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ROBERT WEIL
2021 Rheingau Riesling Tradition

A sleek, satisfying and food-friendly Riesling made in the
traditional off-dry style of Germany’s famed Rheingau region.

The estate-grown Riesling Tradition is a classic rendition of the traditional off-dry style that made
the Rheingau famous. It is a cuvée from parcels that neighbor the estate’s top vineyard sites in
the villages of Kiedrich and Eltville. A versatile partner at the dinner table, it has an alluring and
delicate touch of sweetness paired with tantalizing fruit aromas. It dances on your palate in a

perfect pirouette of charm and elegance.

THE ROBERT WEIL ESTATE

Founded in 1875, Weingut Robert Weil is one of the finest producers in the Rheingau region. Wilhelm Weil, the
great-grandson of the estate’s founder, carries on the uncompromising, quality-oriented vineyard and cellar practices
that have been the hallmark of this elite estate for four generations. The Rheingau is a small section of the Rhine
River valley, near the city of Mainz. Notable for steep, south-facing slopes in a protected valley along a climate-mod-
erating river, this legendary wine region has the ideal conditions for growing ripe, full-bodied Riesling.

THE 2021 VINTAGE

We were thankfully spared the most extreme weather conditions seen in Europe in 2021, but excessive rain remained
a concern throughout spring and summer. This necessitated an unusually intensive set of vineyard management
measures in order to secure good air circulation in the vines with additional canopy thinning, cluster thinning

and green harvest. Good September weather helped deliver outstanding W' e% H 'ts
physiological ripeness. Our tireless work in the vineyards, and the extraordinary I“ pl“

adaptability of the Kiedricher Berg itself, ultimately delivered not just ripeness,
but also excellent fruit that was ideally ripe and healthy.

[92] James Suckling [90] Wine Advocate
‘A beautifully crafted, barely off-dry Riesling with so “This is a light, round. fresh and piquant, mouth-filling
much juicy fruit and a refreshing acidity that pulls you and palatable Riesling with stimulating salinity and
inexorably back for more of this vibrant elixir.” phenolic grip.”
— August 2022 — Stephan Reinhardt, August 2022
TECHNICAL INFO NUTRITION INFO
Vineyard Sources: Village sites in Kiedrich and Eltville  Calories: 107 per serving (5 oz.)
Alcohol: 11.0% Carbohydrate & Sugar: 3.4 grams per serving
Residual Sweetness: 23.1 gramsliter Fat & Cholesterol: None
Total Acidity: 8.6 grams/liter Sustainably Grown
Total Production: 5,000 cases Pesticide & Herbicide Free
UPC: 183103000952 GMO Free
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