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Domaine Albert Boxler Riesling Grand Cru
Sommerberg "D" 2019

Product price:

€570.00

Product features:

Area: ALSACE

Winemaker: Jean Boxler
Vintage: 2019

Appellation: Alsace

Color: dry white

Unit Price: + 50 €

Size: 75cl

organic or not: organic not certified
RVF: 95/100

Wine Advocate (Parker): 96+/100
Cépage dominant: riesling
Alcool: 14

Product short description:

95/100 RVF. The Dudenstein parcel lends its initial to this cuvée "D," which is very mineral, a
hallmark of Boxler's signature style.
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Product description:

PRESENTATION OF DOMAINE BOXLER
+ ALL ITS OTHER WINES IN STOCK

Comments on this
Riesling Grand Cru Sommerberg "D" 2019 by Albert Boxler

RVF Guide to the Best Wines of France 2022 (Sept. 2021) : (Sept. 2021). 95/100. "The different
versions of Sommerberg delight us, starting with the rieslings. Even spicier with its coriander notes, D
gains in liveliness, with a very sharp and cutting structure in the finish: one of the most striking
rieslings."

Bettane and Desseauve Guide 2022: 98/100. The most compact of the three grand crus presented

this year, with a strong saline presence on the palate, and this remarkable fruit maturity (citrus family) in
this vintage. It will also go far.

Robert Parker's Wine Advocate (Stephan Reinhardt, March 2023) : 96+/100. The 2019 Riesling
Grand Cru Sommerberg Dudenstein has an intense lemon color and opens with a deep, intense and
granitic, highly complex bouquet of perfectly ripe and lush lemon fruits with iodine notes. On the palate,
this is an elegant, rather classic, very salty, crystalline and terroir-driven Riesling that is compact and
still edgy but also rich and shows a very long, intense and powerful, endlessly saline finish. This is
another long-distance runner that will benefit from further bottle age. 13.5% stated alcohol. Natural
cork. Tasted at the domaine in April 2022. Drink date 2030-2055.

Technical sheet written by the domaine :
Grape variety : 100% riesling.
Terroir : granite.

Cultivation : uncertified organic

Harvest : manual.
Vinification : long and gentle pressing. Cold settling before fermentation. Natural fermentation.

Aging : on lees in old casks. Not fined.
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