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2018  Maximin grünhaus herrenberg Riesling SUPERIOR 

 VDP.GROSSE LAGE® 
 

Grape Variety  Riesling 
Quality  Superior 
Taste  semi-dry 
Vintage  2018 
Alcohol  12.0 Vol. % 
Residual Sugar  15,9 g/l 
Acidity  8,1 g/l 
Soil  red devon slate 

 
The Vineyard 
Our Superior wines stand shoulder to shoulder with the Große Gewächse, capping 
off the feinherb (off-dry) portion of our portfolio. During spontaneous fermentation, 
individual fuder casks sometimes “come to a standstill.” As a result, they never fall 
below the nine grams of residual sugar that, from an analytical standpoint, are 
necessary to be labeled as dry. Far from being a flaw, these wines exhibit traditional 
residual sugar levels that balance outstandingly with our crisp Ruwer acidity. The 
result is a wine that tastes almost dry, is balanced even in its youth yet is more than 
willing to develop over decades. 
 
Tasting notes 
The bouquet is dominated by fine fruity and herbal aromas far away from exotic 
flavours. Even in its youth the typical Grünhäuser signature flavour of red cassis is 
present. On the palate the wine is fresh a juicy, with vibrant texture and fascinating 
complexity. The typical acidity is perfectly balanced by the perfect amount of re-
siudal sugar. In the finish the salty minerality of the wine makes your mouth literally 
watering.  
 
Food pairing 
Perfect with roasted meat and grilled seafood.  
 
 

 
   
 
 
 
 

 
 


