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About Mosel Fine Wines 

 
Independent publication on Mosel Riesling (and beyond!) with reports on vintages, Estates, and wines at maturity. 
 

Covering every year up 1,500 wines from the current vintage from all leading Estates of the region, of which the best 
makes it into the Issues. 
 

Subscription free of charge by filling out this form. 
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von Othegraven 
 

Weingut von Othegraven 

(Kanzem – Saar) 
 

 

2019er von Othegraven Kanzemer Altenberg Riesling Kabinett 06 20  94 

 
The 2019er Kanzemer Altenberg Riesling Kabinett AP 06 was made from fruit harvested at 82° Oechsle, and was fermented down to barely fruity-
styled levels of residual sugar (45 g/l). It offers a superbly complex nose made of mirabelle, pear, a hint of whipped cream, and earthy spices, all 
wrapped into some residual scents from the spontaneous fermentation at this early stage. The wine proves delicately intense and fruity on the 
palate, where a touch of Spätlese-styled creaminess is beautifully wrapped into some citrusy acidity. This citrusy side also lends the delicately 
smooth finish great focus and vibrancy. This gorgeous fruity-styled wine only needs a few years of patience to fully shine! 2029-2049 
 

2019er von Othegraven Wiltinger Kupp Riesling Kabinett 03 20  94 

 
The 2019er Wiltinger Kupp Riesling Kabinett was made from fruit harvested at 79° Oechsle, and was fermented down to barely fruity-styled levels 
of residual sugar (40 g/l). It offers a gorgeous nose made of yellow peach, mirabelle, herbs, spices, and smoke, all wrapped in a blanket of residual 
scents from the spontaneous fermentation. The wine is gorgeously racy and appealing on the palate, where pear, lemon, and minerals are whipped 
up by some quite racy acidity. The finish is all about playful intensity wrapped into a stunning sense of lightness, minerals, and off-dry lemony 
flavors. This is an absolutely fabulous, old fashioned Kabinett in the making! 2027-2049 
 

2019er von Othegraven Kanzemer Altenberg Riesling Spätlese 09 20  93 

 
The 2019er Kanzemer Altenberg Riesling Spätlese AP 09 was made from fruit harvested at 93° Oechsle, and was fermented down to sweet levels 
of residual sugar (80 g/l). It offers a gorgeous even if still rather reduced nose made of pear, white peach, cassis, honey, apricot, flint stone, smoke, 
and residual scents from its spontaneous fermentation. The wine is beautifully balanced and playful on the finely sizzled palate, and leaves precise 
yet subtly vibrant flavors of apricot, honey, whipped cream, and smoke in the long and focused finish. A more honeyed side in the aftertaste adds a 
delicately exotic side to this beautiful sweet wine. 2029-2049 
 

2019er von Othegraven Ockfener Bockstein Riesling Kabinett 04 20  92+ 

 
The 2019er Ockfener Bockstein Riesling Kabinett was made from fruit harvested at 80° Oechsle, and was fermented down to barely fruity-styled 
levels of residual sugar (45 g/l). It offers a superb and remarkably subtle nose made of mirabelle, white peach, apple, pear, earthy spices, and 
residual scents from its spontaneous fermentation. The wine is beautifully vibrant on the finely sizzled and light-footed palate, and leaves a nice feel 
of fresh fruits and tart minerals in the long and engaging finish. A touch of harshness comes through in the aftertaste which will go away after a few 
years of bottle aging. What a great Kabinett in the making! 2027-2039 
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