
 

Mosel Fine Wines 
“The Independent Review of Mosel Riesling” 

 

By Jean Fisch and David Rayer 

 

www.moselfinewines.com page 1 Extract of Issue No 52 – June 2020 

 

von Othegraven 
 

Weingut von Othegraven 

(Kanzem – Saar) 
 

 
 
Andreas Barth, the Estate manager, likes the multiple facets of his 2019 wines even if the growing season was not easy: “Again, the vegetation 
development proved a roller-coaster of events and nothing like the picture-book vintage we growers all dream of. The frost did not affect us too 
much but water stress was definitively an issue. Although 2019 saw more rain than 2018, our vines seemed to have suffered more in 2019. 
Sunburn during the heat wave did nothing to improve things. It was pretty obvious quickly that, once again, the physiological ripeness would happen 
early. We started our harvest in the second half of September in order to pick the right fruit for our Kabinett. Kabinett is always challenging because 
everything must be in balance. Fortunately, the 2019 vintage’s DNA includes a good acidic structure. What proved remarkable is that, as of October, 
the grapes did not evolve aromatically, as they do in normal vintages. It was as if the vine had given everything it had and it was then empty. So, 
the aromatic differences came purely from terroir and not timing of the harvest. Also, at the end of the harvest, there was not the usual juice 
concentration effect. I like 2019, because the wines are packed with character and flavors! And I would be hard-pressed to find any other vintage 
like this.” 
 
The Estate was spared much of the frost and was therefore blessed with good yields. This allowed it to produce its usual portfolio of dry and off-dry 
wines, including two GGs from the Altenberg and the Bockstein. The fruity-styled and sweet collection includes the full range of Kabinett and 
Spätlese bottlings, but there is only one Auslese (picked in the Altenberg): “2019 did not really offer some obvious opportunities for noble-sweet 
wines, so we concentrated on our other bottlings.” The Estate will bring, as usual, a special cask of Kabinett and one of Spätlese, both from the 
Altenberg, to this year’s Auction. 
 
The Estate produced a remarkable collection of sweet wines, which are all either truly outstanding if not outright modern-day classics. The wines 
shine through their precision, intensity, and, above all, through their unique playfulness. The Estate has made a name for itself in terms of racy 
Kabinett and so it may not come as a huge surprise that its Kabinett are, once again, among the finest of the vintage (and have true Kabinett 
character). However, the Estate also managed to keep the engaging and fresh side of the vintage in its sweet and noble-sweet wines. Put in one 
word: Buy! 
 
NB: The auction wines will be reviewed in the August Issue (released ahead of the Auctions). The dry and off-dry wines (including the Altenberg 
and Bockstein GGs) will be reviewed in the October Issue. 
 
 

2019er von Othegraven Kanzemer Altenberg Riesling Auslese 12 20  95 

 
The 2019er Kanzemer Altenberg Riesling Auslese was made from partially (30%) botrytized fruit harvested at 97° Oechsle, and was fermented 
down to noble-sweet levels of residual sugar (100 g/l). It offers a superb nose made of elderflower, red berry fruits, pineapple, coconut, whipped 
cream, and only subtle elements of apricot blossom, honey, and almond. The wine is gorgeously lively and engaging on the palate, where delicately 
fresh exotic fruits are wrapped into a gorgeous zesty-creamy structure. The wine proves alluring and beautifully multi-layered in the long and 
complex finish. The after-taste is juicy and makes one magically want to go for more, despite the underlying sweetness. This superb expression of 
noble-sweet Saar Riesling will prove a modern-day classic at maturity. 2029-2049 
 

2019er von Othegraven Kanzemer Altenberg Riesling Spätlese Alte Reben 11 20  94 

 
The 2019er Kanzemer Altenberg Riesling Spätlese Alte Reben was made from partially (30%) botrytized fruit harvested at 95° Oechsle, and was 
fermented down to sweet levels of residual sugar (85 g/l). It offers a delicately broad nose made of melon, pear, citrusy whipped cream, red berry 
fruits, elderflower, and floral elements. The wine is still slightly raw on the palate, as the subtle creaminess is slightly battling it on with the acidity. 
But the finish already more than hints at greatness to come. This is a gorgeously expression of sweet Saar Riesling in the making, but one which 
will require a bit of patience. 2029-2049 
 

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 (Reprint from 
Mosel Fine Wines Issue No 51 – May 2020) 
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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 (Reprint from Mosel Fine Wines Issue No 51 – May 2020) 
 

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 chiseled 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 (Reprint from Mosel Fine Wines Issue No 51 – May 2020) 
 

2019er von Othegraven Ockfener Bockstein Riesling Spätlese 08 20  93 

 
The 2019er Ockfener Bockstein Riesling Spätlese was made from fruit harvested at 92° Oechsle, and was fermented down to sweet levels of 
residual sugar (75 g/l). It offers a beautiful nose of creamy pear, ginger, elderflower, spices, and smoke elements. The wine is gorgeously precise 
and yet delicately creamy on the palate, and leaves a beautiful feel of lemon, apricot, and a hint of coconut in long and engaging finish. This is a 
gorgeous Spätlese with great zest and Schmelz in the making! 2029-2049 
 

2019er von Othegraven Wawerner Herrenberger Riesling Kabinett 05 20  93 

 
The 2019er Wawerner Herrenberger 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 beautifully even if still rather backward nose made of pear, earthy spices, citrusy elements, and 
quite some residual scents from the spontaneous fermentation. The wine is superbly lively on the playful palate, and leaves a precise and 
gorgeously intense feel of herbs and ripe orchard fruits in the long and mouthwatering finish. This is a beautiful Kabinett in the making! 2027-2044 
 

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 chiseled 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 (Reprint from Mosel Fine Wines Issue No 51 – May 2020) 
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