Wine Spectator

94 points

This has a minerally aroma, with lots of

well-defined ripe tropical fruit flavors,

i | including pineapple, guava and mango.

Graacher Himmelreich | Fascinating notes of glazed citrus and

e e herb chime in as well, with a plush

= finish that’s filled with white chocoloate
and cream. Drink now through 2035.

Wine Spectator

93 points

A creamy, plush style with baked peach
2009 and ripe apricot flavors that are backed
Bemkastgler Badstube up by plenty of fresh ac1d1ty Vanilla
N Bflone powers the finish, which includes notes
= of Key lime pie and lemon meringue.
Drink now through 2030.
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DR. HEIDEMANNS-BERGWEILER

HOT WINES

These are the most exciting discoveries from our editors’ most recent tastings,
lished exclusively in Wine Spectator Insider. They are high-scoring, low-produc
wines from around the world that may be difficult to find, but are worth seekin|

Wine Spectator

95 points

Very silky and velvety, with an array of
golden raisin, white peach, Key lime pie
| and glazed apricot flavors that are finely
Bernkasteler alte Badstube balanced and Supported by fresh
am Doctorberg . e .
2009 Riesling Spitlese acidity. Delicate honey cream notes
—— linger on the plush finish.

Drink now through 2035.
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