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MEENXEHFHATHEBNRE S ERNLE) XA TN
EMRiEmE > BrERBIL  KBREAERERER IR
AZEZRNBIE o (@) BEINREMRLESXGEBE > RA
THRIEEHRE LAMNRRELERE °

That Germany produces only sweet whites and pale reds is
arguably the biggest myth in the vinous world. High Life had
the singular opportunity to explore, first-hand, the country’s
premium red wine region.

B-NEEABETAMBEBMNZ—, T ZEFEEE, LBERRERM

REFSHLILREEX. ETHRERR, BE-NBEERASHIEZETE
R, MEAPANEBENFEER MUK, FFBEEALELN11,300 2HNEE
E, NDEEEODAEEETX, TEEEEARUAEAKRR, —E42EE™
EMN=02=, YUBEGH+=Z1N"K, FERIELZH), FBEEHS
Z—, ARt =, FEEABRREMAERRRE. SEREEN™X,
S5EEEEXULE-FE,

ERSMEFREEANEETXPNESE, YHERASHHEERLAS
RARNE/NR. FEEANRELEMNT, MERMESHNRESS, BWHEZXES
ERNBT XK, HMEERLEITRRE20%, Ti#E18.7% WMEER, &F
SEMBEE SBEERUE. RTRERRNKCENRRE TR EEIHEN,
FFEEHmNMARRL/LFHE2TE, DIIRRKMEERFHNIE, SEES
MEXBRNEEL, TBEEERNEFTEAER, 5&8LRYEENTEER

o
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ossessing approximately 11,300 hectares of vineyards, Wiirttemberg is
l] the fourth largest wine region of Germany. In a country where whites
perennially represent two-thirds of total production, Wiirttemberg stands
out, saliently and defiantly, as one of the only two regions that produce more
reds than whites, at a ratio of 7:3. Wiirttemberg is probably Germany’s sunniest
and warmest wine region, sitting latitudinally on a par with Champagne.
Juxtaposed with Mosel and Rheingau, where Riesling constitutes an
overwhelming majority, Wiirttemberg is remarkable for its extensive vinous
portfolio, in which not even the single largest variety, Trollinger, reaches the 20
percent mark of total plantation. Riesling is the region’s second most planted
variety, representing some 18.7 percent of acreage. Apart from the noble Eiswein
and Trockenbeerenauslese styles, Wiirttemberg’s premium Rieslings are almost
invariably dry and often fuller in body than those from regions further up north.
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R, EEUEFEBESARTEN, RIFESRMRLENRERNFBE I
(BIMIRZABEE=R) » TEENNLBERUATHSE, SENITARK
fa. BxkE. X, it R=8LAARESE, BEHUEEEEHNHMSERIE,
KT RBRRALFERRLEMNFB I, EFFBEBNERK, HMULTE
BRA, TRERBRERTZHEREK, SHRERIREEFTXAL, FBEEER
BERSHMENL, BHETER.

‘B EMLE80FR, HHEARREBELENIRENERE T EIREH
Bo XURBEERNTTERD, BHERRGEARERIEELLDANRRZ—

Felix Ellwanger

A EZ ML, FEENEERLERZAEBRAER. INH—1R, TX
HEGAMARBSIABRNLE, SHARRAERELE, REFAG, B
ABEZFMIBREZRANL, M/IMEARRIGANGRE T REAE, SEELDH
FIEm, 2—TEAINSIT/NERR, FHE7T0ER, BAATEH XM
SEEFRREMEEEES R, IEREE/IMEARRBIFARER, 28
RIEFFH GG, HELHES0FENR, BEEED BRI UNEARTR KB
HABER, UAMEERZFHPENFEHELH HADES. haXEF1986
Foliz, HEGA2¥CRERES, REBRAMT1991F6I3ZM Deutsches
Barrique-Forum, N2£EMHHL, FEENEERSIIREENETERE
+I\ MR, EFARDE HADES. 5 Deutsches Barrique-Forum 92 %
%, AORIFBEENEEFBEPONFFRER,

However, itis perhaps the regal Pinot Noir and the majestic Lemberger (known
elsewhere as Blaufrankisch) that make Wiirttemberg truly unique. Endowed with
Wiirttemberg’s diverse terroirs ranging from shell-limestone, marl, loess, clay to
keuper, the two terroir-expressive varieties reveal themselves in a myriad of styles
and are increasingly sought-after on the international market.

“Back in the 1980s, few if any Michelin-starred restaurants carried German
reds. That was one of the reasons why we undertook to produce oak-aged
German reds of world-class quality.”

Felix Ellwanger

For long periods in history, most Wirttembergian and German reds
were oak-free. Even if they were vinified or matured in oak, it was in large
old barrels, which did not impart oak influence. Starting from the 1980s,
indeed merely a decade following the emergence of Super Tuscans, German
estates began to experiment with oak-aged reds. The Wirttemberg-wide
H.A.D.E.S. was established in 1986 and it inspired the subsequent foundation
of the nationwide Deutsches Barrique-Forum in 1991. True to Wiirttemberg’s
reputation as a leading innovation center of Germany, many of its 18 Verband
Deutscher Pradikats-und Qualitatsweingiiter (VDP) member-estates are avid
proponents of the H.A.D.E.S. and Deutsches Barrique-Forum initiatives.
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BABEIREE, BINREAREBLDEH TATE, T TEEE,
BE I L, HEARGAER, MAEENFRINEEH, ~
Felix Ellwanger

U TFEE-FBEERILTNERFTEHMA Weingut Jurgen Ellwanger 8
BIF 19494, {B Ellwanger RiETEEE KRG GEENHETEMREIS14
F, WETERESRRERECER=F, ESER_1+Zi, BELFERER
%R, HIH Jorg 1 Felix Ellwanger Re2 — AT, BARTEBENDEEENR
BAEBMDENFRANE, BEEEELAK. RIS TEHBEBRZMRER
3, REZBEANLFHFEREERGE R X, #FMEEELEE LERE
B. IRABE26 N MEERNERE, BRELHIFCIERE,

T 5 = REERSE Weingut Jurgen Ellwanger 2 @2, WRER 2K
HEEREY &EE DS FEEDIH Diana Maisenholder 22 & #1 Dietmar
Maisenholder St 5%, 1Z LIS,

“Outstanding oak-aged reds do not begin in the barrels, important as they
are, but in the vineyards. The grapes must be good enough to withstand oak
influence, for oak is not there to mask defects.”

Felix Ellwanger

Located in Winterbach in northeastern Baden-Wiirttemberg, Weingut
Jirgen Ellwanger was officially established in 1949, but documented history of
the family’s viticulture and winemaking can be traced back to 1514, spanning
over 20 generations. At the helm of this multi award-winning estate are
brothers Jorg and Felix Ellwanger, who are constantly pushing the boundaries
of Wiirttembergian and indeed German reds. Through Germany’s difficult
post-WWII reconstruction years, Miracle on the Rhine to the German wine
renaissance, this 26-hectare estate continues to make history.

The following gems were tasted at Weingut Jirgen Ellwanger during
a recent press trip organized by Mrs Diana Maisenhodlder and Mr Dietmar
Maisenholder of VDP Wiirttemberg.



Jirgen Ellwanger Schnaiter Altenberg Riesling VDP
Grofies Gewachs 2015

BEEEWMNNEKEHTNEFNERRE, SHFRNERBAES. TER.
EEMEA, BESHHFETORENRENT PESE, BRNKERRE
F. RE, SHEMKL, OREE, BEEEAX13.5%, NOFRFE. PEREER
BY. BEREX, ENTBERALHZER.

Saturated citrine with scintillating golden reflex, the fragrant nose
presents mirabelle, physalis, ginger blossom and crushed rock. Anchored by
profuse acidity and resolute minerality, the exquisite palate furnishes apricot,
pineapple, sweet ginger and paperwhite. Full-bodied at 13.5 percent, the poised
entry continues through a chiseled mid-palate, leading to an elongated finish.
A marquee Riesling from Wiirttemberg.
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Jirgen Ellwanger Hebsacker Lichtenberg Lemberger
VDP Erste Lage 2014

BEEENANARBLAFTREL-IEARE, BERNBREUR B EEE.
¥, FHENXRZE, BFSHHRBRORENSZNATE, BANKE
RMEE. BlUE. WRERNARE, OREE, BERER13.5%, NOFEKE
1B, FEOELR. BRAERE, HEMETEBINAIARMPIILZ, BEEMLN
BBEIA (Remstal) , #ERIETER "B28) .

Vivid garnet with carmine-ruby rim, the aromatic nose offers wild cherry,
plum, spice box and geranium. Braced by succulent acidity and fruity tannins,
the delectable palate delivers blackberry, cranberry, rose tisane and tobacco. Full-
bodied at 13.5 percent, the charming entry persists through a high-spirited mid-
palate, leading to an adorable finish. An alluring nymph from the Remstal forest.
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Jirgen Ellwanger Nikodemus H.A.D.E.S. 2014

IERESES. KBIE, ERRNFERFFERT. BEERENA
AT ERL-AIBIERE, BENERBALET. RE. AEE. MAAM
HEFENER, BHENEEESNREMNRANETIIE, RAUNKERREMNE
T RBXEF TEH. BIORANAR. AREE, BREEEX14%. ANOUK
RE., PR BRAEK, BEAREFKLDESZBE,

A blend of Merlot, Lemberger, Cabernet Cubin and Cabernet Sauvignon.
Dark garnet with cardinal-carnelian rim, the brooding nose reveals bilberry,
mulberry, nutmeg, coffea arabica and pencil shaving. Supported by abundant
acidity and ripe tannins, the vigorous palate unveils cassis, damson, clove, dark
chocolate and graphite. Full-bodied at 14 percent, the guarded entry evolves
into multifaceted mid-palate, leading to a prolonged finish. An exemplar of
Germany'’s new breed of heavyweight reds. Hl



