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“The nose is aromatic, suggesting Reine Claude plum,

ROBERT WEIL
2022 Kiedricher Riesling Trocken

A lively and envigorating dry Riesling from vineyards in Kiedrich,
hometown of the Rheingau’s most highly acclaimed estate.

This village wine (official German designation: “VDPOrtswein”) is produced from parcels of
younger vines in the Robert Weil estate’s three hillside sites in the village of Kiedrich. It is lively
and effusive, with balanced acidity and a stately Baroque body. Charming stone fruit aromas and
citrus flavors are woven into a refined minerality giving it the versatility to accompany a wide

variety of cuisines.

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-moderating

river, this legendary wine region has the ideal conditions for growing ripe, full-bodied Riesling.

THE 2022 VINTAGE

Record high temperatures and Mediterranean levels of sunshine with almost no summer rain made for a challenging
2022 growing season and vintage. Despite the sunny conditions, vine development remained moderate throughout
the summer as drought set in. September rains were a great relief but required meticulous work in the vineyards to
mitigate disease pressure. It took courage, patience, and hard manual labor, but the resulting wines are exceptional.
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“The nose is aromatic, suggesting Reine Claude plum,
white peach and green pear skin. This has serenity,
tautness and substance, despite slenderness. Mouth-
watering zestiness appears on the finish.”

— May 2024

white peach and green pear skin. This has serenity,
tautness and substance, despite slenderness. Mouth-
watering zestiness appears on the finish.”

— Anne Krebiehl, December 2023

TECHNICAL INFO

Vineyard Sources: Kiedrich Grafenberg,
Klosterberg and Turmberg

NUTRITION INFO

Calories: 109 per serving (5 oz.)
Carbohydrate & Sugar: 0.9 grams per serving
Fat & Cholesterol: None

Sustainably Grown

Alcohol: 12.5%
Residual Sweetness: 6.0 grams/liter
Total Acidity: 7.7 grams/liter

Pesticide & Herbicide Free

Total Production: 9,500 cases GMO Free
UPC: 810404020371 i e
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