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Highlights from the Press - Robert Weil 2024

Robert Weil Kiedrich Grifenberg Riesling

Trockenbeerenauslese 2024

> [1o0] Vinous

2024 Its light amber hue shines in the glass while
KIEDRICH
GRAFENBERG

candied apricot blends with candied lemon

i% 5§§‘§, on the nose before its zestiness takes the lead.
g S/_ }_::,E Thrilling purity and acidity make this laser-like
RIESLING
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and unrelenting in its driven energy. It is airy,
7| TROCKENBEEREN

AUSLESE J < spun gold of acidity and fruit, like sweetness

refracted through sunlight. The 2024 is superb,
otherworldly and absolutely intense.
— Reviewed by Anne Krebiehl, MW, September 4, 2025.

Robert Weil Kiedrich Grifenberg Riesling

Beerenauslese 2024
> [99] Vinous

It is luminous with a light amber hue. Ripe

2024
KIEDRICH

GRAFENBERG peach, orange peel and passion fruit aromas

R( 5‘{?&%‘ enliven the nose. Supple lift drives its perfume
WEIL home and heavenwards. The palate is intense,
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candied, pure, lemony and so vivid. The

{S)

| TROCKENBEEREN - o
/ AUSLESE J< sharpest touch of acid is like a laser beam,
N

creating unrelenting precision, clarity and
concentration. This is absolutely intense and
slender. It is the picture of purity. — Reviewed by Anne Krebiehl, MW,
September 4, 2025.

Robert Weil Kiedrich Griafenberg Riesling GG 2024

[96] James Suckling
— Top 100 Wines of Germany 2025 86
For the challenging vintage, this has very

KIEDRICH 4
|| GRAFENBERG | ¢
— impressive power and ripeness, yet retains a cool

personality. Alongside the stone-fruit character
is an abundance of garden herbs and citrus zest,

RIESLING
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also an exciting hint of citrus bitterness wound
into the stony core. Very long, structured finish
that suggests this has a terrific future ahead

of it. From organically grown grapes.
Wild-fermented and matured sur lie in large neutral-oak casks.

Vegan. Drink from release. July 7 2025 — Reviewed by Stuart Pigott

[96] Vinous

Aromatic from the off, with lemon balm, juicy lemon and greengage
aromas, followed by a touch of creaminess and bright allure. The
palate is absolutely vivid, taut and tense, with the most gorgeous
citrusy juiciness that delves into a note of Reine Claude plum.

This is a picture of purity, clarity and Riesling richness with a lovely,
thrilling streak of lime on the finish. — Reviewed by Anne Krebiehl, MW,
September 4, 2025

[92+] Mosel Fine Wines

Delivers a beautifully elegant and refined nose of almond cream,
bergamot, greengage, lime tree, thyme, mint, and may tree, with

just a touch of apricot in the background. The wine coats the palate
with ample juicy and fruity elements but also shows a great sense of
freshness as there is quite some acidity running through. The finish
is very spicy and still tart and compact at this early stage. It will need
a couple of years to integrate all these elements and fully shine. It
clearly has upside potential. September 2025.

Robert Weil Kiedrich Grifenberg Riesling Auslese 2024
[97] Vinous

Golden citrus-edged apricot and peach aromas
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are intensely pure on the nose, framed by a

citric lift. The palate is all lemon and stone
fruit compote. This is pervaded by lightness,
brightness, and serene purity. The 2024 has

RIESLING
&%‘ AUSLESE ) impeccable balance and elegance. — Reviewed by
e 50 ; Anne Krebiehl, MW, September 4, 2025.
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Robert Weil Kiedrich Griafenberg Riesling Spatlese 2024

o= [96] Vinous

2024 ] Charms with a flicker of passion fruit before
GglIiEFEITBCEF:RG lime zest kicks in. Likewise, the palate has a

) i{ 3T§?} gorgeously tart and sweet tropical overtone.

@  WEIL Its aroma and fruit run rings around your brain,
‘}E’ cieoi full of charm, poise and seduction. The 2024

has immense agility, freshness and energetic
liveliness. — Reviewed by Anne Krebiehl, MW,
September 4, 2025.

SPATLESE

Robert Weil Kiedrich Turmberg
Riesling Trocken 1G 2024
[93] Vinous

2024 The nose is still shy and shimmering with lime

%s TE';&';'ECRHG and greengage skins. The palate brings a

gg —— gorgeous lime pith note to the fore, adding
g R%?/%EIET riper notions of Reine Claude plum. This is
% = beautifully tart, bracing and fresh, with that
', RIESLING

TR wonderful plummy core. The 2024 is juicy,
slender, and so very animating with exquisite
CEEEE Y clarity and such purity.

— Reviewed by Anne Krebiehl, MW, September 4, 2025.

Robert Weil Kiedricher Riesling Trocken 2024
[90] Vinous

It opens with a heightened, citric allure,
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accompanied by a touch of angelica. The slen-

— der palate has a gorgeous crunch. This
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is so elegant and refreshing,
— Reviewed by Anne Krebiehl, MW, September 4, 2025.
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Robert Weil Riesling Kabinett 2024
[95] Vinous

2ol Opens with the slightest touch of chervil,
RHEINGAU following by freshly zested lemon peel. Clarity
and gorgeous Reine Claude plum define the
slender palate. This is absolutely a point,
dancing on a knife’s edge. What a joyful, light,
bright, and superb Kabinett.

— Reviewed by Anne Krebiehl, MW, September 4, 2025.

RIESLING
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Robert Weil Estate Riesling Trocken 2024
[89] Vinous

Green apple sprays from the glass, accompanied

RHEINGAU by a vivid zestiness. The palate is gorgeously

g\ ~wEnEEi tart, brisk, slender, refreshing and crystalline.
! R%%%E\T : | If you want freshness, here it is.
e — Reviewed by Anne Krebiehl, MW, September 4, 2025.
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Robert Weil Kiedrich Griafenberg Riesling
Auslese Goldkapsel 2024

[98] Vinous
A ripe, sweet apricot note comes through on the nose, with the citric
aromatics of bergamot and candied lemon peel. The palate is the
purest thrill, like a razor blade of acid cutting through the delirious
fruit. Zestiness, peachiness, fluidity and poise come together, soaring
with clarity. This is pure, superb and exquisitely serene.
— Reviewed by Anne Krebiehl, MW, September 4, 2025.
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