
TRIMBACH

Alsace, France

“CUVÉE FRÉDÉRIC ÉMILE” RIESLING 2010

SEPTEMBER 2015

A phenomenal wine with
roasted pineapple, dried
pear, apple and mineral.
Full body, incredible depth
of fruit and liveliness with
electrifying acidity. It goes
on for minutes. Production
was half. 2,000 cases.
Out in 2017. – J.S.

95
POINTS

OCTOBER 2018

The 2010 (grown
organically) has a
proportion of malolactic,
giving a rounder, gentler
feel…. With notes of
apple, plum and turmeric.
Full, dry, expressive,
generous, complex; this is
wonderful. – M.W.

92
POINTS

WEB 2017

This finely knit white is long
and lacy, offering a lovely
range of dried apricot,
Gala apple and sliced
almond flavors backed by
vibrant acidity and tangy
minerality. Drink now
through 2027. – A.N.

NOVEMBER 2012

Deep, intense aromas of
yellow apple, Mirabelle,
jasmine and anise. Dense,
suave and tangy, showing a
lovely light touch and
noteworthy lift to its flavors
of apple, pear, minerals and
flowers. Finishes cool,
vibrant… with lingering
notes of mint and liquid
minerals. – I.D.

95
POINTS

94
POINTS

AUGUST 2014

Intrigue of oyster liquor,
iodine, and oyster shell.
White peach… hints of
huckleberry, sloe berry and
nut oils lend succu-lence as
well as piquancy to the
long, lemony, almost
piercingly bright, minerally
palate-coating finish. – D.S.

96
POINTS


