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J. J. Prüm Rieslings 

Opulent, Racy and Crystalline Rieslings from 
One of Germany’s Most Revered Producers in the Mosel. 
 
We have been fortunate to receive a second allocation of 2009 and 
2007 J.J. Prum wines and we are very pleased to offer them once 
again. 

  
ά¢ƘŜ ώWW tǊǸƳϐ 9ǎǘŀǘŜ ǊŜƳŀƛƴǎ ǿƘŜǊŜ ƛǘ Ƙŀǎ ōŜŜƴ ŦƻǊ 
ŘŜŎŀŘŜǎΥ ŀǘ ǘƘŜ ǎǳƳƳƛǘΦέ 

Stephen Brook, The Wines of Germany. 
  
ñJ.J. Prüm was particularly successful in 2009. Harvesting 
ŦǊƻƳ ǎƻƳŜ ƻŦ ǘƘŜ ǊŜƎƛƻƴΩǎ ōŜǎǘ ǎƛǘŜǎ ŦǊƻƳ ƛǘǎ ōŀǎŜ ƛƴ ǘƘŜ 
small village of Wehlen in the middle Mosel, the historic 
ŜǎǘŀǘŜ ƛǎ ǇŜǊŜƴƴƛŀƭƭȅ ƛƴ ǘƘŜ ǘƻǇ ǘƛŜǊ ƻŦ ǘƘŜ ǇǊƻŘǳŎŜǊǎΦέ Kim 
Marcus, Wine Spectator, April 2011.  
  
Most people receiving this offer will be well aware of the 

ǎǘŀƴŘƛƴƎ ƻŦ ǘƘƛǎ ƎǊŜŀǘ 9ǎǘŀǘŜΦ WƻƘΦ WƻǎΦ tǊǸƳ ƛǎ ƻƴŜ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ƎǊŜŀǘŜǎǘ wƛŜǎƭƛƴƎ ǇǊƻŘǳŎŜǊǎ 
and arguably the very finest Estate of the Mosel. If you accept that Riesling is the greatest com-
municator of vineyard personality (it is!) then the steep slopes of Graach, Wehlen, and 
Bernkastel must be amongst the most transparent vineyard sites in the world. They produce, in 
ǘƘŜ ǊƛƎƘǘ ƘŀƴŘǎΣ ǎƻƳŜ ƻŦ ǘƘŜ ǿƻǊƭŘΨǎ Ƴƻǎǘ captivating wines. They have a minerality and 
intensity that is often indescribable. They also have piercing aromatics and wonderfully pure, 
vibrant fruit flavours.  
  



The Prüm Estate makes wines exclusively from great vineyards: in fact, if a vineyard 
classification for the Mosel was agreed today, it seems certain that all of the Prüm sites would 
be classed as Grosses Gewächs (grand cru). The father and daughter team of Manfred and 
Katharina Prüm are obsessive about producing only the highest quality wines from these sites. 
And they have been doing just that for well over 50 years. The Estate is centered on the 
majestic Wehlener Sonnenuhr vineyard, although it also includes terrifically sited parcels in 
Graacher Himmelreich, Bernkasteler Badstube and Zeltinger Sonnenuhr. These are all unique, 
tumbling vineyards carved out of blue Devonian slate by the Mosel river. In the vigilant hands of 
the modest, unaffected Prüms, the wines are intensely racy, ethereal and pure. These are wines 
justly renowned for their refinement as well as their remarkable longevity. Even the Kabinett 
and Spätlese wines can live and develop for well beyond a decade.  
  
The 2009 vintage is without any doubt a great vintage for the Mosel. It was a late vintage by 
Mosel standards, even for a traditionally late harvesting Estate like J.J. Prüm.  As has become 
customary we have included YŀǘƘŀǊƛƴŀ tǊǸƳΩǎ vintage summary below. These are always 
restrained, as reflects the Prüm manner.  A late harvest brings ripeness certainly, but also 
heightened minerality, which combined with the high acidities and intensity of fruit in 2009, 
ƳŀƪŜǎ ŦƻǊ ŀ ǘǊǳƭȅ ŜȄŎŜǇǘƛƻƴŀƭ ǎŜǘ ƻŦ ǿƛƴŜǎΦ ¢ƘŜ tǊǸƳ нллфΩǎ ǎƘƻǿŎŀǎŜ ǘƘŀǘ ǳƴƛǉǳŜ aƻǎŜƭ 
fruit/acid/minerality triumvirate to spectacular effect. The wines have a wonderful silky texture, 
pulpy, crystal clear fruit, and vibrant freshness and drive. If they are not perfect, they are as 
close to perfection as you could imagine.    
  
  
ά¢ƘŜ aƻǎŜƭΣ {aar and Ruwer were on the whole blessed in 2009, as in fact they have been in so 
Ƴŀƴȅ ǊŜŎŜƴǘ ǾƛƴǘŀƎŜǎ ŀƴŘ ǘƘŜ ŎƻƳƳƻƴ ǎƻǳǊŎŜǎ ƻŦ ŀŘǾŀƴǘŀƎŜ ŀǊŜ ƴƻǘ ƘŀǊŘ ǘƻ ƛŘŜƴǘƛŦȅΦέ David 
{ŎƘƛƭŘƪƴŜŎƘǘΣ wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜΦ 

  
The Wines                                                                   Bottle Price      Case Price                                                                       
                                                                                                                                                    (Mixed or Straight) 

               

2009 J. J. Prüm Bernkasteler Badstube Riesling  Kabinett    

                                                                                 $58.00            $50.00 

 

The Bernkasteler Badstube slopes are on a marginally shallower gradient, with deeper 
soils than the Graacher and Wehlener. The western orientation allows the vines longer 
exposure to the afternoon sun. The resulting wines are in some places, referred to 
having rustic vigor in comparison to the elegant Sonnenuhr yet we see none of this in 
the wines of Prüm. Rather the Badstube typically produces a wonderfully floral, delicate 
and mineral wine here and 2009 is no exception. This is another mouth-watering 
Kabinett that combines lightness and focus, and showcases the vintages heightened 
minerality, along with a vibrant acidity. 9.5% alc/vol. 



ά¢ƘŜ tǊǸƳǎΩ нллф .ŜǊƴƪŀǎǘŜƭŜǊ .ŀŘǎǘǳōŜ wƛŜǎƭƛƴƎ YŀōƛƴŜǘǘ ƛǎ ǊŜŦǊŜǎƘƛƴƎƭȅ ŀƴŘ ƭǳǎŎƛƻǳǎƭȅ 
dominated by lime and grapefruit, dark cherry and blackcurrant. A judicious sense of 
sweetness allows for the penetration of invigorating, mouth-watering salinity in its 
finish, and tart notes of citrus zest and berry skin add to the sense of invigoration. Slight 
hints of fermentatƛǾŜ ŀŦǘŜǊōƛǊǘƘ ŀǊŜ ƛƴƻŦŦŜƴǎƛǾŜΦ LΩŘ ŦŜŜƭ ŦǊŜŜ ǘƻ Ŧƻƭƭƻǿ ǘƘƛǎ ŘŜƭƛŎŀǘŜ ŘŜƭƛƎƘǘ 
ŦƻǊ ŀǘ ƭŜŀǎǘ мр ȅŜŀǊǎΦέ фл tƻƛƴǘǎΦ 5ŀǾƛŘ {ŎƘƛƭŘƪƴŜŎƘǘΣ wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜ І 
192. 
άCƻŎǳǎŜŘ ŀƴŘ ǇǳǊŜ-tasting, this displays a concentrated minerality up front, with well-
spiced tangerine and mango flavors. White chocolate notes fill the long finish. Drink now 
ǘƘǊƻǳƎƘ нлнпΦέ 91 Points. Kim Marcus, Winespectator.com April 30, 2011.  

               

    2009 J. J. Prüm Wehlener Sonnenuhr Riesling Kabinett                                                                
                                                                    375mL   $45.00                 $40.00 

                                                                                                                                                   
                                                                    750mL    $68.00                 $60.00 

The famous Wehlener Sonnenuhr vineyard has become intrinsically attached to the 
name of Joh. Jos. Prüm. The Estate owns five hectares of this majestic site, which has 
very thin top soil over the purest blue slate of any Mosel vineyard. This can be 
considered the Kabinett style, and the one by which all others are measured.  Stuart 
tƛƎƻǘǘ ǿǊƛǘŜǎΤ άWƻƘ Wƻǎ tǊǸƳΩǎ {ƻƴƴŜƴǳƘǊǎ ŀǊŜ ŎƭŀǎǎƛŎ ŜȄŀƳǇƭŜǎ ƻŦ ǘƘŜ ǿŀȅ ƛƴ ǿƘƛŎƘ ǘƘŜ 
ōŜǎǘ aƻǎŜƭ ǿƛƴŜΩǎ ƴŀǘǳǊŀƭ ǎǿŜŜǘƴŜǎǎ ƳŀƎƴƛŦƛŜǎΣ ǊŀǘƘŜǊ ǘƘŀƴ ƻōǎŎǳǊŜǎΣ ǘƘŜƛǊ ŎƘŀǊŀŎǘŜǊΦ 
These arŜ ŀ ǇŜǊŦŜŎǘ ƳŀǊǊƛŀƎŜ ƻŦ wƛŜǎƭƛƴƎΩǎ ǇŜŀŎƘ-like, floral and mineral aspects. White 
ǿƛƴŜ Ŏŀƴƴƻǘ ōŜ ŦǊŜǎƘŜǊΣ ƳƻǊŜ ǾƛǾƛŘ ŀƴŘ ŘŜƭƛƎƘǘŦǳƭΦέ ¢ƘŜ нллф ƛǎ ΨŎƭŀǎǎƛŎΩ ²ŜƘƭŜƴŜǊ 
Sonnenuhr; pungently mineral and complex with true presence and coiled acidity. 9% 
alc/vol. 
ά!ƭƭǳǊƛƴƎ ǎŎŜƴǘǎ ƻŦ ƘƻƴŜȅǎǳŎƪƭŜ ŀƴŘ ŎƭƻǾŜǊ ƳƛƴƎƭŜŘ ǿƛǘƘ ȅŜŀǎǘƛƴŜǎǎΤ ōƛǘǘŜǊǎǿŜŜǘ ƴƻǘŜǎ ƻŦ 
apple pip and skin, render the Prüm 2009 Wehlener Sonnenuhr Riesling Kabinett an 
invigorating treat. Very subtly creamy, it nevertheless puts its emphasis on refreshment 
and clarity of flavors, with stony mineral character and inner-mouth floral perfume 
clearly discernable through gossamer folds of fruit. This finishes with terrific persistence 
yet understatement. A particularly restrained sense of sweetness and efficacious acids 
suggest to me a wine that could be enjoyed more in its first 3-5 years than is usually the 
ŎŀǎŜ ǿƛǘƘ tǊǸƳ wƛŜǎƭƛƴƎǎΦ .ǳǘ ƛǘ ƻǳƎƘǘ ǘƻ ƪŜŜǇ ǿŜƭƭ ŦƻǊ ŀǘ ƭŜŀǎǘ мр ȅŜŀǊǎΦέ 

фм tƻƛƴǘǎΦ 5ŀǾƛŘ {ŎƘƛƭŘƪƴŜŎƘǘΣ wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜ ІмфнΦ     
ά{Ƙƻǿǎ plenty of power, but remains light and crisp, offering focused flavors of mineral, 
peach, and ruby grapefruit. Finishes with white pepper and hints of savory herb. Very 
ǇǳǊŜΦ 5Ǌƛƴƪ ƴƻǿ ǘƘǊƻǳƎƘ нлнпΦέ 92 Points. Kim Marcus, Winespectator.com April 30, 
2011. 
 

 

 



2007    J.J. Prüm Wehlener  Sonnenuhr Riesling Kabinett                                                    
                                                                            $68.00              $60.00 
 
Stuart Pigott cites this as one of his benchmark wines of the Mosel. Joh Jos Prüm owns 5 

hectares of the 50 hectare Sonnenuhr site which is made up of stony weathered grey slate. 

tƛƎƻǘǘ ƴƻǘŜǎΤ άWƻƘ Wƻǎ tǊǸƳΩǎ {ƻƴƴŜƴǳƘǊǎ ŀǊŜ ŎƭŀǎǎƛŎ ŜȄŀƳǇƭŜǎ ƻŦ ǘƘŜ ǿŀȅ ƛƴ ǿƘƛŎƘ ǘƘŜ ōŜǎǘ 

aƻǎŜƭ ǿƛƴŜΩǎ ƴŀǘǳǊŀƭ ǎǿŜŜǘƴŜǎǎ ƳŀƎƴƛŦƛŜǎΣ ǊŀǘƘŜǊ ǘƘŀƴ ƻōǎŎǳǊŜǎΣ ǘƘŜƛǊ ŎƘŀǊŀŎǘŜǊΦ ¢ƘŜǎŜ ŀǊŜ ŀ 

ǇŜǊŦŜŎǘ ƳŀǊǊƛŀƎŜ ƻŦ wƛŜǎƭƛƴƎΩǎ ǇŜŀŎƘ-like, floral and mineral aspects. White wine cannot be 

ŦǊŜǎƘŜǊΣ ƳƻǊŜ ǾƛǾƛŘ ŀƴŘ ŘŜƭƛƎƘǘŦǳƭΦέ tƛƎƻǘǘ ŦǳǊǘƘŜǊ ƴƻǘŜǎΤ άtǊǸƳΩǎ ǿƛƴes develop more slowly 

than other MSR Rieslings and the Spätlese need two to four years from vintage to begin giving 

ǘƘŜƛǊ ōŜǎǘΦ ¢ƘŜȅ Ŏŀƴ Ŝŀǎƛƭȅ ǎǘŀƴŘ нл ƻǊ ƳƻǊŜ ȅŜŀǊΩ ŀƎŜƛƴƎΦέ  

“Delicate aromas of cherry, apple blossom and sweet herbs. Firm apricot pit flavor, with a nice 

balance of sweetness and acidity to frame the palate. The elegant finish features persistent 

slate minerality. An excellent kabinett.”  

фл tƻƛƴǘǎΣ {ǘŜǇƘŜƴ ¢ŀƴȊŜǊΩǎ LƴǘŜǊƴŀǘƛƻƴŀƭ ²ƛƴŜ /ŜƭƭŀǊΣ WŀƴκCŜō нллф 

 

 

2009     J.J, Prum Zeltinger Sonnenuhr Riesling Spatlese 

                                                                                             $72.00            $65.00 

The Zeltinger Sonnenuhr vineyard borders the northern boundary of the Wehlener 
Sonnenuhr vineyard. In fact it is simply a continuation of this latter site. It has a large 
ǇŜǊŎŜƴǘŀƎŜ ƻŦ ǳƴƎǊŀŦǘŜŘ ǾƛƴŜǎ ŀƴŘ tǊǸƳΩǎ ǇŀǊŎŜƭΣ ƛƴ ŎƭƻǎŜ ǇǊƻȄƛƳƛǘȅ ǘƻ ǘƘŜ ǊƛǾŜǊΣ ƳŀƪŜǎ 
it an excellent site for botrytis development. It is capable of producing equally 
remarkable and powerful wines as the Wehlener. Stephen Brook, in The Wines of 
Germany writes, ά! ƳƻǊŜ ƘƻƳƻƎŜƴŜƻǳǎ ǎƛǘŜ ǘƘŀƴ ǘƘŜ ƭŀǊƎŜǊ ²ŜƘƭŜƴŜǊ {ƻƴƴŜƴǳƘǊΦ Lǘ ƭƛŜǎ 
ƭƻǿŜǊ ǘƘŀƴ ǘƘŜ ƭŀǘǘŜǊΣ ŀƴŘ ōŜƴŜŦƛǘǎ ŦǊƻƳ ƛǘǎ ǇǊƻȄƛƳƛǘȅ ǘƻ ǘƘŜ ǊƛǾŜǊΧ¢ƘŜ ǿƛƴŜǎ Ŏŀƴ ōŜ ǾŜǊȅ 
elegant.έ у҈ ŀƭŎκǾƻƭΦ 

ά±ŜǊȅ ǊƛǇŜ ŀǇǇƭŜ ŀƴŘ ǇŜŀǊΤ ƘƻƴŜȅǎǳŎƪƭŜΣ ƎŀǊŘŜƴƛŀΣ ŀƴŘ ƘŜƭƛƻǘǊƻǇŜ ƛƴŦƻǊƳ ǘƘŜ ƴƻǎŜ ƻŦ ǘƘŜ 
Prüm 2009 Zeltinger Sonnenuhr Riesling Spätlese. Marzipan and hazelnut paste ally 
themselves to the luscious orchard fruit and liquid floral perfume in an effusive 
demonstration of palate generosity, reinforced by textural creaminess. Salt and wet 
stone add intrigue and saliva-inducing invigoration to a finish of impressive, irresistible 
length. This beautifully reflects the inherent complexity of its great site, and is going to 
ōŜ ǿƻǊǘƘ ŦƻƭƭƻǿƛƴƎ ŦƻǊ ŀǘ ƭŜŀǎǘ нр ȅŜŀǊǎΦ έ  

фо tƻƛƴǘǎΦ 5ŀǾƛŘ {ŎƘƛƭŘƪƴŜŎƘǘΣ wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜ ІмфнΦ     
 
 
 

2006 J.J. Prum  Graacher Himmelreich Spatlese 
                                                                                $85.00        $78.00 



 
         “Pale, green-tinged yellow. Fresh bouquet of bosc pear, white cherry and apple blossom.           

Delicately sweet on palate, offering  nice interplay of apricot and luscious citrus 
           Although unusually rich for a spatlese from this estate, the long finish offers lip smacking 

elegance” 
90 Points, Stephen Tanzer's International Wine Cellar: [Jan/Feb 08 

            Another benchmark Prum vineyard with typically more stone, mineral and spice  
             wine when young  and with the classic white peach and talc coming through with age.  

 

               

               

          2009 J.J. Prüm Wehlener Sonnenuhr Riesling Spätlese   

                                                                                       
                                                                                   $84.00           $74.00                                                            

From perhaps the greatest vineyard in the Mosel, this wine will need little introduction 
to lovers of Prüm wines. It is, in fact, the most famous of the Prüm vineyards and always 
exhibits a wickedly seductive, pulpy, stone fruit rich personality. The 2009 is a blinder, as 
always it is in fact an Auslese level in ripeness terms yet there is a wonderful balance 
between the richness and acid/mineral elements of the wine. 8% alc/vol. 
άAn almost confectionary sense of sweetness and ripeness pervades the Prüm 2009 
Wehlener Sonnenuhr Spätlese, making it something of an exception in a vintage 
collection generally noteworthy for the restraint of residual sugar. Apple candy, caramel, 
and vanilla mingle on a creamy palate, with hints of salt, stone, and apple pit happily 
offering some counterpoint in a long and otherwise soothing finish. This showed more 
grip as it opened, and perhaps time will lend more cut and complexity to a Spätlese that 
on the basis of track record is likely to thrive for another quarter century or more. 
LƴŎƛŘŜƴǘŀƭƭȅΣ ǘƘƛǎ ǊŜǇǊŜǎŜƴǘǎ ǘƘŜ ŦƛǊǎǘ ƻŦ ǘƘǊŜŜ ƭƻǘǎ ƻŦ άǊŜƎǳƭŀǊέ ²ŜƘƭŜƴŜǊ {ƻƴƴŜƴǳƘǊ 
{ǇŅǘƭŜǎŜΣ ǘƘŜ ƭŀǎǘ ƻŦ ǿƘƛŎƘ ǿŀǎ ǎǘƛƭƭ ƛƴ ǘŀƴƪ ƛƴ {ŜǇǘŜƳōŜǊΦ έ91 Points. David Schildknecht, 
wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜ ІмфнΦ 

ά! ŘŜŎŀŘŜƴǘ ǎǘȅƭŜΣ ǿƛǘƘ ǘǊƻǇƛŎŀƭ ŦǊǳƛǘ ŦƭŀǾƻǊǎ ƻŦ ƳŀƴƎƻ ŀƴŘ ƎǳŀǾŀ ǘƘŀǘ ŘǊƛǇ ǿƛǘƘ ǇƭŜƴǘȅ ƻŦ 
butter and spice notes. A rich anise and glazed apricot strain runs through the aroma to 
the finish. Distinctive and powerfǳƭΦ 5Ǌƛƴƪ ƴƻǿ ǘƘǊƻǳƎƘ нлнрΦέ 

94 Points. Kim Marcus, Winespectator.com April 30, 2011. 
ά9ȄƻǘƛŎ ōƻǳǉǳŜǘ ƻŦ Ǉŀǎǎƛƻƴ ŦǊǳƛǘ ŀƴŘ ƳŀƴƎƻΣ ƭƛŦǘŜŘ ōȅ ŦƛƴŜ ŦƭƻǊŀƭ ƴǳŀƴŎŜǎΦ ¢ƘŜ ǿƛƴŜϥǎ 
luscious peach pit flavor and velvety texture are given shape and verve by a finely 
chiseled minerality. Dense yet airy, this Spätlese boasts great refinement and stunning 
ƭŜƴƎǘƘΦ hƴŜ ƻŦ ǘƘŜ ǎǘŀǊǎ ƻŦ ǘƘŜ ǾƛƴǘŀƎŜΦέ фо tƻƛƴǘǎΦ {ǘŜǇƘŜƴ ¢ŀƴȊŜǊΩǎ LƴǘŜǊƴŀǘƛƻƴŀƭ ²ƛƴŜ 
Cellar. 
 

          2006 J.J. Prüm Wehlener Sonnenuhr Riesling Spätlese   



                                                                                             $116.00     $104.00 
 

      Stuart Pigott cites this as one of the benchmark wines of the Mosel. J.J. Prum owns            

5 hectares of the 50 hectare Sonnenuhr site which is made up of stony weathered grey 

slate.  Pigott notes: ñJ. J.Prumôs Sonnenuhrs are classic examples of the way in which 

the best Mosel wineôs natural sweetness magnifies, rather than obscures, their 

character. These are a perfect marriage of Rieslingôs peach ï like, floral and mineral 

aspects.  White wine cannot be fresher, more vivid and delightful. ñ Pigott further 

notes:òPrumôs wines develop more slowly than other MSR Rieslings and the Spatlese 

needs two to four years from vintage to begin giving their best. They can easily stand 20 

or more years agingò 

ñReduced in aroma, this needs air, yet the purity and silky texture are beautiful. Apricot, 

lime,  slate and vanilla pastry flavours weave throughout the plump frame. Shows lovely 

balance and length. Drink now through 2030.ò 93 points, Wine Spectator,  April 2008  

 

        2004 J.J. Prüm Wehlener Sonnenuhr Riesling Spätlese     

                                                                                             $84.00       $74.00 
    

Stuart Pigott  cites this as one of his Benchmark wines of the Mosel. Joh Jos Prüm owns 

5 hectares of the 50 hectare Sonnenuhr site which is made up of stony weathered grey 

slate. Pigott notes; ñJoh Jos Pr¿môs Sonnenuhrs are classic examples of the way in which 

the best Mosel wineôs natural sweetness magnifies, rather than obscures, their character. 

These are a perfect marriage of Rieslingôs peach-like, floral and mineral aspects. White 

wine cannot be fresher, more vivid and delightful.ò Pigott further notes; ñPr¿môs wines 

develop more slowly than other MSR Rieslings and the Spätlese need two to four years 

from vintage to begin giving their best. They can easily stand 20 or more yearô ageing.ò 

2004 tasting note:  ñThis is more closed now.  Also very citrussy (this is really a feature of 

the 04s) but here there is also some tinned peach and slate.  As it warmed up in my hand 

it became fleshier yet the finish was still tight and refreshing. Needs time.ò 

 

          

            2009 J.J. Prüm Bernkasteler Badstube Riesling Auslese    

                                                                                             $85.00       $75.00 

The Auslese levels at J.J Prüm do not necessarily taste sweeter (as they have more 
acidity to match the higher ripeness levels) but they are certainly more powerful. This 
does not make them dessert wines, far too fine for that, but rather means that they can 
be matched with more intense savoury dishes such as game bird or dishes with more 



spice.  As always, layer after layer of pure, stony Riesling fruit: apple, brown spice, chalk 
and small red fruits all interwoven in to a bright, pure, and etheral mouthfeel. Magic. 7% 
alc/vol.  
ά! ŎƛŘer-like sense of apple and spice already in the nose of the Prüm 2009 Bernkasteler 
Badstube Riesling Spätlese (along with a whiff of fermentative funkiness) carries onto a 
sappy, refreshing palate ς joined by dark cherry and cassis ς finishing with a sense of 
fruit skin chew, ingratiating acidity, lip-smacking salinity, and savory suggestions of 
browned butter and milled grain. The longer this was open, the more interesting and less 
resistible it became. Expect 20 or more years of delight, but this may well be harder to 
ƪŜŜǇ ƻƴŜΩǎ ƘŀƴŘǎ ƻŦŦ ƻŦ ŜŀǊƭȅ-ƻƴ ǘƘŀƴ ƛǎ ǳǎǳŀƭƭȅ ǘƘŜ ŎŀǎŜ ǿƛǘƘ tǊǸƳ wƛŜǎƭƛƴƎǎΦ έ  
фм tƻƛƴǘǎΦ 5ŀǾƛŘ {ŎƘƛƭŘƪƴŜŎƘǘΣ wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜ ІмфнΦ 

άwŀŎȅ ŀƴŘ ǇƻǿŜǊŦǳƭΣ ǿƛǘƘ ƭƻŀŘǎ ƻŦ ōǊƛƎƘǘ ŀŎƛŘƛǘȅ ōŜƘƛƴŘ ǘƘŜ ƛƴǘŜƴǎŜΣ ŎƻƴŎŜƴǘǊŀǘŜŘ ƎǊŜŜƴ 
apple, peach and ripe melon flavors. There's a concentrated minerality to this as well, 
with some fascinating hints of lardons and spice on the finish. Best from 2015 through 
нлплέΦ 

97 Points. Kim Marcus, Winespectator.com April 30, 2011. 

 

 

         2007 J. J Prüm Wehlener Sonnenuhr Riesling Auslese  

                                                                                                    $136.00      $122.00 

Wonderfully intense and lifted aromatics of smoke, citrus peel, and small red fruits leads 
to a very tightly wound palate. In short, the palate starts baroque and finishes gothic. 
Highly complex and intense wine. In a word; remarkable. 7.5% alc/vol.         
ά! tǊǸƳ нллф ²ŜƘƭŜƴŜǊ {ƻƴƴŜƴǳƘǊ wƛŜǎƭƛƴƎ !ǳǎƭŜǎŜ !ΦtΦ Імн ƻŦŦŜǊǎ ŀƴ ƛƳǇǊŜǎǎƛǾŜ 
combination of white raisin-studded apple jelly, mango, caramel, honey, and vanilla in a 
creamy textural context, with a remarkable, parallel, and somehow perfectly-integrated 
sense of fresh apple and pear juiciness that guarantees a finish of genuine refreshment, 
enhanced by near-weightless buoyancy. This is quite thrilling to savor even now, but 
ŘŜǎŜǊǾŜǎ ŀǘ ƭŜŀǎǘ ŀ ŘƻȊŜƴ ȅŜŀǊǎΩ ŎŜƭƭŀǊƛƴƎ ŀƴŘ ƛǎ ƭƛƪŜƭȅ ǘƻ ǇŜǊŦƻǊƳ ǿŜƭƭ ǘƘǊŜŜ ŘŜcades or 
ƳƻǊŜ ƘŜƴŎŜΦ έ 
фн tƻƛƴǘǎΦ 5ŀǾƛŘ {ŎƘƛƭŘƪƴŜŎƘǘΣ wƻōŜǊǘ tŀǊƪŜǊΩǎ ²ƛƴŜ !ŘǾƻŎŀǘŜ І мфо  
    
άtǳǊŜΣ ǇǊŜŎƛǎŜ ŀƴŘ ŦǊŜǎƘ-tasting, with an intense clarity to the apple, pear and tangerine 
flavors that feature notes of slate and vanilla. The crystalline finish is long, pure and 
ǇǊŜŎƛǎŜΣ ǿƛǘƘ Ƙƛƴǘǎ ƻŦ ǎƳƻƪŜ ŀƴŘ ŀƴƛǎŜΦ .Ŝǎǘ ŦǊƻƳ нлмп ǘƘǊƻǳƎƘ нлплΦέ 

96 Points. Kim Marcus, Winespectator.com April 30, 2011. 
  

 

         2006  J. J Prüm Wehlener Sonnenuhr Riesling Auslese   
                                                                                                         $136.00   $122.00 
              ñPale golden yellow. Bouquet of passion fruit, nut oil and acacia blossom.  The 



               Lusciously sweet tropical fruit flavours are highlighted by a refreshing gingery 

               ŀŎƛŘƛǘȅ ǘƘŀǘ ƪŜŜǇǎ ǘƘŜ ǿƛƴŜ ƭƛƎƘǘ ƛƴ ǎǇƛǘŜ ƻŦ ǘƘŜ ǿƛƴŜΩǎ ŘŜƴǎƛǘȅΦ  !ƭǘƘƻǳƎƘ ŜƭŜƎŀƴǘ 

               aristocratic, this  auslese is also quite full ς bodied , finishing astoundingly long,  

               ƻƴ ŀ ǎǇƛŎȅ ōƻǘǊȅǘƛǎ ƴƻǘŜέΦ  фо Ǉƻƛƴǘǎ {ǘŜǇƘŜƴ ¢ŀƴȊŜǊΩǎ LƴǘŜǊƴŀǘƛƻƴŀƭ ²ƛƴŜ /ŜƭƭŀǊ     

               ά!ǊƻƳŀǘƛŎΣ ƻŦŦŜǊƛƴƎ ǎƳƻƪŜΣ ǎƭŀǘŜΣ ǇŜŀŎƘ ŀƴŘ ŦƭƻǊŀƭ ŀǊƻƳŀǎ ŀƴŘ ǇƛŎƪƛƴƎ ǳǇ ŀ ƭƛƳŜ 

                Accent on the palate.  Lighter than air, with a silky texture and a long tangy after 

                ¢ŀǎǘŜΦ  ¢ƘŜǊŜΩǎ ŀ ƴƛŎŜ ŎƻƳōƛƴŀǘƛƻƴ ƻŦ ƛƴǘŜƴǎƛǘȅ ŀƴŘ ŘŜƭƛŎŀŎȅΦ 5Ǌƛƴƪ ƴƻǿ ǘƘǊƻǳƎƘ  

                2030. ñ93 points Wine Spectator,  

  

            2007 J.J. Prüm  Graacher Himmelreich Riesling Auslese  
                                                                                                             $119.00      $107.00 
                  Floral, apricot and mineral notes burst from the glass, and the wine is silky and impec 
                impeccably balanced. Very concentrated, yet lightweight and elegant, with a clean 
                 fresh aftertaste.  This wine has a remarkable amount of Botrytis/noble rot. Very 
                 complex and well structure wine. Very good interplay between floral flavors,  
                mineral acidity and citrus aromas. Great aging potential. WineStar 
 
                High ς toned floral, citrus and red berry aromas introduce this delicate Riesling, 
                Which is marked by finesse and a gossamer frame, unveiling its citrus and peach 
                Flavors in a fleeting manner. Fine length. Drink now through 2035. 
                93 points  - Wine Spectator. 
  
                 A glorious palate with succulent tropical fruits on the mid palate  has  
                 great richness; typical Prum style,  the finish is clean and crisp. 
                 WŀƳŜǎ IŀƭƭƛŘŀȅΩ ǎ  Australian Wine Companion. 
            
                   
                   
PLEASE ORDER IF POSSIBLE USING THE ATTACHED ORDER FORM. 

In the first instance this email is only being sent to a limited number of JJ Prum customes.  
Dozens may be mixed to receive case price. 
  
Regards 
Ian Cook 

Five Way Cellars 
9360 4242 

 


