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Dr. Zenzen’s Estate Bottled Wines

Our Estate: The vineyard site in the village of Valwig, the home town of the Dr. Zenzen family near Cochem, is renowned as one of the best

vineyards in the entire Mosel vine growing river valley. Soil conditions and climate contribute to even microclimatic conditions for the grapes.

The wines grown in this famous vineyard are always known for their elegant showing and very fine aromas.

Origin of the Apollofalter type butterfly brand/label: The Apollofalter (butterfly) is classified on the endangered species list. It has found

an ideal home in the vineyard walls on our estate in Valwig, it’s largest habitat north of the Alps. It is to this wonderful creature, we dedicate the

Dr. Zenzen Apollofalter wines.

Type

Aging Prospects
Growing Area
Alc. By Volume
Taste

Recommendation

UPC Code, 750 mlis

Riesling Kabinett

Most pleasant up to 2-3 years after vinification; however, enjoyable 6-12 years from vintage date.
Mosel - Saar - Ruwer

8.0%

Very compact and obvious fructosey ripeness originating through the mature grapes —

an elegant and long finish.

Enjoy this lighter style Mosel wine with sausages, light cheeses and summer salads.

Best served well chilled.

0 86929 64017 6

Type

Aging Prospects
Growing Area
Alc. By Volume
Taste

Recommendation

UPC Code, 750 mls

Riesling Spitlese

Most pleasant up to 2-3 years after vinification; however, enjoyable 6-12 years from vintage date.
Mosel - Saar - Ruwer

9.5%

This typical Riesling radiates complex fruit aromas with a harmonic combination of acidity

and sweetness. Also has an elegant and long finish.

Enjoy this lighter style Mosel wine with light meats, rabbit, fish, and asparagus. Also great

with sausages. Best served well chilled.
0 86929 64013 8

Type
Aging Prospects
Additional Comments

Growing Area
Alc. By Volume
Taste

Recommendation

UPC Code . 750 mis

Pinot Noir, “Spatburgunder”

Very strong legs. Remains intact for a good 8-12 years.

In Germany, the Spéatburgunder is to red wine what the Riesling is to white wine: the cream of the crop.
As the name implies, it ripens late (spat) and it was brought to Germany from Burgundy. The traditional
style of German Spatburgunder is lighter in color, body, and tannic acidity than it's counterparts from
warmer climates. Selected grapes picked from the location Dalsheimer Burg Rodenstein and estate
bottled by BWG Wonnegau.

Germany Rheinhessen

12.5%

This grape produces elegant, velvety wines with a distinctive bouquet reminiscent of bitter almonds

or blackberries.

Wonderful with a jellied currant glaze over game. Pairs wonderfully with a wide range of meat entrees
and soft cheeses. Best served slightly chilled.

0 86929 64011 4

Type
Aging Prospects

Growing Area
Alc. By Volume
Taste

Recommendation
UPC Code, 750 mis

Riesling Auslese

This wine shows remarkable freshness. This is the strength of Mosel wines with their typical acidity
and rich mineral structure. This year was typical Mosel vintage year with lots of sunshine hours in the
summer and during harvest. This wine has the potential to keep another 20-25 years, if stored

under ideal conditions, i.e. in a cool cellar.

Mosel - Saar - Ruwer

8.0%

Medium sweet and well aged delicious white wine; a very complex special occasion type wine that
continues to maintain it's unique freshness over the years.

Wonderful by itself, with light snacks or companion to a dessert.
0 86929 64016 9

Weight/All Cases/12x750mls 33.0#




