
  
 
 

 

2O23 AUCTION-WINES 
_____ 

vintage 2o22  
 

136th Riesling-Auction, VDP.Mosel-Saar-Ruwer 

15th of Sept. 2o23, 13:oo pm (UTC+1) 
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“…exceptional  
wine” 

 

Lobenberg,  
Aug. 2o22(2021s) 



2o22 
       

Faß 5 
KABINETT 
AYLER KUPP 
RIESLING       
   
VDP.GROSSE LAGE 

 
 
- AUCTION -  
 
880 bottles / o,75 L 
Tax = 30,- € 
 
12 MAGNUM / 1,5 L 
Tax = 6o,- € 
 

LAMBERTSKIRCH 
GG 
      
   
VDP.GROSSE LAGE 

 
 
- AUCTION -  
 
120 bottles / o,75 L 
Tax = 60,- € 
 
12 MAGNUM / 1,5 L 
Tax = 120,- € 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

      
    

     
                  

 

  

 

 

  

         

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

93/100 Mosel Fine Wines 
 
 
AP-Nr. 05/23 
 

RS:   49 g/l 
Alc:  7,1 % 
Acidity: 10,5 g/l 
 
It offers a gorgeously fresh nose made of lemony 
elements, melon, pear, white flowers, wet stone, 
and a hint of gooseberry. The wine is admirably 
juicy and playful on the palate and leaves a nice 
sense of precision, nuance, and grip in the long 
and engaging finish. The aftertaste is superbly 
racy and juicy, yet also subtle and delicately 
smooth. This gorgeous wine with great 
Kabinett-styled cut will prove a winner at 
maturity, where it could well exceed our high 
expectations as it blossoms aromatically.  
2029-2049 

93/100 Mosel Fine Wines 
 
 
AP-Nr. 141/23 
 

2o22 
 
RS:   2,1 g/l 
Alc:  13 % 
Acidity: 5 g/l 
 
 
Riesling vines planted from a selection massale 
of five 100-year-old vineyards of the Moselle: 
Saarburg, Wiltingen, Piesport, Cochem and 
Winningen.     
Very complex bouquet: beguiling notes of 
sesame seeds, pine and wasabi nuts and wet 
slate, later nutmeg. 
On the tongue, still youthful spice, with 
delicately implied meltiness. Strong, salty 
minerality. Bitter chocolate on the lush and 
powerful finish.  
An exceptionally great dry SaarRiesling. 

“…superb expression of dry 
Riesling…” 

 

moselfinewines,  
Aug. 2o23 

“… a superb racy Kabinett” 
 

moselfinewines,  
Aug. 2o23 



  2o22 
       

   
Faß 23 
SPÄTLESE** 
AYLER KUPP 
RIESLING       
   
VDP.GROSSE LAGE 

 
 
- AUCTION -  
 
300 bottles / o,75 L 
Tax = 4o,- € 
 

2o22 
       

   
Faß 24 
SPÄTLESE** 
FEILS 
RIESLING       
   
VDP.GROSSE LAGE 

 
 
- AUCTION - 
 
300 bottles / o,75 L 
Tax = 4o,- € 
 

 
     

    
     

                  

 

  

 

 

  

         

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

     
    

     
                  

        

        

         

 
 
 
 

 
 
 

 
 
 
 
 
 
 

     
    

     
                  

 

  

 

AP-Nr. 23/23 
 
94/100 Mosel Fine Wines 
 

AP-Nr. 24/23 
 
94/100 Mosel Fine Wines 
 

RS:   84 g/l 
Alc:  7,4 % 
Acidity: 8,4 g/l 
 
It offers a gorgeous nose made of grapefruit, 
pineapple, coconut, apricot, mango, herbs, 
blueberry, and quite some almond cream, all 
wrapped into subtly smoky elements. The wine 
develops beautifully exotic flavors on the suave 
yet elegant palate and leaves a stunning feel of 
lively zest in the finish. This beautiful dessert 
wine manages to deliver the gorgeous exotic and 
creamy impact of an Auslese GK with Spätlese 
juiciness and playfulness.  
2034-2059 

RS:   81,6 g/l 
Alc:  7,6 % 
Acidity: 7,9 g/l 
 
It offers a stunning and flowery nose of 
grapefruit, whipped cream, a hint of pear, 
passion fruit, fine herbs, and a hint of smoke. 
The wine is superbly nuanced and precise on 
the silky and juicy palate, and leaves a 
stunning feel of cream, juicy orchard fruits, 
and some herbal elements in the long finish. 
The aftertaste proves multi-layered and 
utterly delicious. This Spätlese is easily one of 
the finest ever which we have tasted from this 
vineyard! 2029-2049 

“…great length 
with superb lightness” 

 

moselfinewines,  
Aug. 2o23 

“…beautifully attractive and 
finely aromatic nose” 

 

moselfinewines,  
Aug. 2o23 



2o11 
       

   
SCHONFELS 
TBA 
RIESLING       
   
VDP.GROSSE LAGE 

 
 
- AUCTION -  
 
12 bottles / o,375 L 
Tax = 5oo,- € 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

How can I bid ? 

Bidding is possible only through a commission agent; this agent bids on behalf of the 
buyer and accepts bidding orders from private consumers, wine merchants or 
restaurants. Contact to your commissioner, see below.  

You can bid live on the auction by an online-account too. (please ask your 
commissioner)  

General information about the auction: https://www.vdp.de/en/vdpauction-mosel 

Bidding-Recommendation: bid(s) in form of a pyramid increases your chances… 
  
    
 
 Example:  

 

 

The 2o23 auction can be followed via livestream on the YouTube channel 
"VDPWeingueter". (https://www.youtube.com/user/VDPWeingueter)  

        
for max. 9o € - 1   bottles 
for max. 7o € - 6   bottles 
for max. 6o € - 12 bottles   
for max. 3o € - 24 bottles 

AP-Nr. 21/13 
 

RS:   354 g/l 
Alc:  6,5 % 
Acidity: 16,1 g/l 
 
Extra-ordinary TBA out of a very strict 
selection of botrytized fruit, harvested with 
230° Oechsle. Oily fluid glides into the glass, 
with lively orange, pineapple, mango and 
candied lime that provide the natural counter-
balance to some dried fruit and nutty flavors. 
What sets this wine into its own 
category is this natural inner balance of the 
very best wines. This wine is not loud or 
trying to make a statement. It is just itself as 
every element is in balance and ready to play 
its part for a great moment of wine drinking ! 
Wine does not get better than this, only 
different.                                             2029-2059 

“one of the greatest 
ever made…” 

 

Florian Lauer,  
Aug. 2o23 



 

The commissioners 
The wine commission agents listed below accept your orders and  
provides you with an online account to bid live:  
 
 
 
ULRICH ALLENDORF 
 
ADDRESS Kirchstraße 69 

65375 Oestrich-Winkel 
TEL  +49 (0) 67 23 / 91 85 13 
MAIL ulrich.allendorf@allendorf.de 

SIGRID HABER 
 
ADDRESS Ockenheimer Chaussee 16a  

55411 Bingen am Rhein 
TEL  +49 (0) 1570 / 833 651 69   
MAIL info@weinkommission-haber.de 


