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ROBERT WEIL
2022 Rheingau Riesling Trocken

This stately and beautifully poised dry-style Riesling is an
elegant introduction to the wines of this impeccable estate.

The Robert Weil line of estate wines begins with this medium-bodied dry Riesling that shows
the typical density and power of the Rheingau region, but is much more affordable than their
ultra-classy single-vineyard wines. Produced in large, neutral oak casks for a rounder texture, the
Riesling Trocken (German for “dry”) is a charming, fruit-driven wine, whose balanced, tangy

flavors and food-friendly versatility mean that one glass is never quite enough.

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.

[92] Decanter

“Bone dry and steely. Offers exceptional value for fans

of the GG wines. Aromas of lime flowers, crushed slate
and mineral-driven petrichor seque into a zippy palate of
smoky grilled lemon, flint, white pepper, and cardamom.
Juicy acidity keeps your mouth watering long into the
finish.” = Clive Pursehouse, April 2024

TECHNICAL INFO NUTRITION INFO
Vineyard Sources: Village sites in Kiedrich and Eltville ~ Calories: 106 per serving (5 0z.)
Alcohol: 12.0% Carbohydrate & Sugar: 1.1 grams per serving
Residual Sweetness: 7.6 gramsliter Fat & Cholesterol: None
Total Acidity: 7.8 grams/liter Sustainably Grown
Total Production: 20,800 cases Pesticide & Herbicide Free
UPC: 810404020807 GMO Free

THIS RIESLING IS: Gluten Free
IRFe! Dry Mediom | Mediom | Sweet | Vegan
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