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An homage to the palaces  
in the region of the Pfalz is a most appropriate thing. Pretend for a moment you are David Beckham…ah, the 
adoration, the tattoos, the ultra thin waif of a wife with the fashion sense of Princess Leia joined at the hip 
to Karl Lagerfeld…your name for the Pfalz Region would be the Palatinate, Latin for palace. Throughout the 
history of the Holy Roman Empire, this region was important as it hosted the office that administered the 
royal palaces in the northern reaches of the Empire. To this end, one will find the tombs of 8 Holy Roman 
Emperors beneath the altar at the Speyer cathedral. 
          Even with his razor-sharp acumen, Mr. Beckham generally does not favor the region of the Pfalz for its 
Rieslings. In effect, the wines are much more Alsatian in style. The region is the driest in the country and 
receives maximum sun (and not from the glow of the be-jeweled Victoria). The vineyards are not super steep 
as they are in the Mosel. The region does not possess the regal bearing of the Rheingau. Geographically, it 
actually lies just north of Alsace, with the Alsatian Vosges Mountains turning into the Germanic Haardt 
Mountains. The Pfalz, unlike most regions along the Rhine River, is not dependent upon the River for its 
vinous abilities. On the contrary, it is the mountains that create a safe haven for grape culture. And in this 

ideal climate grows figs, white peaches and citrus trees. And Grapes! There is also a tremendous 
diversity of soils, from sand and loam, to marl, clay and granite, to red and gray slate and gravel. In this 
diversity of soils grow a cornucopia of grapes: while Riesling leads the charge at 23% of vines, it is quickly 
followed by Müller-Thurgau, Rieslaner, Scheurebe, Muskateller and Spätburgunder, Portugieser and 
Dornfelder (fully 40% of the wine is red here!).  
          The Pfalz Region is not the traditional home of the Riesling grape. In fact, the first varietally bottled 
Riesling was not released until 1802 by Andreas Jordan (founder of Dr. von Bassermann-Jordan). Until then, 
the vineyards were essentially comprised of mixed plantings of vines, known as Gemischte Setz. Through the 

19th century though, the 3 Bs of the Pfalz (von Bassermann-Jordan, Reichsrat von Buhl and Dr. Bürklin-
Wolf) competed against each other to produce the best Rieslings. While the tale of these wineries diminished 
in the first three quarters of the 20th century, they have since returned with the force of a Beckham free kick. 
Spurned on by the success of Hans-Günther Schwarz at Müller-Catoir and his many acolytes, the Pfalz is 
arguably now the most dynamic region in the country.  

     
 
Riesling Kabinett, Wachenheimer Gerümpel, Dr. Bürklin-Wolf, 1979, Pfalz 135. 
     -a Premier Cru Vineyard, replanted in 1972 
 
 
Riesling Spätlese, Ruppertsberger Hoheburg, Dr. Bürklin-Wolf, 1971, Pfalz 145. 
     -a Premier Cru Vineyard, replanted in 1975 
 
 
Riesling Trocken, Ruppertsberger Gaisböhl, Dr. Bürklin-Wolf, 1997, Pfalz  --1500ml-- 285. 
                                                                                                                           --3000ml-- 480. 
     -a Grand Cru Vineyard, replanted in 1997; it is a monopole for the estate 
 
 
 
Bürklin-Wolf Facts: 
-it is the largest privately owned estate in Germany 
-created in 1875 when Luise Wolf married Dr. Albert Bürklin 
-the renaissance of the property occurred in 1990 when Bettina Bürklin-von Guradze assumed control 
-creates wines in a biodynamic fashion (83 ht were converted in 2005) 
-estate has developed its own Riesling clone: BW14 
-the oldest vines on the property date only to 1971, as the vineyards were replanted / re-organized under the 
Flurbereinigung  
-in 1994, the estate instituted a 4-tier classification system: 
     -1. Regional Bottlings 
     -2. Village Wines (such as the Wachenheimer) 
     -3. Premieres Cru 
     -4. Grand Cru (in these wines, the sugar/acid ratio is1:1) 

  





 

F.X. PichleR 
Simply put, F.X. Pichler is the greatest producer of wine in Austria. And there is no magic in his craft; he just 
simply crafts the finest expression of grapes ever seen in the land. But if you must know, his modus operandi is 
this: 
     -loads of crop thinning throughout the year 
     -multi-pass manual picking of physiologically ripe grapes (in essence, a later harvest than most producers) 
     -pre-fermentation maceration of grapes, from 8 to 24 hours 
     -fermentation in stainless-steel tanks, utilizing natural yeasts, sometimes lasting up to 3 weeks 
     -an ageing of the wines in old oak casks, up to 6 months 
Franz Xaver and his son Lucas have an awesome respect for nature, history and wine. In their monumental 
wines is seen an unparalleled sightline into the complexities of their terroirs. The full force of Mother Earth and 
Mother Nature is unleashed upon us in the pure fruit bombast of these wines. What was begun in 1898 and added 
to in 1928 by Franz Sr. found full voice in 1971 when F.X. took over the reigns of the winery. His son Lucas now 
oversees the winemaking while the father remains fully entrenched in the vineyards.  
       
 

        If F.X. was an architect, Lord Norman Foster would be designing popsicle houses. 
     If F.X. was a guitarist, Jimmy Page would stand aside. 
     If F.X. was a painter, Rubens would be applying paint to a velvet Elvis. 
     If F.X. was a chef, Daniel Boulud would be making hamburgers. 
     If F.X. was president, there would be universal health care. 
 
 
   

Riesling Smaragd, Dürnsteiner Hollerin, F.X. Pichler, 2009, Wachau 105. 
     -the Hollerin Vineyard is at 300m, on south-facing terraces (these grapes come from the top of the vineyard) 
     -the soil is primitive rock, with a high portion of granite and sand 
     -residual sugar is 6.5 grams and the acid is 6.5 grams 
 
Riesling Smaragd, Loibner Berg, F.X. Pichler, 2009, Wachau 139. 
     -the Berg Vineyard is the largest coherent vineyard in the Wachau, with full southern exposure 
     -it is excessively steep and is composed of primitive rock 
     -residual sugar is 7 grams and the acid is 7 grams 
 
Riesling Smaragd, Dürnsteiner Kellerberg, F.X. Pichler, 2009, Wachau 168. 
     -the Kellerberg Vineyard is at 350m, on super steep south-east facing terraces 
     -the 15-45 year old vines are grown in primitive rock (called gneiss) 
     -this vineyard is the aristocrat of the Wachau (cool winds come in at night, prolonging the already long growing season 
      and creating amazing aromatics that would make Watson, Crick and Wilkins dizzy with their complexities) 
     -residual sugar is 8 grams and the acid is 7 grams 
 
Riesling, Unendlich, F.X. Pichler, 2009, Wachau 275. 
     -F.X. had a vision and this never ending wine was created in 1998 
     -the goal was to create a wine that would be an experience for all the senses, a total work of art 
     -the grapes for this particular vintage come predominantly from the Loibner Berg Vineyard with a smattering  
      of grapes from the Steinertal (the vineyard source varies with the particular vintage conditions) 
     -the label was inspired by Karl Friedrich Schinkel’s Stage setting for Mozart’s “The Magic Flute”; it symbolizes  
      cosmic infiniteness 
     -residual sugar is 8 grams and the acid is 8 grams (and the alcohol is 14.5 degrees) 







 

“Where black cherries and peaches  
prosper, so will grapevines,” according to German folk wisdom. And so began the journey of 
Hermann J. Wiemer in the Finger Lakes Region of New York State. And if you are unfamiliar 
with the Rieslings of Hermann J. Wiemer, then put down your IPhone and sign off on your 
Twitter account and get with the bloody program. He produces not just great American 
Rieslings but some of the most profound Rieslings in the world. 
      The pedigree of the Wiemer family is extraordinary: his mom’s family has been making 
wine in the Mosel Region for over 300 years and his father oversaw the Agricultural 
Experiment Station in Bernkastel and supervised the replanting of the devasted vineyards in 
Germany post-WWII. But family businesses being what they are (too many siblings and not 
enough jobs or enough emotional fortitude to do battle on a daily basis), at 24 years of age and 
a recent graduate of Geisenheim, Hermann came to America to make sacramental wine for the 
Roman Catholic Diocese of Rochester in 1968. He oversaw God’s work for two years before 
joining the maverick Walter Taylor (he is definitely more mavericky than Ms. Palin) at his 
Bully Hill Winery. The pair shook up the New York wine growing world though their grape 
focus was on the French-American hybrids such as Seyval Blanc, Marechal Foch and Baco 
Noir. Walter loved drinking his own wine but Hermann only found solace in the vitis vinifera 
exploits of Konstantin Frank (whose vineyard and winery are located on Keuka Lake). And 
with him as a role model and Walter’s blessing, Hermann purchased a 140-acre abandoned 
soybean farm on Seneca Lake in 1973. As no bank would lend him the money, he worked out a 
deal with the lady who owned the property and gave her $300.59 a month. All those around 
him, including the Cornell University Agricultural Extension, told him the grapes of his 
homeland would not grow well in that area. But with the German folk wisdom in hand, 
Hermann became his own maverick, leading the charge of vinifera grapes in New York State. 
Hermann released his first wines in 1979 (a Riesling and a Chardonnay) and they were met 
with great approval. Unfortunately, Walter Taylor did not accept the rejection of his hybrid 
grapes well and on Christmas Eve, 1981, he sent Hermann a telegram terminating his position 
at Bully Hill. Hermann now had no choice but to succeed with his own grapes. 
     And succeed he has. Located near the town of Dundee, Hermann has shown the world the 
uniqueness of New York State terroir. His vineyards are located on the western side of Seneca 
Lake where they take full advantage of the morning sun. As in many other wine growing 
areas (Mosel, Rheingau, Wachau), the moderating effects and the thermal retention of the 
water allow for vines to thrive here (please note that Seneca Lake does NOT freeze in the 
winter months). The soil is Honeoye silt loam and possesses a boat-load of calcium due to the 
fossilized marine life (this contributes to the bone-crushing acidity in the wines). There is no 
need to have a conversation about wine making as the wines are made in the vineyard, which 
is where Hermann now spends the majority of his time (he also oversees a massive nursery 
that provides much of the clonal material for other wineries).  
     It is easy to drink local wines because you are a locavore. That reason alone diminishes 
what Hermann has achieved on Seneca Lake. Only drink his wines because you know they are 
profound...and because their modus operandi was dictated by nothing greater than old world 
wisdom. 
 

Riesling Dry, Hermann J. Wiemer, 2008  --1500ml-- 112. 

     -9 grams residual sugar; 8 grams acidity 

Riesling Dry Reserve, Hermann J. Wiemer, 2005 128. 

     -10.2 grams residual sugar; 7.5 grams acidity 

Riesling Dry, Hermann J. Wiemer, 2004 104. 

     -9 grams residual sugar; 8.8 grams acidity 

Riesling Dry, Hermann J. Wiemer, 2000 136. 

     -8.5 grams residual sugar; 8 grams acidity 

Riesling Late Harvest, Hermann J. Wiemer, 2009, Finger Lakes   56. 

     -68 grams residual sugar; 12.9 grams acidity 
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