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Weingut Willems-Willems 

 

2017 Spätburgunder „Oberemmeler“  

 

vintage:   2017 

grape variety:   Riesling 

taste.:   trocken 

producer region: Mosel (Saar) 

alcohol:  12 % vol. 

acidity:  5,1 g/l 

residual Sugar:  0,3 g/l 

 

 

 

 

 

 

One might not expect such a deep, elegant and complex Spätburgunder from the Saar. The wine is grown from 

20-year-old, small berried vines and matures for 18 months in old French barrique. It is opulent and rich yet 

also fresh and juicy. Its aromas range from red fruit and spice with smoky accents to chocolate-covered 

cherries. A sensual wine that can be enjoyed to more than just candlelight. 

 


