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Gassman likes sugar...

A pale vellow wine with a recognisably Riesling nose — big and spicy. The taste
was a surprise — initially quite sweet leading to a dry finish. In balance, clean and

nuanced with a smooth mouth feel. A very attractive wine, even for me, given my



antipathy to most things sweet.

Reading up, I discovered that this maker prefers wine with higher residual sugar
than is usual. For this cuvée it is around 14 g/l which makes it an atypical off-dry
style in the region, where the figure is sometimes as low as 4g/1. Recommended.

(Domaine Rolly Gassmann, Riesling, 2021, Vin Neuf around £23).

[Geoff: Based in Rorschwihr since the 1600s, RG’s web-site mentions the many
different — 21 — sub-soils making a mosaic in the Alsace region. Ours was a
general Riesling made from several vineyards but the constant appears to be
limestone/marl/clay. The initial taste was a shock. I expected fuller and drier,
but it was a pleasure to drink rather like in style to a German Feinherb but
slightly fuller.}
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