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SipaJubileetreat, the 2011 Hochheimer
Konigin Victoria Berg Trocken Rheingau
Riesling from a vineyard visited by Queen
Victoriain 1845 with its delicious, spicy,
floral, grapefruit zest-spiked pizzazz(The
Winery, 020-7286 6475, £16. 99)
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link and you'll miss German
riesling month: a pity as this

unsung yet hugely diverseand

versatile wine needsallthe
helpitcanget. Ingrey,
gloomy summers like this

: one, I find myselfreaching for
: afancy German riesling more than any

: otherwhitewine,beitthesteely,lime

: zest-streaked minerality ofthe Mosel, the
: fatterspiced peachstyleofthe Rhineorall
: thoseluscious, honeyed, botrytis-affected
: late-harvest wines. German riesling’s

: comfortingdash of energy-boostingsugar :

. isalso precisely what’s wanted tolift the

: spiritsonanotherdismal day when

: bone-dry white wines fail to hit the spot.

: And I cannotbethe only summerdrinker

: whoappreciates their low alcohol content,

: often 8 per centand less, even invery ripe
. years like the magnificent 2011 vintage.

:  Yet,giventheindifferencethateventhe
: wineworld showstotheriesling grape,

: withonly I8 retailers and 22 restaurants

: botheringtosign uptoJuly’s“3ldays of

: German Riesling”,it'snowonderthat the
: much touted “riesling resurgenceinthe

: UK"issoslowincoming.

Noram I much enthused by the
“massive growth inthe £5-£6 category” of

: German wines,upsome 62 per cent from

. last year. Atbestit’ssticky German dross

: likethe 2010 Black Tower Silvaner Pinot

: Grigio, or non-vintage Blue Nun Medium
: that hog this strangely booming price

: point. Steer clearif youwanttoavoid :
. denturesand XXLclothing. Still, atleast£3 :
: liebfraumilch and its nasty, low-life, :
: non-vintage imitators, Hock and Bereich
: Niersteinare onthe way out. Any of you

: beguiled by the refreshing thoughtofa

. summer glass of gossamer-fine German

. rieslings are goingto have tosplash out

. atleast £7-£8 foreven thesimplest,

: easy-swiggingedition,save Dr Lbelow.

German riesling’s stumbling block is

: thatdrinkerscontinuetobelieveitalltobe :
: sweetand nasty. It'snothelped, either,by  :
: Germany'sdaft wine law,impossible

: gothicscript labels and confusing

: nomenclature.

Hopefully, the new era of food-friendly,

: drier, characterful trocken rieslings will

: encouragedrinkerstoexperiment. The

. first trockens to wash up here were skinny,
. soulless offerings stripped of flavour but

. afterthe “3ldaysof German Riesling” :
. trocken tasting, it’s clear that haschanged. :
: Sipalubileetreat,the 201l Hochheimer  :
: Konigin Victoria Berg Trocken Rheingau - :
: Riesling fromavineyard visitedby Queen :
: Victoriain 1845 with itsdelicious, spicy,

. floral, grapefruit zest-spiked pizzazz(The
: Winery, 020-7286 6475, £16.99). Or spend
: halfthaton anotherracy, grapey riesling:

: thesmashing 2009 Prinzvon Hessen

. Riesling Kabinett Trocken (Majestic,

: £10.99,ortwo for£9.99 each). Last yearisa
: must-buy, soscoop up Waitrose'sdelicious, :
: butthistime off-dry, spritzy, leafy 2011 :
. LeitzRiidesheimer Rosengarten Riesling
: Kabinett with adistinguished spicy finish, :
: £12.99. More medium dry is Ernst Loosen’s :
. keenly priced 2011 Dr L Riesling (Asda :
: £5.78, Tesco £5.79) with ils pleasing ripe,
. grapey, floral, aniseed-spiked taste.



