
A. CHRISTMANN 
GIMMELDINGEN MEERSPINNE RIESLING

Region Soil Elevation Alcohol
Pfalz Red sandstone 

and loess on 
limestone

149-165 m 12%

Vineyard Meerspinne

Grape Varieties Riesling

Vinification The grapes are 100% selectively hand-
harvested into small boxes and then 
undergo spontaneous fermentation in large 
wooden barrels.

Age of Vines 25-45 years

Tasting Notes Harmonious blend of fruit and minerality, 
maintaining equilibrium from start to finish. 
The nose reveals a bouquet of florals and 
spices, with hints of straw, meadow herbs, 
and white flowers. On the palate, flavors 
of Amalfi lemons, mint, and blood orange 
intermingle, guided by precise acidity and 
underpinned by a saline limestone minerality.

Reviews 2022 Vintage
James Suckling: 97 Points
Vinous: 93 Points


