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Man Ferd. Richter 2019 Vintage Report 
A quali  vintage despite of rainy h a m  

W hat a summerl Sunshine h r n  April through September. Had it not been for rain during the harvest we could have simply 
copied our report from 2018. 

2019 had a similar start to 2018. A mild and moist winter season was followed by warm and sunny weather in March 
and April, so that bud started wectiy in gwd time. Thanks to the lack of a late frort vines and shoots grew rapidly and 
flowering began in tate May, wmewhat earlier than uswl. June and Juiy were blessed with sunny, warm wather, 
lncluding mme heat waves with temperatures beyond W Celsius (lWe F). Newly planted vlneyards suffend from drought 
and requird irrigation, Older vlnes with their deep roots in the slate stone terroir were able to get enough moisture 
to keep the graps growing. A rainy period at the end of Juiy and early A u p t  came just In tlme to allow the vegetation 
to Progress. The neittive cunsequcna, of the he wave aused a brge amaint of grapa to ruffer from runburn. 
Those berrles shrlvelted and those that di not fall off naturally had to be cut from the bunches during harwst time. 

Until mid-September the grapes bewnted from sunny, warm days and ml nights, leading to perfect final ripenlng 
conditions and the developmmt of ideal healthy arornatic stntcture. Everythiw was set for a promislng grape harnst. 
Sugar and acid eontent had reached lwels -ry for a dasslc Rieslingvlntage, 

We started grape harvest on the 20t" September, handpaing grapes for low aloohoe Kabinetts and &licate off dry 
style wines. Mast of that first pass through the vineyards was finished when a major weather change turned our plans 
upsi& down. kginning a t  the end of September thraigh tk month of Octokr the weather was rainy and wet. 
We had to "steal" our grapes during the Intermitknt diy days in oder to get them home. Fruit and vegetable fanners 
welcorned the raln but it caused headadres to winegrowers during harvest. The warm and humid weather accelerated 
the rlpening of t k  grapes and Botrytis began to grow. The &&sie level was high enough to crate perfect grapes for 
late h a r n t .  Botrytls resutted in the positive dmloprnent of noble rot enabling us to pick selsted portions of 
Rlesllng grapes for high end wines. Unfortunately, due to tk loss of ttie shrivetled gram the quantity of the hanrest 
was diminlshed by 30% compared to 2018. 

To sum up we handpickd an acswtment of grapes for Quality- and Predicate wines up to and includlng wRat will surely 
be a spectaeular TBA from the Wehkner Sonnenuhr. At the end we are very happy wkh the 2019 vintage. ffie incredible 
amount of sunshine during the vegetaüon season will positively diamderize the style of the new vintage. We are 
expecting wines with great ripeness and balanoed sugar/acid levels, ueating wines with ageing potential and longevity. 

At thls time we are marketing our 2Ols bottlings. We reaenPed top Scores for our wines from German wine almanacs 
"Vinum", "GauitMillau", the English online publimhfon "MoselFineWines" and The Wine m t e " .  Among all wines 
the 2018 TM'S from Wehlener Sonnenuhr and Braunekrger Juffer-Sonnenuhr were rated 99 to 100. The G e m n  online 
publication "Wein Plus" by Marcus Holfxhucter particularly emphacised the d q  " G m  Gewächse" (grand crus) 
from those s a m  vineyards. These acdades certify our standing as a top leading producer in the Mosel region. 
It is our ~ommitrnent to continue imprsving the quality and rdputation of our wines. 

(Dr. Dirk R-khter) ( m n t i n  Ri-1 Mülheim Mosel, November 2019 
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