
Apotheke Riesling Kabinett

One of the most famous steepest slopes in the mosel 
valley is the Trittenheimer Apotheke. Those wines 
have a typical characteristic in their minerality from an 
intensive blue slate. Here we own the most hectar – 
The Trittenheimer Apotheke is our home vineyard. A 
lot of old wines that were planted by the hands of our 
senior boss got taken over now from Alexander 
Loersch. Sweet Kabinett are the perfect summer 
refreshment and light in alcohol. Slim, filigree with 
only 8% Alcohol and yet uncommonly tasty with 
enormous mineral notes. Typical Trittenheimer 
Apotheke, sweet as fruit that encourages refills. A 
feeling of happiness that never wants to end. Also, a 
Sunday brunch is the perfect occasion to open up a 
bottle of Trittenheimer Apotheke Cabinet sweet. This 
wine presents our estate business card with its 
fruitiness, playfulness, elegant minerality and 
refreshing acidity structure. Very joy able to drink on a 
hot summer day. 

Made from fruit harvested at 83° Oechsle in the upper 
parts of the main hill (Vogelsang and Neuberg) and 
was fermented to fruity-styled levels of residual sugar 
(51 g/l). It proves superbly smoky and complex as 
some reductive scents of spices give way to candied 
lemon and grapefruit, minty herbs, orange blossom, 
cassis, cherry, and prune. The wine is delicately fruity 
and creamy on the juicy and elegantly ripe palate. The 
finish shows already more precision and great finesse 
with great intensity and presence (although the label 
only indicates 8% of alcohol). The after-taste is all 
about lime and minty herbs. ©Mosel Fine Wines (Jean 
Fisch & David Rayer)  

Our wine has received already following award:  
2021  
93 points Mosel Fine Wines  
2020 
93 Punkte Mosel Fine Wines  

FALSTAFF wine magazine 
“An intensive minerality on the nose, with lime and 
orange peel, very elegant and clear. Playful on the 
palate, light in alcohol, medium – dense extraction, 

pointedly juicy finish.”  91+Punkte 

Alcohol:   8,0 % 
Acidity:  9,6 g/l 
Residual sugar:     51,0 g/l 


