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	RIESLING


2007 DR LOOSEN DR L DRY RIESLING  

$20..95
REGION: MOSEL, GERMANY
"While Australian makers are still refining their notions of slightly sweet, but refreshing and mineral young riesling, the Loosen family is just one of countless Mosel makers to have nailed the concept ages ago. Such familiarity with the style results here is a lavender and rose petal-scented, powdery and chalky wine whose piercing flavours of lime, pear and apple are underpinned by a schisty texture and wrapped in taut, refreshing, lemony acids. It’s delightfully balanced and brightly lit, finishing with classic regional minerality. Drink 2009-2012+."  Jeremy Oliver - 92 points
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Dr L Dry Riesling is a non-estate wine that embodies the elegant and racy style of classic Mosel Riesling. It is refreshing and fruity, with a fine mineral edge that is typical of the region. Dr. L Riesling is made with fruit that comes exclusively from traditional vineyards with steep slopes and slate soil. By working closely with local growers on long-term contract, brothers Ernst and Thomas Loosen are able to maintain excellent quality in every vintage. Dr. L Riesling is now bottled with a screwcap to avoid cork problems and for maximum freshness.
The regional climate - the Mosel's steep, south-facing slopes create the perfect climate for Riesling. Their steepness gives the vines ideal exposure to the low-lying, northern sun. The generally cool conditions of this northerly region allow the grapes to ripen slowly, while retaining bright acidity. At night, the river holds heat to protect the vines from getting too cold. 

The slate soil - the Mosel's stony soil and numerous rocky outcroppings warm the vineyards by reflecting sunlight and holding the heat of the day. This creates very warm microclimates in the best sites and helps to ensure excellent ripeness. The thin topsoil forces the vines to dig deep through the cliff for water and nutrients, producing vibrant wines that capture the forceful minerality of the soil.

Old, ungrafted vines - because phylloxera can't survive in the Mosel's well-drained soils, it is one of the few regions in Europe where ungrafted vines are allowed. Dr. Loosen owns vines that are well over 120 years old, and all are on original rootstock. Old vines are less vigorous and produce naturally lower yields, which results in higher concentration and richness.

"If I want to have a bottle of wine with sheer, unadulterated joy as my sole criterion, a young mosel is the automatic first choice, the only question being whether it is a Loosen, MF Richter, JJ Prum, Egon Muller or Wilhelm Haag. The brilliance of these wines lies in their absolute, diamond-like purity, the rapier thrust of the acidity, which precisely balances their sweetness, and the length and aftertaste, which goes on forever yet urges you to take another mouthful before the taste goes. Oh, and these wines seldom exceed 7.5 per cent alcohol, making them first choice for any Asian restaurant. Funny how much of these wines I drink at home." James Halliday
Drink over the next 2 years















Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

