. Toward the rear, however, 
the site is ringed by the Grüneberg forest and tends to be both cooler and flatter.  
Devonian slate is predominant here, despite the soil’s slight reddish hue. In the past, 
these wines were sometimes considered the little brother to bottles from the 
ABTSBERG. Yet as climatic conditions have shifted in recent years, these Rieslings have 
achieved a remarkable glory entirely their own. Wines from the HERRENBERG are 
known for aging beautifully, even over decades. Both Riesling and Pinot Blanc are 
cultivated here. 
 
Tasting Notes 
Complex bouquet with the typical smell of the fermentation by natural yeast.    Fla-
vours of european fruit dominate and promise juicyness and freshness. On the palate as 
excpected very juicy and complex. The hight residual sugar is perfectly balanced by the 
classic acidity level. Therefore the wine tastes very light and elegant and is able to age 
for at least 30-40 years. 
 
Food Pairing 
Very good with spicy food. This sweet Kabinett is also able to pair dishes with high 
acidity. 
 

 
   
 
 
 
 

 
 


