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Dr. Hermann, the Riesling-Estate with more than 9.5 hectares of 
vineyards, is managed by Christian Hermann. Winegrowing has 
been a tradition in the Hermann family for several hundred years. 
The estate was created in 1967 when the renowned estate Joh. Jos. 
Christoffel Erben in Ürzig was divided. In the following years, the 
vineyards were expanded. 

VITICULTURE/VINIFICATION
The red sandstone and slate soil mix creates the unique character 
of the Ürziger Würzgarten (the spice garden of Ürzig). The vines 
are ungrafted with an average age of 80 years. The soil will devel-
op the exotic spice aromas in the wine and also a greater potential 
for ageing. The grapes are hand harvested in October at optimum 
ripeness, the must is fermented in stainless steel tanks and bottled 
young in order to retain its vivacity and freshness. This wine was 
bottled in March 2021.

TASTING NOTES
“It offers a beautifully aromatic nose made of pear, raspberry, 
smoke, minerals, and residual scents from its spontaneous fer-
mentation. The wine is gorgeously zesty and packed with mineral 
and fresh f lavors of fruits on the palate and leaves a superb array 
of orchard fruits, tart minerals, and juicy herbal notes in the fin-
ish. Dark fruits and minty herbs add to the incredible sensation of 
freshness and liveliness packed into this gorgeous Kabinett.” 
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TECHNICAL INFORMATION
va r ieta ls:		 100%  Riesling
a lc: 			 7.5%
rs: 			 55.3 g/L
tota l acidity:		 7.9 g/L
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