DR. LOOSEN

2017 Estate Riesling Beerenauslese

A rich, honeyed dessert wine made from very ripe grapes
that have been partially shriveled by “Noble Rot.”

Beerenauslese (BA) means “berry select” in German. It is the legal Pradikat term for a luscious,
late-harvest wine made from grapes that have been partially dried by the botrytis fungus, also
known as “Noble Rot.” These extremely concentrated, moldy grapes are painstakingly separated

from the unaffected fruit and vinified to make one of Germany’s most prized vinous treasures.

The legal minimum for BA must weight is 110° Oechsle, but at Dr. Loosen it usually starts with a
minimum of 120° Oechsle (28 Brix). This Beerenauslese, exclusively from estate-owned vine-
yards, has a juicy mouthful of ripe fruits with a finish that is long and satisfying, but never heavy. It

is perfect as an aperitif, with rich foods like foie gras, or with creamy desserts featuring fresh fruits.

ABOUT DR. LOOSEN

Dr. Loosen is one of the most highly acclaimed wine estates in the world. In the family for over 200 years, Ernst “Erni”
Loosen assumed ownership in 1988 and quickly propelled the reputation of Dr. Loosen into the highest echelon of
Germany’s finest producers. With a focus on the old, ungrafted vines the estate owns in some of the Mosel valley's
best-rated vineyards, the wines clearly express their cool-climate origins through environmentally sensitive viticulture,
strict harvest selection and gentle cellar practices.

[94] Mosel Fine Wines
“Offers an attractive and complex nose of coconut cream, honey, mango, juicy apricot, pineapple, a hint of toffee, and
pear puree. The wine reveals some beautifully exotic and ripe flavors of fruits wrapped into some zesty elements on the
still rather sweet palate. It still proves on the smooth side in

the finish but some beautiful zesty elements already emerge Wi“MpiriE

in the after-taste.” — October 2019 top wgl(}zeories

TECHNICAL INFO NUTRITION INFO
Grape Variety: 100% Riesling Calories: 145 per serving (5 0z.)

Vineyards: Wehlener Sonnenuhr, Graacher Himmel-  Carbohydrate & Sugar: 20.8 grams per serving
reich, Urziger Wiirzgarten, Erdener Treppchen Fat & Cholesterol: None

Viticulture: Sustainable Sustainably Grown

Vlnlflcatlovn: Whole-cluster pressing; na.tural setting;  posticide & Herbicide Free
fermented in temperature-controlled stainless steel.

GMO Free
Alcohol: 7.0%
. Gluten Free
Residual Sweetness: 141.1 grams/liter
o ' Vegan
Total Acidity: 94 grams|liter
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