MAXIMIN GRUNHAUS

WEINGUT DER FAMILIE VON SCHUBERT

MAXIMIN GRUNHAUS | Maximin Grinhaus 1 | 54318 Mertesdorf Griinhaus, May 2025

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 Pradikat 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 GG. Another wine we are particularly
proud of is the complex yet fresh 2023 Abtsberg Pinot Noir GG. 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 Griinhaus

/ y INFORMATION REGARDING YOUR ORDER
iy, M )

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

' 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.
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SCHLOSSKELLER-~-

RESERVE

BESTELLFORMULAR

SUBSKRIPTION

GROSSE LAGEN-WEINE
TROCKEN & FEINHERB

Grolke

MAXIMIN GRUNHAUS

WEINGUT DER FAMILIE VON SCHUBERT

UVP €/FHI.

inkl. MwSt.

W 0,751 11,5% 42,-
2024 HERRENBERG GG Riesling trocken
151 11,5% 92,-
2024 BRUDERBERG SUPERIOR Riesling feinherb 0751 5% 30.-
2024 HERRENBERG SUPERIOR Riesling feinherb 0751 1.5% 32,-
- : 0,751 11,5% 35,-
2024 ABTSBERG SUPERIOR Riesling feinherb
1,51 11,5% 78,-
0,751 13,5% 40,-
2023 GRUNHAUSER 1G Pinot Noir e 135% 88.-
301 13,5% 176,-
0,751 13,5% 80,-
2023 ABTSBERG GG Pinot Noir T 135% 168,-
301 13,5% 336,-
KOLLEKTION GROSSE LAGEN 2024
Exklusive Lagen-Kiste mit 6 Flaschen Riesling des Jahrgangs 2024 a 0,75I:
Limitiert und nummeriert mit je 1 x Bruderberg Kabinett, Herrenberg Kabinett Nr. 25,
Abtsberg Kabinett Nr. 21, Bruderberg Superior, Herrenberg GG, Abtsberg Superior
350,-
I 2022 ABTSBERG GG Riesling trocken . e 9.
¥ . .
I 2021 BRUDERBERG GG Riesling trocken 0751 1.5% 46,-
I 2021 HERRENBERG GG Riesling trocken 0751 12% 49,-
I 2020 HERRENBERG GG Riesling trocken 0,751 12% 51,-
I 2020 ABTSBERG GG Riesling trocken 0,751 12% 53,-
I 2018 ABTSBERG GG Riesling trocken 0751 12.5% 58,
I 2016 FUSION Riesling trocken 0751 13% 70,-

Deutsche Qualitiitsweine, enthalten Sulfite. * Die Alkoholwerte sind circa-Angaben.

IHRE DATEN:

Kundennummer

0 0

Menge / Summe € gesamt

Lieferadresse (falls abweichend):

Vorname, Name

StraBe, Hausnummer

Strale, Hausnummer

PLZ, Ort

PLZ, Ort

Telefon

E-Mail

Datum, Unterschrift
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PORTRAITS

2024 HERRENBERG GG

2024 BRUDERBERG SUPERIOR

2024 HERRENBERG SUPERIOR

2022 ABTSBERG GG

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

2021 BRUDERBERG GG

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.

2021 HERRENBERG GG

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.

2020 HERRENBERG GG

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.

2024 ABTSBERG SUPERIOR

2023 PINOT NOIR 16

2023 PINOT NOIR GG

2020 ABTSBERG GG

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.

2018 ABTSBERG GG

LA 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.

2016 FUSION

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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SCHLOSSKELLER~RESERVE

OUR NEW CELLAR EDITION
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