
Grünhaus, May 2025

Maximin von Schubert

MAXIMIN GRÜNHAUS  |   Maximin Grünhaus 1   |   54318 Mertesdorf

Information Regarding Your Order

Please send us your binding order requests for the wines listed on 

the reverse side by no later than 15th June 2025. The wines will be 

allotted thereafter. To ensure you receive a stable pricing structure, 

we have decided against any price increases this year. Invoices for 

the subscribed wines are payable immediately after allocation, with a  

3% discount if paid within 14 days.  Once the invoice has been 

paid, the allotments will be dispatched accordingly, starting in Sep-

tember. Please use this form for your order and return it via email, 

post mail, or fax. The shipment of the subscribed wines is subject to 

our standard delivery and payment terms.

SECOND SUBSCRIPTION – GROSSE LAGEN-WINES  
DRY & OFF-DRY: GGs, SUPERIOR, PINOT NOIR 1G & GG, 
FUSION, as well as our GROSSE LAGEN BOX

What an extraordinary vintage 2024! Thank you very much for the numerous wishes regarding the first subscription 

of the Prädikat wines – our wines are heavily oversubscribed! With this letter, we would like to draw your attention to  

our second subscription – the binding pre-reservation of the dry and semi-dry top wines of the 2024 vintage. This vintage 

impresses with its elegance, freshness, and lively acidity. Due to the cool weather and late frost at the end of April, the quantities 

are limited. Only one Riesling barrel has been selected by us, namely the 2024 Herrenberg . Another wine we are particularly 

proud of is the complex yet fresh 2023 Abtsberg Pinot Noir . Both wines are magnificent, but the available quantities are  

extremely limited. We want to balance this small amount in favour of our customers and offer you the first opportunity to  

acquire perfectly matured wines from our treasure chamber. The tasting of these wines was a delight, and the winners are  

now available for purchase. These wines have been able to mature under optimal conditions in our castle cellar and are  

marked with a special capsule.

Don’t miss this unique opportunity: subscribe by 15th June to secure your share of this exceptional vintage. 

In previous years, the wines from the subscription were always sold out quickly.

Best regards from Grünhaus

Weingut maximin grünhaus

Maximin Grünhaus 1   |   D - 54318 Mertesdorf  |   Tel :  +49 (0)651-5111   |   E-Mai l :  info@maximingruenhaus.de  |   www.maximingruenhaus.de



Größe Vol.* UVP €/Fl.  
inkl. MwSt. Menge Summe €

2024 HERRENBERG  Riesling trocken
0,75 l 11,5 % 42,-

1,5 l 11,5 % 92,-

2024 BRUDERBERG SUPERIOR Riesling feinherb 0,75 l 11,5 % 30,-

2024 HERRENBERG SUPERIOR Riesling feinherb 0,75 l 11,5 % 32,-

2024 ABTSBERG SUPERIOR Riesling feinherb
0,75 l 11,5 % 35,-

1,5 l 11,5 % 78,-

2023 GRÜNHÄUSER  Pinot Noir

0,75 l 13,5 % 40,-

1,5 l 13,5 % 88,-

3,0 l 13,5 % 176,-

2023 ABTSBERG  Pinot Noir

0,75 l 13,5 % 80,-

1,5 l 13,5 % 168,-

3,0 l 13,5 % 336,-

KOLLEKTION GROSSE LAGEN 2024 
Exklusive Lagen-Kiste mit 6 Flaschen Riesling des Jahrgangs 2024 à 0,75l:  
Limitiert und nummeriert mit je 1 x Bruderberg Kabinett, Herrenberg Kabinett Nr. 25,  
Abtsberg Kabinett Nr. 21, Bruderberg Superior, Herrenberg GG, Abtsberg Superior

350,-

2022 ABTSBERG  Riesling trocken 0,75 l 12 % 49,-

2021 BRUDERBERG  Riesling trocken 0,75 l 11,5 % 46,-

2021 HERRENBERG  Riesling trocken 0,75 l 12 % 49,-

2020 HERRENBERG  Riesling trocken 0,75 l 12 % 51,-

2020 ABTSBERG  Riesling trocken 0,75 l 12 % 53,-

2018 ABTSBERG  Riesling trocken 0,75 l 12,5 % 58,-

2016 FUSION Riesling trocken 0,75 l 13 % 70,-

Menge / Summe € gesamtDeutsche Qualitätsweine, enthalten Sulfite. * Die Alkoholwerte sind circa-Angaben.

Bestellformular
S U B S KR I PT I ON  
G RO S S E  LAG E N -W E I N E 
T RO C K E N  &  F E I N H E R B

IHRE DATEN: Lieferadresse (falls abweichend):
Kundennummer

Vorname, Name Straße, Hausnummer

Straße, Hausnummer PLZ, Ort

PLZ, Ort

Telefon E-Mail Datum, Unterschrift
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2024
The 2024 wine year at Ruwer was 

characterised by exceptional, notably 

cool climatic conditions reminiscent 

of the 1970s and 1980s. After a frosty 

spring, the cool temperatures resulted in 

low alcohol levels, delicate fruit aromas, 

and harmoniously integrated acids. The 

wines produced are distinguished by 

their great precision, mineral character, 

and elegance.

2023
The 2023 wine year, despite  

variable weather and occasional 

challenges, yielded a classically 

elegant vintage with crystal-clear 

and precise Rieslings. Pinot Noir also 

benefited from the warm, dry conditions 

in late summer and displays excellent 

ripeness and aromatic freshness.

2022
Thanks to a sunny, dry summer,  

the 2022 vintage produced healthy 

grapes and early-maturing wines.  

The Rieslings exhibit aromatic depth, 

great minerality, and a harmonious 

structure — a vintage full of drinking 

pleasure and potential for ageing.

 3
MONOPOLE 
SITES

Grand Cru sites (VDP.GROSSE LAGEN) -  Grand Cru sites (VDP.GROSSE LAGEN) -  

consistent quality maintained across  consistent quality maintained across  

generations.  generations.  

2021
The 2021 vintage was characterised 

by cool, damp weather, leading to 

later budding and ripening, which 

ultimately resulted in a late harvest 

start. Through meticulous selection of 

grapes during hand-harvesting, aromatic 

Rieslings with lively acidity and fruity 

freshness were produced — with  

remarkable ageing potential.

2020
2020 was marked by a sunny spring 

and summer, leading to perfect grape 

ripeness. The cooler, autumn weat-

her necessitated an early harvest and 

resulted in Ruwer-typical modest alcohol 

levels and classic acidity. The wines now 

display complex fruit aromas and high 

extract content, with a delicate silkiness 

that creates a wonderful balance with 

notably fresh acidity.

2018
The 2018 vintage benefited from  

optimal weather conditions, leading 

to exceptional grape ripeness and  

wines with intense aromas and 

remark able freshness. Currently, the 

wines show excellent drinking maturity 

with a harmonious balance between 

fruit, acidity, and mineral notes. The 

Grünhäuser potential to preserve  

freshness and elegance even in warm 

years is perfectly demonstrated. 



Wine Portraits
S U B S C R I PT I ON  OF  TH E  VD P. G RO S S E  LAG E  W I N ES  D RY  AN D  OF F D RY

2 024  H E R REN B E RG   

Fruity, floral, and traditionally spicy, the Herrenberg GG presents 

itself. Its elegant structure is accompanied by impressive minerality 

and lively acidity. On the palate, it remains long-lasting and refined, 

thanks to its floral and herbal aromas, which give the wine remark-

able finesse and aging potential.

2 024  B RU D E RB E RG  S U P E R I OR 

Crisp and fresh, with crystal-clear fruit, the wine impresses with an 

almost weightless quality. Its mineral saltiness feels invigorating and 

vibrant on the palate.

2 024  H E R REN B E RG  S U P E R I OR 

A clearer and more structured character with aromas of citrus fruits 

and wild herbs; it shows finesse and liveliness with fine acidity and 

a spicy mineral structure.

2 024  ABTS B E RG  S U P E R I OR 

A wine with robust elegance and depth, already in perfect balance 

with delicate acidity and harmoniously complementary ripe fruity 

notes. Its crystal-clear minerality leaves an impressive sensation on 

the palate. 

2 02 3  P I N OT  N OI R   

Delicate, fine fruit aromas with harmonious wood spice and a 

mineral finish. Dark berry fruit and subtle spice notes give it a juicy 

yet refined structure, balanced with tender tannins and a delicate, 

subtle acidity.

2 02 3  P I N OT  N OI R   

A wine of elegance and immense complexity – the Grünhäuser 

Pinot Noir GG in perfection. It combines power and structure with 

clarity and finesse. Its gentle spiciness, salty finesse, and velvety 

tannins culminate in a deep yet elegant finish.

2 02 2  ABTS B E RG  

A wine with clarity and depth: despite the hot summer, it presents 

itself as lean and precise, with harmonious fruit that merges with 

salty minerality and a fine, lively acidity structure.   

WINNER OF THE FEINSCHMECKER RIESLING CUP 2023

2 02 1  B RU D E RB E RG   

An elegant, multi-layered Riesling with herbal spiciness, a lively 

acidity structure, and a balanced harmony between fruit and mi-

nerality. The texture is finely creamy, and the aromas of ripe citrus 

fruits harmonise with its smoky-salty slate minerality. 

2 02 1  H E R REN B E RG   

Herbaceous and spicy, with a powerful structure and exceptional 

length. Wild herbs and green tea meet ripe apple and pineapple.  

Its robust yet delicate acidity and expressive mineral note give it  

additional depth and complexity.  

2 02 0  H E R REN B E RG   

Perfect balance of ripeness and freshness: even after four years  

of bottle ageing, the wine impresses with mineral saltiness, ripe  

juiciness of yellow stone fruits, and a fine velvety texture. All  

aromas are harmoniously integrated, and the minerality lends it 

depth and complexity. 

2 02 0  ABTS B E RG   

A precise Riesling with great minerality and elegance. Still somewhat 

reserved in its youth, the complex aromatics of the Abtsberg GG 

now unfold, revealing an exciting interplay of elegance, depth, and 

energy. Herb spiciness, creamy apricot, with a mineral finish – the 

freshness is still present. 

2 0 1 8  ABTS B E RG   

„A radically mineral wine with astonishing concentration“ (James 

Suckling). Its gripping minerality and prominent herbal notes,  

reminiscent of chamomile and meadow flowers, accompanied by 

tropical fruit, give it a powerful yet elegant structure. 

2 0 1 6  F U S I ON 

Exciting and energetic, this wine shows its character after eight  

years of bottle ageing. Its fine, prominent acidity and saltiness  

provide the necessary balance to the remarkable density resulting 

from two years of maturation in new barrique barrels. Long,  

elegant finish with subtle fruit aromas. 
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