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2013 Schieferkristall Riesling trocken 

Estate: The legendary Karthäuserhof estate is a place of fairy 
tales. Overlooking the sublime Ruwer valley, we are the 
eighth oldest winegrowing estate in the world*. Officially 
founded as a monastery in 1335, this “Farm of the 
Carthusians” was given as a gift to the monks of the 
Carthusian order by Prince-Elector Balduin of 
Luxembourg. Incredibly, the Karthäuserhof has now been 
owned by our family since 1811. 

Category: 100% Riesling trocken 

VDP.Classification: VDP.GUTSWEIN 

Style:  Dry 

Analytics: alc. 10,0%vol  7,7 g/l res. sugar 8,1 g/l total acidiy 

EAN: 4033513003141 

Closure:  Natural cork 

Harvest: Mid October, picked by hand  

Terroir: The grapes originate from vineyards in the Ruwer valley,  
a tributary of the Mosel River. Wine has been cultivated 
since antiquity on the steep slopes lining the Ruwer 
between Franzenheim and the mouth of the Mosel, a 
stretch of roughly fifteen kilometers. 
The unique microclimate of the area, plus the distinctive 
Devonian slate in the soil, has created the ideal 
combination for producing unforgettable Rieslings.  

Vinification: The grapes were carefully brought to the cellar and then 
directly put on the press. The fermentation took place 
under a controlled temperature of 16-19 °C in stainless 
steel. The wine was filtered and bottled in September 
2014. 

Description: Green flavors, apple, gooseberry; very light style, crisp 
and lively acitiy, minerality. A wine for Riesling lovers! 
 

 

 

 

 

 

 

 



Markus Molitor

Ockfener Bockstein Riesling Spätlese (White Capsule)

                                                              

White Capsule: Dry 

Quality level: Spätlese 

Vineyard: Markus Molitor does not only grow vines in the Middle Mosel Area, but also in
the Sarre River Region and the Ockfener Bockstein vineyard is located here. Shaped
like an amphitheatre, the extremely stony grey slate soil of the vineyard in combination
with quartzite and sandstone produces spicy and fruity Rieslings with the typical cool
mineral character of the Saar valley. 

Vinification: The grapes were softly crushed and macerated  for several hours on the
skins. After maceration the juice was fermented in large barrels using only natural
yeasts. The wine rests on the lees following fermentation producing a balanced and
aromatic wine.

Grape varieties : Riesling

Soil : Stony grey slate soil with quarzite and
sandstone

Alcohol : 11%

Tasting notes :
"Still quite restrained at first, this develops a most
beautiful and complex nose of herbs, mint, vineyard
peach, passion fruit sorbet, flowers and almond
cream. The wine has great presence on the palate,
and shines through precision and focus. Notes of
grapefruit, lime and minty herbs add to the
multidimensional side of this beautiful dry Riesling.
The finish is ethereally light and refined." (Mosel
Fine Wines, Issue 38)

Press Notes

The Wine Advocate
2017 94 points
2016 93 points

AG Vinous
2016 91 points
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SPÄTBURGUNDER 

DRY 

2019 

SIMONROTH® is the brand 

name for our high quality 

range of red wines, estab-

lished with our first vintage in 

1997. The term derives from a 

medieval settlement called 

"Immosrod", founded at the 

foot of the Kappelberg. In 

chronicles, the surrounding 

vineyards are called “the best 

land of the country”. Still, the 

grapes for these valueable 

red wines grow in the best 

VDP-classified vineyard sites.  

VARIETALS 

Pinot Noir 

TASTE + STYLE 

The wine is ruby red in the 

core with a cherry red edge. 

Very fine and dense in the 

nose. At first autumn foliage, 

violets toasted almonds and 

bourbon vanilla, followed by 

clear fruit notes such us 

redcurrant and black cherry. 

An elegant acidity and fine-

grained tannins result in a 

dense and straight structure. 

Lots of freshness and length, 

the wine draws from its 

minerality with subtle iron 

notes. Perfectly integrated 

oak structure. 

RECOMMENDATION 

Pair with fine autumnal 

cuisine, game, wild poultry, 

beef, stews, grilled fish, 

mushrooms

SOIL 

coloured marl, reed 

sandstone 

CERTIFICATION 

DE-ÖKO-022 

Deutschland  

Landwirtschaft 

YIELD 

30 l/ar 

VINIFICATION 

Traditional and spontaneous 

fermentation, three weeks on 

the mash with 100 % whole 

bunches, ageing in (40%) new 

and (60%) old oak barrels of 

300 litres. Bottled unfiltered, 

vegan. 

ALCOHOL 

12,5 % vol. 

RESIDUAL SUGAR 

1,8 g/l 

ACIDITY 

5,0 g/l 

BOTTLED 

August 2021 

DRINKING WINDOW 

2021 - 2031 

SERVED BEST 

at 16°C in a big Burgundy 

wine glass 


	656-ockfener-bockstein-riesling-spatlese-white-capsule-2
	BORRELL DIEHL
	DONNHOFF
	Karthäuserhof - Fact Sheet - Karthäuserhof, Schieferkristall, Riesling Dry, 2013
	Schnaitmann-Fact-Sheet-2019-Simonroth-Spätburgunder
	SPREITZER
	STRUB

