
Islington U3A – Wine Appreciation, German 

Wines drunk & their order: with price & rating: 

1 Waitrose dry German Riesling, Mosel 3.6 £7.99 
2 Loosen Bros 2017 Grey Slate Riesling, Mosel 4.0 £9.99 
3 Weisser Burgunder, Pinot Blanc, Baden, 2017, 4.0 £9.50 
4 Dominik Meyer, Pinot Blanc, Pfalz, 2017 3.6 £7.75 
5 Bender, Pinot Noir, Pfalz 3.2 £14.50 

‘Waitrose dry German Riesling, Mosel, 12.0% 

This 2017 wine was bought from Waitrose for £7.99. It is Waitrose’s own 

brand of Riesling and has an alcoholic volume of 12%. 

The grapes are from the steep slopes of the Mosel Valley, probably in the 

area of Bernkastel (which is one of the towns mentioned in our Guide). It 
is bottled and produced by a German company specialising in these 

wines. 

According to the bottle, the wine is ‘refreshing and aromatic with a bright 

mineral edge and creamy notes with orange blossom and lime’. 

It is said to go particularly well with fish, chicken and spicy stir-fries. 

What it tastes like otherwise is anyone’s guess. 

Neil Butter 

Loosen Bros 2017 Grey Slate Riesling, Mosel 

German wines have broadly five regions: Rhine Valley (Rheingau, 

Rheinhessen), Mosel, Baden, Franken, Würtemberg 

My selection was Riesling grape from the Mosel. Riesling called “the 
noblest grape of Germany and Alsace”. Aromatic and fruity. The beautiful 

Mosel valley has very steep slopes making it hard to work. Bernkastel is 
the centre of the middle Mosel, a lovely town. Vines are trained on single 

stakes individually. I brought Grey Slate Dr L Private Reserve Riesling 
2017 from Loosen (Waitrose £9.99). Dr Ernst Loosen, trained as an 

archaeologist, was born into a Mosel wine-making family whose estate is 
over 200 years old. He took over from his father in 1988. It is regarded 

as one of the 10 best estates in Germany. The name is from the slate 
characteristic of the soil of the vineyard. Dry-ish in style, but more sugar 

fermented out so higher in alcohol, 10.5%. He uses growers on long-term 
contracts to maintain quality. Notes of fruit, ? pineapple, white peach, 

green apple. Good finish. 

Liz Newlands 



‘Weisser Burgunder, Baden, 2017,  

With it’s warm and sunny climate the wine region of Kaiserstuhl in Baden 
is a paradise for pinot grapes. The Kaiserstuhl is actually an extinct 

volcano and the volcanic rocks (Vulkanfelsen) give a lovely touch of 
minerality to the wines. This delicious pinot blanc has mouth watering 

aromas of pear, white peach, notes of spice, with a well-balanced body 

and dry finish. 

Winery: Weingut Seeger 

Grapes: Weissburgunder 

Region: Baden 

Regional styles German Pinot Blanc 

Food pairing Rich fish (salmon, tuna etc), Shellfish, Mild and soft cheese, 

Cured Meat. 

Denise Hyde 

‘Dominik Meyer,  Pfalz, Pinot Blanc, 2017, 13.0% 

Bright, fresh and exceptionally fruity, this wine also 
has a lovely mineral element. It is brimming with ripe 

pear and quince flavours and has a hint of toasted 

almonds on the finish.   

The Pfalz is Germany's largest vine-growing region 

with a climate and soil well-suited to producing 

delicious wines.   

This food-friendly wine is great with lighter dishes 

such as quiche and salads.  

Grape: Pinot Blanc  

Style: Crisp and delicate  

Taste: Elegant with crisp pear flavours  

With: Warm goats' cheese salad 

Sally Fox 

 



‘Pinot Noir’, by Andreas Bender, 2016, 13.0% 

The Wine 

Classified it as a light, fruity red as it is fruity - and very drinkable. 
Charming aromas of red fruits and subtle spicy notes accompany an 

exhilarating ruby colour. The same flavours reappear on the palate and 

are complemented by rich vanilla and caramel from the time in oak. This 
wine is a great example of Spätburgunder (as the Germans call Pinot 

Noir): elegant, structured, softly tannic and long. 

Fruits including ripe redcurrants and raspberries with a hint of vanilla and 
spices from the (light) oak ageing. The sweet, ripe, red fruits mix well 

with the acidity which makes this a very mouth-watering Pinot Noir. The 
texture is silky smooth, the wine medium-bodied and the finish long. The 

Producer feels that this is more robust than classical French Pinot Noir but 

donesn’t think of it as a really intense wine; it is beautifully elegant. 

The Story 

Born in Leiwen in the Mosel in 1980, Andreas Bender first learnt about 
soil, viticulture and terroir from his father, a vine propagator, and made 

his own wine when he was just thirteen years old. He knew from an early 
age that this is what he wanted to do for the rest of his life. Andreas went 

on to study at Geisenheim and spent a few years working for different 

wineries in Germany, France, Italy and the USA before starting his own 
project with his family’s vineyards in 2008. His philosophy is really quite 

unique in the world of German wine: instead of following the widely 
accepted German model whereby top single vineyards are vinified and 

bottled separately, he blends (single grape, but from different vineyards) 
them according to three different styles: Dajoar, Paulessen and Hofpäsch. 

While on the one hand his ideas are very modern, when it comes to 
winemaking itself, Andreas is very committed to tradition: he believes 

careful cellar work, simple winemaking methods and natural fermentation. 

Andreas Bender describes his ethos: "The most important thing for me 

are first-class grapes from the best locations, traditional winemaking and 
uncompromising quality.” He combines the old and the new - "he's a 

traditionalist when it comes to choosing prime soils, hand selecting 
grapes, careful cellar work, simple winemaking methods and natural 

fermentation. But his contemporary "wine-thinking" is clearly visible with 

his label design and his belief that wines need to be accessible and fun." 

Producer's Notes 

A handcrafted wine that 
showcases the varietal perfectly. 

Appearance: A brilliant ruby red.    



Smell: Charming with vibrant aromas of red fruits and subtle spicy notes, 
complemented by vanilla bean and rich caramel from the oak barrique 

aging. Taste: Perfectly balanced. Fine and elegant with soft tannins and a 

long finish. This well structured Pinot has ample potential to mature. 

From the Pfalz region. 

Derek Harwood 


