
TRIMBACH

Alsace, France
GRAND CRU SCHLOSSBERG RIESLING 2016

A subtle, light- to medium-bodied white
that opens in your glass, featuring an
overtone of petrol layered with white
peach, lemon peel, crushed pine and
Marcona almond notes. Mouthwatering
on the lasting finish, which echoes the
rich minerality. — A.N.

JUNE 2020

92
POINTS

94
POINTS

AUGUST 2019

A steely and fruity white with sliced
green-apple and lemon aromas and
flavors. Medium body. Dry. Crisp acidity.
Long and energetic. Minerally at the end.
Drink or hold. – J.S.

Perfumed nose of lemon verbena,
jasmine and white stone fruit. Enters ripe
and juicy, then slightly more austere, but
precise stone fruit and herbal flavors
linger nicely on the long, youthfully
chewy finish. – I.D.

APRIL 2018

92
POINTS

The Trimbach family purchased four
acres of this grand-cru site in 2012,
the vines planted in granitic soils
producing a dark and rooty riesling.
…Like nectarine and Asian pear just
coming into ripeness, while a savory,
herbal side of the wine brings to mind
a thyme-roasted chicken. – J.G.
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