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For reasons that will later become apparent, this is an invidious
report to have to write, so let me first of all talk about the weather
during the vintage on which we were focusing. Throughout the
summer and autumn of 2002, it rained and it rained; the miracle is
that any good wine – and we tasted some great wine – was made at
all. In January it was unusually cold, with the temperature stuck
stubbornly at –10°C (14°F), without any snow, from the 1st to the
20th. February was normal, but the beginning of March was both
humid and warm, albeit not enough for the vegetation to catch up,

and the cherry trees blossomed a week later than normal on the
12th. Lovely weather, with a north wind, prevailed at the end of
March and on into April, with the first swallows arriving on the
17th – country folk attach great significance to such phenomena.
On the 20th, hail struck, but no great damage ensued. At the
beginning of May, between the 1st and the 4th, 74mm of rain fell –
more than one would expect during the whole month – and then
rain and sunshine alternated for the rest of the month. The
flowering was protracted, with Tokay-Pinot Gris and Pinot Noir

ALSACE 2002
BALANCING ACT

After sharing a tasting of Alsace’s myriad varieties with
Gérard Basset MS MW and Marcel Orford-Williams,

Roy Richards concludes that 2002 is above all a Riesling lover’s vintage 
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L’Amico Fritz, by Pietro Mascagni: a collage by Valentino Monticello, with wine labels from Alsace

This article originally appeared in Issue 8 of The World of Fine Wine
magazine. The article may not be sold, altered in any way, or circulated
without this statement.

Every issue of The World of Fine Wine features coverage of the
world’s finest wines in their historical and cultural context, along with
news, reviews, interviews and comprehensive international auction
results. For further information, and to subscribe to The World of Fine
Wine, please visit www.finewinemag.com or call +44 (0)20 8950 9177. 
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starting on 3 June, but most varieties were not in full flower until
the 19th, when it became very hot and remained so through into
July, with temperatures between 32 and 37°C (89.6–98.6°F).
Storms returned on 10 July, with 60mm of rain between the 16th
and 17th – huge precipitation for this time of year. There was a
further 15mm on the 31st, then in August 10mm on the 1st, 5mm on
the 2nd, 19mm on the 4th, 20mm on the 7th, and 7mm on the 10th;
this was catastrophic for those growers with a potentially heavy
crop on the vine, and it rendered grey rot inevitable. The situation
was arrested in August by an extended spell of fine weather,
between 30 and 33°C (86–91.4°F), from the 11th to the 25th, and
fortunately September was also initially dry. The ban de vendange
for Crémant d’Alsace was issued on 16 September and for AOC
Alsace on the 30th, but those who rushed to harvest suffered
20mm of rain between the 23rd and the 30th, and a further 20mm
was to fall on 4 and 6 October. There was then a small window of
opportunity to bring in the harvest, relatively unencumbered by
the elements, between 7 and 29 October, on which morning,
bizarrely, the vineyard was afflicted by a hoar frost. It got worse: in
the first fortnight of November, a further 90mm of rain fell,
something unprecedented in this part of France at that time of
year. Thanks to this, it was really only possible to pick vendanges
tardives wines in October.

So what was the effect of all this on the wines? The conditions
did not suit the Pinot family of vines – early flowering, thin
skinned and much susceptible to rot – nor the Muscats; indeed, in
many sectors, Gewurztraminer did not fully ripen because heavily
fertilised vineyards took to grey rather than noble rot. Riesling,
however, as our tasting shows well, was superlative: as in 1996, so
again in 2002, the cool nights led to a retention of malic acid,
making for taut wines, where the residual sugar is rapidly
absorbed into the acidity. It is, above all, a vintage of the vigneron,
where sustainable vineyard practice is vindicated against all the
odds: those growers who did not push for high yields were
rewarded with healthy grapes and well-balanced wines.

Early on in the tasting, it was evident that all three of us tasted
in different ways – Marcel Orford-Williams, very decisive, money
where his mouth is, and Gérard Basset, with his sommelier
training, more analytical and highly articulate – and I kept
prosaically having to remind both of them of The World of Fine
Wine’s 20-point scale. It was soon apparent that I was a much
meaner marker than the others and that Gérard was
uncomfortable awarding less than 10. This is something to take
into account when looking at an individual’s marks. Whereas
Marcel, as Alsace wine buyer for The Wine Society, tastes and
purchases from a large range of growers and has no axe to grind, I
am the agent for Rolly Gassmann and must therefore be assumed
to have a predilection for their style. I was, nonetheless,
uncomfortable that they had submitted so many samples and that,
for the most part, these samples showed so very well. Although we
knew which variety we were tasting, please rest assured that all
wines were tasted blind.

There were two main areas of discussion after the tasting, both
of which are touched upon in my colleague’s reports: the debate
about dry and sweet wines, and the famous names that were

missing from the tasting. I took up this latter point with tasting
coordinator Stuart George, who assured me that Beyer, Blanck,
Bott and Hugel had all been asked for samples and had promised
them but then not sent them. Deiss’s samples arrived the day after
the tasting. As Marcel points out, ‘nothing is perfect’, but it was a
great pity not to be able to taste comparatively some of these other,
very fine producers. It also, inevitably, led to some growers, such as
Rolly Gassmann and Zind-Humbrecht, being overrepresented and
having, therefore, a greater opportunity to shine. In conversation, it
was also underlined that there are similarities between Languedoc
and Alsace, in that the cooperative ethos looms large in both areas
and that therefore some benchmark examples of co-op wines
would have been instructive.

The media – of which this illustrious publication forms part –
are obsessed with residual sugar but fail, all too often, to
understand balance, probably because they spend more time
tasting and spitting than sinking the bottle. It was not ever thus. In
Alsace, organic or biodynamic husbandry and the lowering of
yields have led to higher natural sugar levels. Marcel is, of course,
right to draw attention to the commercial fact that most white
wine drunk in this country is dry, which accounts for the demise of
the Sauternes market (speculation aside). The top wines in our
tasting all have significant residual sugar, but this is balanced by
strong levels of acidity, lending them freshness and energy. This
concentration and poise is what differentiates them from the
second-division wines. It is extremely unusual, fortunately, over
the last decade, to find top growers who chaptalise; but it is equally
true that, just as with demi-sec Vouvray, it can sometimes take
many years for wines with high levels of sugar and acidity to come
into balance. The mode for judging everything en primeur can
prove prejudicial to the appreciation of serious wine. We were
tasting two to three years on, but this is still early for top-flight
wine from a top-flight vintage.

Overall, the organisational gripes aside, this was an interesting
tasting and a real joy for Riesling lovers. Given how Alsace wine
ages, I was disappointed by the older examples slipped in towards
the end, although I confess to awarding marks out of synch with
Gérard and Marcel, notably for the Trimbach Frédéric Emile 1995,
which I often drink with great pleasure. I suspect my palate was
tired. It must also be said – and Alsace’s many great restaurants
bear witness to this – that Alsace wine does complement quite
strongly flavoured food extremely well, and this is a tradition to
which we here in Britain have arrived a little late.

Although all wines were tasted single blind, Roy Richards declared
an interest in Rolly Gassmann, and Marcel Orford-Williams in
Josmeyer, Kreydenweiss, René Muré, Rolly Gassmann, Bruno
Sorg, Trimbach, Domaine Weinbach and Zind-Humbrecht. 

Beyer, Blanck, Bott and Hugel wines were requested but not
supplied. Deiss wines were also requested, but a delay in shipment
meant that they arrived after the tasting and could not be included.

Glasses kindly supplied by Riedel UK.



Riesling

2002 Rolly Gassmann Riesling de

Rorschwihr Cuvée Yves – 18

GB: Medium yellow. Mineral with some

white truffle. Energetic structure with

a rich but elegant fruit concentration

and long finish. 17.5

MO-W: Good nose, lively fruit, full-

bodied style. Quite salty, mineral. Lots

of depth and complexity. Dry. Quite

powerful and in need of a year or two.

Good Alsace Riesling. Needs food. 18

RR: Slightly reductive, intense lime,

some CO2. This has purity, a chiselled

minerality – but for the lime, a Grand

Cru Chablis. Exceptional, and stays in

the mouth. 18

2002 Rolly Gassmann Riesling

Kappelweg de Rorschwihr – 16.5

GB: Medium green-yellow. Mineral with

some delicious baked apple on the

nose. Rich and lively, with beautiful

exotic notes on the palate, and a long

finish. 18

MO-W: Sweetish, lacks fond. Some

flavour but short. Pleasant enough. 14

RR: Cream, pétrole and rather self-

confident, this is a rich wine, but with

definite terroir and length. Urbane and

refined. Turbot in a cream sauce would

be perfect for it. 17

2002 Domaine Weinbach Cuvée Théo

Riesling Clos des Capucins – 16.5

GB: Intense green-yellow. Mineral with

some green apple and cinnamon.

Steely with firm acidity, ripe stony fruit

in retro-olfaction. Medium finish. 15

MO-W: Lovely nose. Very fine.

Intriguing. Nice balance, just a touch

of sweetness, but essentially dry. Very

good length. 17

RR: A serious, luscious, honeyed nose

– cavaillon melon, in fact – then a

concentrated, high-tuned palate and

gravelly, lovely, lingering finish. 17

2002 Domaine Zind-Humbrecht

Riesling Herrenweg de Turckheim – 16

GB: Medium young gold. Candied fruit,

slightly waxy. Ripe but not heavy;

citrus character in retro-olfaction.

Medium-long finish. 15

MO-W: Smells like Zind-Humbrecht,

possibly Rangen. Very yellow, ripe.

Great power and strength but not

really drinkable now. Deep mineral

extract. Drink 2007–14. 18

RR: Noticeably more golden than

most, with a heady, sweet nose. More

Hock than Alsace, almost livery; okay

foie gras. Some CO2 on the palate and

lively acidity, but not of a piece yet.

Demands respect. Zind-Humbrecht? 15

2002 Rolly Gassmann Riesling

Pflaenzerreben de Rorschwihr – 15.5

GB: Medium silver-yellow. Quite 

earthy and mineral nose, with some

bruised apple. Very ripe structure, 

with plenty of baked fruit in 

retro-olfaction. Medium-long finish. 15

MO-W: Very good nose, ripe with

some concentration. Some sweetness

but the balance is good. Salty, mineral

and long. Almost tannic in its

structure. Needs time. Very long. 17

RR: Peach/nectarine, some honey on

the nose, slatey and well-balanced on

palate. Not the dizzy heights of the

Riesling de Rorschwihr Cuvée Yves,

but very sound. 15

2002 Domaine Weinbach Cuvée 

Ste Catherine Riesling Grand Cru

Schlossberg Clos des Capucins – 15.5

GB: Fairly intense yellow. Baked-fruit

character, candied apple with some

exotic fruit. Very ripe texture, excellent

retro-olfaction, medium-long finish. 15.5

MO-W: Full flavour, plenty of grip,

super fruit. Nicely complex, creamy,

some charm and length. 15

RR: Agrume, touch of VA, which tends

to come from late-picked, drosophile-

attacked grapes, as is often the case

chez Faller. On the palate, this is an

extremely urbane wine with excellent

mineral length and elegance. 16

2002 Bruno Sorg Riesling Grand Cru

Pfersigberg – 14.5

GB: Light yellow. Great fruit character,

with candied apple and some delicious

wild-mushroom aromas. Fresh and

juicy, excellent concentration, medium-

long finish. 16.5
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MO-W: Closed, bit sulphury. Dry,

austere, fruity, but without much

charm. Not bad length. 13

RR: Exotic, perhaps some botrytis.

Lovely, pure, mineral palate, some

bitterness but great length. Fine. 14.5

2002 Josmeyer Riesling Grand Cru

Hengst – 14

GB: Silver green-yellow. Appley and

baked tart. Steely structure with some

spices in retro-olfaction. Medium

finish. 15

MO-W: Dry, austere, without much

charm. Fruity, quite hard, not especially

clean. Waxy. Good length. 14.5

RR: This bouquet is more fresh and

fruit-driven, without being vulgarly

varietal. A touch of aniseed. This is a

more solid wine, but very consistent.

Simple, but sound. 12.5

2002 Domaine Ostertag Riesling

Grand Cru Muenchberg – 14

GB: Medium green-yellow. Quite earthy

on the nose, with some pastry notes.

Ripe, with an excellent balance. Spicy

and smoky; medium-long finish. 16.5

MO-W: Big and sweet, quite full. Poor

finish, lacks depth, no bollocks. 12

RR: Greeny gold and very botrytised,

Riesling not recognisable. It does,

however, have good acidity. What it

lacks is grace. It is a bit heavy-handed

and excessive. 14

2002 Josmeyer Riesling Grand Cru

Brand – 13

GB: Very shiny silver-yellow. Quite

mineral but a touch one-dimensional

with a lot of citrus fruit. Crisp and

quite lean. Medium finish. 13.5

MO-W: Waxy nose, complex. Quite

dry, full flavour, rustic. Still reserved

and not quite ready. Finish is long and

satisfying. Needs food. 14.5

RR: Classic nose, tending to pétrole

already. Sweetish, which belies the

palate – austere and lacking any

gesture towards charm. One for the

masochists. 11

2002 Rolly Gassmann Riesling – 12.5

GB: Light green-yellow. SO2 at first.

Quite mineral at aeration. Ripe

structure, baked fruit in retro-

olfaction, medium finish. 13.5

MO-W: Sulphur on nose. Full flavour.

Basic material is good but hampered

by the appearance of high sulphur.

Lacks brilliance. 13.5

RR: Reductive: burnt notes and SO2 –

this also dominates palate, making it a

bit unclean. Not its day. Tried another

bottle: the same. 10

2002 Trimbach Riesling Cuvée

Frédéric Emile – 12.5

GB: Pale green-yellow. Ripe fruit with

some spices. Firm structure, oily fruit in

retro-olfaction, medium-long finish.

16.5

MO-W: Dirty, sulphury. Horrid. 4

RR: Gracious, floral nose, suggestion

of pétrole, then rapier on the palate,

austere and steely. Very good. 16.5

2002 Marc Kreydenweiss Riesling

Grand Cru Kastelberg – 11.5

GB: Medium green-yellow. Slightly

exuberant nose with floral and

candied fruit note. Juicy with a very

perfumed retro-olfaction. Medium-

short finish. 13

MO-W: Full flavour, quite rich, powerful,

alcoholic. Balance is doubtful. 9

RR: Slightly dirty nose, some aniseed,

lacks concentration on the palate,

I S S U E  8  2 0 0 5   T H E  W O R L D  O F  F I N E  W I N E   1 3 3

savour
ALSACE 2002 AND OLDER

Marcel Orford-Williams
I thought the tasting very interesting,
but like Gérard thought that more
estates could have been represented.
There were many missing names, like
Hugel, Léon Beyer, Deiss, Kientzler,
Kuentz-Bas and Schlumberger. A third
of Alsace production comes from
cooperatives, and although most of it
is fairly basic, at least one or two co-
ops do produce decent wines that
might have been interesting to
compare against the others. I would
also add that the sweet lobby was
perhaps a little overrepresented. Still,
nothing is perfect. 

I do understand Hugel’s
reluctance to supply samples. Tasting
Alsace wine is frightfully hard: there
are so many distractions, and blind
tastings are harder still. Quite
naturally, wines with residual
sweetness tend to do better, even in
front of a panel of experienced tasters.
Still, I will mention it to him, so maybe
next time… 

There is a problem tasting blind
across a young vintage, since some
wines are still closed. Young Pinot
Gris, in particular, can taste of very
little, especially when there is no sugar
to back it up. Young dry Riesling 
can also fail to show well, like
Trimbach’s Frédéric Emile, which we
all shot down.

The 2002 vintage was, to say the
least, very uneven and better suited to
late-harvesting varieties like Riesling.
September, a crucial month in Alsace,
was pretty awful as I remember, and
some of the Pinot suffered accordingly
– not so much from noble as from grey
rot. Gewurztraminers lacked essential
heat in September and had difficulty
ripening properly, though some good
wines were made.

Much is made of sweetness in
Alsace wines. I have two observations
to make. The first is that much of the
world drinks dry wine. Second, what 
is important in Alsace, as anywhere
else, is balance, and finding the 
right balance in this tasting was not
that easy.



typical, with agrume flavour. Sound

but lacks interest. 12

2002 Albert Boxler Riesling Grand

Cru Sommerberg – 10

GB: Medium-light yellow. Not very

expressive at first, a hint limey. Crisp

and fresh, young green fruit in retro-

olfaction. Medium finish. 13.5

MO-W: Measly and mean. No. 10

RR: Poor and tart. 7

2002 Albert Boxler Riesling Vieilles

Vignes Grand Cru Sommerberg – 9.5

GB: Medium-light silver-yellow. Fairly

neutral to start, herbal. Fresh but

moderate retro-olfaction, medium-

short finish. 12

MO-W: Lightweight and dilute. 11

RR: Oxidised, but with high acidity. 6

2002 René Muré Riesling Clos St

Landelin Grand Cru Vourbourg – 9

GB: Medium yellow. Strong lime, just a

bit overpowering at the moment. Firm

structure with powerful flavours.

Medium-long finish. 12.5

MO-W: Very yellow. Ripe, even

overripe nose. Dry apricots. Horrid. 5

RR: Atypical, butterscotch nose,

botrytis palate, more New World than

Alsace. A bit dull to my taste, no sense

of lift. 10

Gewurztraminer

2002 Rolly Gassmann Gewurztraminer

Stegreben de Rorschwihr – 17.5

GB: Medium-deep green-gold. Sweet

spicy fruit, expressive lychee character.

Very ripe but beautiful retro-olfaction

with candied fruit and perfumed

flowers. Long finish. 18

MO-W: Ah! At last, something 

truly decent. This has a lovely smell:

rose petal etc. Full-flavoured,

generous, rich, with some complexity.

Good length. Lovely. The sort of

Gewurztraminer that my wife would

thank me for on a Friday evening. 18

RR: Cream, lychee, this must be a 

VT, and it is delicious, without having

the race and excitement of the 

Rolly Gassmann Gewurztraminer and

Gewurztraminer Kappelweg de

Rorschwihr. 16

2002 Bruno Sorg Gewurztraminer

Grand Cru Eichberg – 16

GB: Medium silver-green yellow. Floral

and lychee. Sweet but still fresh

structure, citrussy retro-olfaction,

medium-long finish. 16.5

MO-W: Good nose, still a little discreet.

Plenty of fruit, fresh and clean with

nice middle and good length.

Refreshing style and well made. 16

RR: This is fine, hint of pineapple,

gently on the palate, bien dans sa

peau, a slim and elegant example

where balance is evident. 16

2002 Rolly Gassmann

Gewurztraminer – 15.5

GB: Medium-light gold. Strong citrus

character with pastry notes. Rich but

well balanced. Excellent, fruity, juicy

retro-olfaction, medium-long finish. 15

MO-W: Plenty of weight with good

grip and attractive fruit. Firm, though,

and not much charm. Impressive

enough. 14.5

RR: More discreet than the Rolly

Gassmann Gewurztraminer Kappelweg

de Rorschwihr, quiet and interesting if

you like, this is feminine and restrained.

Unusually fine for a Gewurz. Lovely

texture to boot. 17

2002 Domaine Weinbach Cuvée

Laurence Gewurztraminer Grand Cru

Furstentum Clos des Capucins – 15.5

GB: Medium-deep yellow. Earthy nose

with some spicy notes. Rich and sweet

structure, one-dimensional retro-

olfaction, medium finish. 14.5

MO-W: Good nose. Quite complex.

Full-bodied, powerful. Good effort.

Length and concentration are only

moderate, though. 15.5

RR: First bottle: VA and slightly musty,

maybe corked. Second bottle: apricot

nose, this is heavily botrytised, very

seductive, must be near to SGN. For

sipping rather than drinking. 16.5

2002 Rolly Gassmann Gewurztraminer

Kappelweg de Rorschwihr – 14.5

GB: Medium-deep young gold. Very

candied fruit with some dried flowers.

Lively structure with some candied

grapefruit in retro-olfaction, medium-

long finish. 15

MO-W: There is some quality here, but

the finish is poor and charmless.

Seems old before its time, too. 11

RR: Powerful nose, lime and ginger.

Latter very prominent. Some CO2 on

the palate. This is a powerhouse, with

good acidity and no excess alcohol.

Exciting. 17

2002 Domaine Zind-Humbrecht

Gewurztraminer Clos Saint Urbain

Rangen de Thann Grand Cru Rangen

– 14

GB: Medium-deep gold. Baked nose,

spicy, with some citrus fruit. Rich; a

touch heavy, retro-olfaction oily fruit,

medium-short finish. 14

MO-W: Full flavour here. Rich, a bit

hard in the middle palate, but good

vinosity and plenty of interest, with

quite strong minerality. 15

RR: Lychee, some CO2 on palate, oily

with a good varietal sense. Simple,

alcohol present. 12.5

1 3 4 T H E  W O R L D  O F  F I N E  W I N E    I S S U E  8  2 0 0 5



2002 Bruno Sorg Gewurztraminer

Grand Cru Pfersigberg – 13.5

GB: Medium-light green-yellow. Sweet,

candied nose, exotic fruit and spices.

Rich but not cloying, very juicy

structure, lemony and spicy on the

palate, medium-long finish. 15.5

MO-W: Quite pretty, fresh fruit, some

middle and length. Simple without much

complexity but enjoyable enough. 14

RR: Some SO2 but honeyed and

luxurious palate is more simple, exotic

fruit but not much complexity. 11.5

2002 Domaine Zind-Humbrecht

Gewurztraminer Clos Windsbuhl – 13.5

GB: Medium green-yellow. Strong,

candied nose, citrus and exotic fruit.

Rich structure, simple fruit in the

mouth, medium finish. 13

MO-W: Pretty again, but better

balance. Nice creamy finish if lacking

weight. Nice acidity, good fruit. 16

RR: Some SO2 but honeyed and

luxurious. Palate is more simple, exotic

fruit but not much complexity. 11.5

2002 Domaine Zind-Humbrecht

Gewurztraminer Grand Cru Hengst –

13.5

GB: Medium-deep green-yellow.

Candied, stony fruit, with some fresh

flowers. Rich and sweet structure, but

not cloying. Strong baked fruit on the

palate, medium finish. 14

MO-W: Quite sweet, full flavour, good

middle, some length. Attractive

enough. 15

RR: Reflets verts in the robe, gentle,

honeyed nose. A bit sweet and dull on

the palate. Would welcome more life. 11

2002 Rolly Gassmann

Gewurztraminer Oberer Weingarten

de Rorschwihr – 12

GB: Medium-deep green-yellow. Floral

with some exotic fruit. Rich but well

balanced, elegant retro-olfaction with

spices and flowers, medium-long

finish. 15

MO-W: Sweetish, coarse, dilute,

hollow. Horrid. 7

RR: Elderflower, not exuberant, this

delivers as a simple example, nothing

excessive, no great length. 14

2002 Trimbach Gewurztraminer – 11

GB: Medium yellow. Strong floral nose,

one-dimensional. Very juicy with

simple fruit flavours and medium-

short finish. 13.5

MO-W: Pretty nose but somewhat

hollow and dry. No enjoyment here. 9

RR: Lychee and patchouli. Delicate

palate is dilute and fruit is knocked out

by alcohol. 10

2002 Domaine Zind-Humbrecht

Gewurztraminer Herrenweg de

Turckheim – 10

GB: Medium-deep gold. Waxy nose,

spicy fruit tart. Rich and sweet

structure, baked apple with cinnamon,

medium finish. 14.5

MO-W: Burnt orange. Harsh, overripe

but without real depth. Not my style. 11

RR: Orange, this is pretty dreadful and

tastes acidified. End of the road. 5

2002 Domaine Weinbach Cuvée

Théo Gewurztraminer Clos des

Capucins – 9.5

GB: Medium-deep green-lemon yellow.

Spicy and candied fruit nose. Rich

structure, quite earthy in retro-olfaction,

short finish. 12.5

MO-W: Sulphury, dull, hollow and

short. 6

RR: Nose is rustic, and palate too high

in alcohol. Out of balance. 10.5

Tokay-Pinot Gris

2002 Rolly Gassmann Tokay-Pinot

Gris Réserve Rolly Gassmann – 16

GB: Medium-deep green-yellow.

Beautiful, candy nose, apricot and

spices. Rich but well-balanced

structure, waxy and spicy retro-

olfaction, medium-long finish. 17

MO-W: Quite rich, some body and

flavour. Tastes of wine. Well made,

with some middle and length. 15

RR: A different league on the nose,

punchy, masculine wine, explosive on

palate and a bit fatiguing, but I can 

see a role for this, with its rich sugar

and high acidity. Bring on the foie gras.

16.5

2002 Bruno Sorg Tokay-Pinot Gris

Grand Cru Florimont – 15.5

GB: Medium-light yellow. Expressive

nose of dry flowers and some candied

citrus fruit. Ripe and elegant structure,

superb retro-olfaction, medium-long

finish. 16

MO-W: Creamy, finer. Nice middle of

palate. Balanced and long. Drink now.

15

RR: Delicate, teasing aromas, fresh

and floral. This is pretty and well

balanced without being in the top

drawer. Lacks a sense of terroir. 16

2002 Rolly Gassmann Tokay-Pinot

Gris – 13

GB: Medium-deep green-yellow.

Candied, stony fruit, with some

pineapple. Rich but still very lively,

baked fruit in retro-olfaction, medium

finish. 14

MO-W: Quite sweet, sulphury, not

especially clean, alcoholic. No. 9

RR: Noticeably paler, this smells of

barrique. Not so on the palate, where

it is poised and well balanced; agrume
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and a little white truffle. In the context

of most of the others, very good. 16

2002 Trimbach Pinot Gris Réserve

Personnelle – 13

GB: Medium green-yellow. Intense

duxelle-of-mushroom nose, agreeable

but a bit simple. Ripe structure,

powerful retro-olfaction, medium

finish. 17

MO-W: Good nose, reasonably good

colour. Bit orange peel dryish and

dull. 14

RR: Marcel says that 2002 Tokay was

rotted to hell. Nose is sweet and

vegetal, slightly sour on the palate,

poor example. 8

2002 Albert Boxler Tokay-Pinot Gris

Grand Cru Brand – 12.5

GB: Medium yellow. Smoky and spicy

fruit. Lively and very juicy, medium

finish. 15

MO-W: Best Tokay-Pinot Gris so far

but not much there. Dreary. 11

RR: More interesting, some CO2, rich

and absolutely okay, if simple. 12

2002 Domaine Zind-Humbrecht

Pinot Gris Clos Windsbuhl – 12.5

GB: Medium yellow. Quite earthy, SO2

dominant at the moment. Rich and

just a bit cloying, moderate retro-

olfaction, short finish. 11

MO-W: More depth here and much

more concentration of flavours. Good

acidity and minerality masking some

residual sweetness. Not bad length.

This would work with food. 15

RR: Some SO2 but fruit too. Palate is

both sweet and austere. Hard finish. 11

2002 Rolly Gassmann Tokay-Pinot

Gris Rotleibel de Rorschwihr – 12

GB: Medium-light yellow. Not very

powerful nose, touch of baked apricot

tart. Ripe structure but with a moderate

retro-olfaction, medium finish. 13

MO-W: Pretty straight PG, bit dilute

and pointless. 9

RR: This smells as it should,

undergrowth. Well balanced and typé

on the palate, earthy with a good

acidity. Worthy, albeit on a junior

scale. 14.5

2002 Domaine Zind-Humbrecht

Pinot Gris Clos Saint Urbain Rangen

de Thann Grand Cru Rangen – 12

GB: Medium young gold. Very

appealing spicy nose, with some wild

mushroom. Fairly rich, retro-olfaction

slightly spicy, medium finish. 14

MO-W: Sweeter still than the Vieilles

Vignes Pinot Gris, but cleaner and

better concentration. But what on

earth do you drink it with? At best, still

only adequate. 10

RR: Botrytis, some apricot, palate is

very luscious and then drops short

with alcohol as only length. Decent,

but what do you do with it? 12

2002 Marc Kreydenweiss Pinot Gris

Grand Cru Moenchberg – 11

GB: Medium green-yellow. Earthy

nose, quince and stony fruit. Rich but

very juicy, retro baked apple, medium-

long finish. 14.5

MO-W: Sweet and dilute. Pointless. 8

RR: Atypical, floral, excessively so,

sweet palate, dull. No faults. 10

2002 Domaine Ostertag Pinot Gris

Grand Cru Muenchberg – 11

GB: Medium-deep yellow. Nutty

character with also some dried

flowers. Rich structure, baked fruit but

not very exciting. 11

MO-W: Clean fruit, some illusionary

charm. Woody and of no real interest. 11

RR: Menthol, eucalyptus nose. New oak

on palate. A worthy wine, but oak kicks

in on finish. A travesty of Alsace. 10

2002 Domaine Zind-Humbrecht

Vieilles Vignes Pinot Gris – 11

GB: Deep young gold. Sweet, candied

fruit, cinnamon ice cream. Rich but not

cloying, baked spicy apple tart,

medium-long finish. 15

MO-W: Very orange, sweet and

tiresome. 8

RR: Heading towards Lucozade in

colour, this is botrytised to hell. Alcohol

is high. No real interest here. 10

2002 René Muré Pinot Gris Clos St

Landelin Grand Cru Vorbourg – 10.5

GB: Deep yellow. Smoky and waxy

1 3 6 T H E  W O R L D  O F  F I N E  W I N E    I S S U E  8  2 0 0 5

Gérard Basset
I thought that overall this tasting
was very good in quality with some
really fabulous wines that showed
extremely well. There were also
some wines that weren’t so
exciting, but that was to be
expected due to the hotchpotch of
producers and styles.

I think that the sugar/
sweetness issue can be confusing
for the consumer, but I have to say
that some of the Pinot Gris and
Rieslings can take a bit of residual
sugar and still be perfectly
balanced.



nose. Very rich structure, very clear

varietal character on the palate, rich

medium finish. 13

MO-W: Frankly sweet and pointless. 8

RR: Yellow gold, botrytised, yeasty,

fresh, baked bread. Very rich on the

palate, and frankly unrelieved. Boring. 10

2002 Domaine Zind-Humbrecht Pinot

Gris Herrenweg de Turckheim – 7.5

GB: Very intense young gold. Honey

and spices with some candied fruit.

Slightly unbalanced, sharp acidity,

flavours not as appealing as on the

nose, medium finish. 11

MO-W: Very deep colour. Racy acidity.

Tastes old. No. 4

RR: Some VA, aigre doux, deep colour,

high acidity. This has nowhere to go. 7

2002 Domaine Weinbach Cuvée Ste

Catherine Tokay-Pinot Gris Clos des

Capucins – 4

GB: Medium light yellow. Not very

expressive, rather earthy. Heavy

structure, moderate retro-olfaction,

short, heavy finish. 11

MO-W: Abysmal. Unbalanced, dirty

and volatile. 1

RR: First bottle: VA and maybe corked.

Second bottle: oxidised. NS

Muscat

2002 Rolly Gassmann Muscat

d’Alsace – 13.5

GB: Silver green-yellow. Very

appealing orange flower. Lively and

juicy, excellent balance, medium-long

finish. 16

MO-W: Discreet, more Ottonel than

Muscat d’Alsace maybe. Some depth

and flavour, but a bit sweet and

simple. Clean, though, and not

unpleasant – but not me. 12.5

RR: A rather restrained nose, grapey,

but not in your face. Sweet, a scrape of

SO2 in back palate. Simple. Pas plus

que ça. 12

2002 Domaine Zind-Humbrecht

Muscat Grand Cru Goldert – 12.5

GB: Medium yellow. Not very

expressive, SO2 detectable. A bit dull,

moderate retro-olfaction, medium-

short finish. 12

MO-W: More aromatic, more Muscat

d’Alsace. Again sweetish and catty.

Long, minty finish. Tastes old already. 12

RR: Privet hedge and deeper gold, this

is more like it. Much drier than the

Rolly Gassmann Muscat. Acidity and a

little too much alcohol come through,

but a great apéritif, just one glass. 14

2002 Rolly Gassmann Muscat d’Alsace

Moenchreben de Rorschwihr – 12

GB: Medium-light green-yellow. Ripe

but not overly expressive, fruit masked

by SO2 at the moment. Ripe texture,

moderate retro-olfaction, medium-

short finish. 12.5

MO-W: Lacks cut, really. Sweet and

not crisp. 11

RR: SO2 on the nose, but on the palate

perhaps the best Muscat in terms of

balance. None of them is, however,

dramatically exciting. 13

Auxerrois

2002 Rolly Gassmann Auxerrois

Rotleibel de Rorschwihr – 14.5

GB: Medium yellow. Earthy and slightly

smoky. Rich and a bit cloying, simple

and heavy finish. 12

MO-W: Very yellow. Very rich and fat.

Sweet but balanced. Good finish. Grub

wine with ageing potential. Long. 17

RR: Initial stinkiness, then, unusually,

some lime. This is a big wine,

concentrated, more like Tokay-Pinot

Gris than an Auxerrois. 14.5

2002 Rolly Gassmann Auxerrois – 13.5

GB: Medium yellow. Ripe fruit

character, hint of quince and spices.

Fairly rich texture, great retro-

olfaction, long finish. 15

MO-W: Closed, unexpressive. Some fat

but not much middle. Sweetish and

hollow. Finishes dry. Sulphury. 12

RR: More obviously yellow-gold, as is

the Rotleibel de Rorschwihr, more

strident bouquet, agrume, suggestion

of SO2; rich, even sweetish palate,

perhaps some botrytis. Good length. 14

2002 Josmeyer Pinot Auxerrois ‘H’

Vieilles Vignes – 13

GB: Medium-light silver-yellow. Modest

character, quite simple with just a bit of

white pear. Lively, with crisp acidity,

medium-fresh finish. 14

MO-W: Quite closed, full flavour, quite

crisp, moderately sweet. Spicy but a

bit dull. Short. 14

RR: Gentle, peachy, even nutty nose.
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Quite understated on the palate,

agreeable but lacking a little force.

Slightly pasty finish. 11

Klevner (Pinot Blanc)

2002 Marc Kreydenweiss Kritt

Klevner – 12

GB: Pale silver-yellow. Mineral and

earthy, modest fruit character. Slightly

unbalanced, short finish. 11.5

MO-W: Quite sweet, touch of rot.

Alcoholic, not especially well balanced.

Hot. 13

RR: First bottle: corked. Second bottle:

despite the botrytis here, quite

refined, hazelnut. Tasting it, warmer

than the others, but it seems that the

balancing acidity is not quite there.

Non. 12

Sylvaner

2002 Rolly Gassmann Sylvaner

Weingarten de Rorschwihr – 17

GB: Medium-light yellow. Clean, of

moderate intensity to start, slightly

earthy with some appealing stony fruit

character. Fresh with plenty of

flavours on the mid-palate, medium-

long but agreeable finish. 17.5

MO-W: Good nose, full, ripe, quite fat

but with a steely edge. Lovely fruit and

nice balance. Tastes dry and clean.

Very good. 17

RR: Fresh, citric nose, which follows

through to the palate. The refreshingly

gluggable quality one expects from a

Sylvaner, but much greater depth and

concentration. Some CO2. 16.5

Blends

2002 Marc Kreydenweiss Clos du Val

d’Eleon [Riesling/Pinot Gris] – 5.5

GB: Medium yellow. Simple, candied

fruit. Tight structure, very green apple

in retro-olfaction, short finish. 9

MO-W: Weird and milky. 1

RR: Smells like glue, horrid. 7

2002 Domaine Zind-Humbrecht Zind

[Auxerrois/Chardonnay/Pinot Blanc]

– NS

Both bottles corked, so not scored.

Older Rieslings

1996 Rolly Gassmann Riesling

Pflaenzerreben de Rorschwihr – 18

GB: Medium silver-yellow. Expressive

mineral character, floral and citrussy.

Lively with a delicate texture, very

pure mineral retro-olfaction, long,

elegant finish. 18.5

MO-W: Crisp, fruity, ’98ish Riesling

maybe. Some sweetness still, but quite

fine and clean. 17

RR: Riesling – ’96 for me – richness

and very high acidity. A food wine, but

great. 18

1990 Domaine Zind-Humbrecht

Riesling Grand Cru Brand – 16

GB: Deep young gold. Elegant, mineral

and fresh-flowers character. Delicious

structure, very pure, mineral and white-

truffle flavours in retro-olfaction, long

finish. 17.5

MO-W: Fat ’97 style? Unctuous, rich,

lacks relief. Bit dull. 13

RR: Golden, but this is interesting:

tantalising mineral nose. VT with lively

gracing minerality on the palate, too.

Super. 17

1989 Josmeyer Riesling Cuvée de la

St-Martin Grand Cru Hengst – 15.5

GB: Medium yellow. Mineral and

slightly minty nose. Fairly lean but not

austere, medium finish. 15.5

MO-W: Very good nose, rich, very

mineral, lots of extract. Great length. A

point. 19

RR: SO2 but interesting beyond it. This

is quite dry and austere, virtuous

rather than pleasurable. 12

1995 Trimbach Riesling Cuvée

Frédéric Emile – 15.5

GB: Medium-light yellow. Mineral and

vegetal nose. Lean but with excellent

fruit flavours, candied citrus, medium

finish. 16.5

MO-W: Classical, mature Riesling,

flavoury, complex, dry and long. 17

RR: First bottle: corked. Second bottle:

very pétrole, and clearly old. A bit

simple, frankly, intensity without

complexity. 13

1994 Domaine Weinbach Cuvée Théo

Riesling Clos des Capucins – 14.5

GB: Medium-deep gold. Quite

complex, mineral, citrus fruit with

spicy notes. Tight structure with a

limey retro-olfaction, medium finish. 14

MO-W: Waxy, full fruit, rich and

complex. Lovely length. 15

RR: Curious, oily, seaweed, pétrole

notes. Well, the palate’s the same,

reminds me of a rather fishy wild goose

I once ate. Of anecdotal interest. 15

1988 Domaine Ostertag Riesling

Grand Cru Muenchberg – 13.5

GB: Medium silver-yellow. Very

mineral, with some white truffle. Tight

structure, herbal tea in retro-olfaction,

medium-long finish. 15.5

MO-W: Very high-toned in its flavours

of quince. Some sweetness here still.

Nice balance. 15

RR: This has no interest left and I love

old wines in general. Clapped out. 10

1996 Albert Boxler Riesling Grand

Cru Sommerberg – 9.5

GB: Medium yellow. Mineral and dried

flowers. Not quite clean on the palate,

medium-short finish. 11

MO-W: Tastes old and sweet and

pointless. 9

RR: Oxidised, but with high acidity. 9

1996 Bruno Sorg Riesling Grand Cru

Pfersigberg Vieille Vigne – 8.5

GB: Medium yellow. Sulphury, not very

appealing. Fairly lean, moderate fruit

on the palate, short finish. 10

MO-W: Bit too old really. Woody, not

fruity. No. 9

RR: Oxidative nose, thin. I have no idea

what this is. 7 .
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2002 Rolly-Gassmann Riesling de

Rorschwihr Cuvée Yves – 18

1996 Rolly-Gassmann Riesling

Pflaenzerreben de Rorschwihr –

18

2002 Rolly-Gassmann

Gewurztraminer Stegreben de

Rorschwihr – 17.5

2002 Rolly-Gassmann Sylvaner

Weingarten de Rorschwihr – 17

2002 Rolly-Gassmann Riesling

Kappelweg de Rorschwihr – 16.5

2002 Domaine Weinbach Cuvée

Théo Riesling Clos des Capucins

– 16.5

2002 Rolly-Gassmann Tokay-Pinot

Gris Réserve Rolly-Gassmann –

16

2002 Bruno Sorg Gewurztraminer

Grand Cru Eichberg – 16

2002 Domaine Zind-Humbrecht

Riesling Herrenweg de

Turckheim – 16

1990 Domaine Zind-Humbrecht

Riesling Grand Cru Brand – 16

1989 Josmeyer Riesling Cuvée de la

St-Martin Grand Cru Hengst –

15.5

2002 Rolly-Gassmann

Gewurztraminer – 15.5

2002 Rolly-Gassmann Riesling

Pflaenzerreben de Rorschwihr –

15.5

2002 Bruno Sorg Tokay-Pinot Gris

Grand Cru Florimont – 15.5

1995 Trimbach Riesling Cuvée

Frédéric Emile – 15.5

2002 Domaine Weinbach Cuvée Ste

Catherine Riesling Grand Cru

Schlossberg Clos des Capucins

– 15.5

2002 Domaine Weinbach Cuvée

Laurence Gewurztraminer Grand

Cru Furstentum Clos des

Capucins – 15.5

2002 Rolly-Gassmann Auxerrois

Rotleibel de Rorschwihr – 14.5

2002 Rolly Gassmann

Gewurztraminer Kappelweg de

Rorschwihr – 14.5 

2002 Bruno Sorg Riesling Grand

Cru Pfersigberg – 14.5

1994 Domaine Weinbach Cuvée

Théo Riesling Clos des Capucins

– 14.5 

2002 Josmeyer Riesling Grand Cru

Hengst – 14

2002 Domaine Ostertag Riesling

Grand Cru Muenchberg – 14

2002 Domaine Zind-Humbrecht

Gewurztraminer Clos Saint

Urbain Rangen de Thann Grand

Cru Rangen – 14

2002 Rolly-Gassmann Auxerrois –

13.5

2002 Rolly-Gassmann Muscat

d’Alsace – 13.5

1988 Domaine Ostertag Riesling

Grand Cru Muenchberg – 13.5

2002 Bruno Sorg Gewurztraminer

Grand Cru Pfersigberg – 13.5

2002 Domaine Zind-Humbrecht

Gewurztraminer Clos Windsbuhl

– 13.5

2002 Domaine Zind-Humbrecht

Gewurztraminer Grand Cru

Hengst – 13.5

2002 Josmeyer Pinot Auxerrois ‘H’

Vieilles Vignes – 13

2002 Josmeyer Riesling Grand Cru

Brand – 13

2002 Rolly-Gassmann Tokay-Pinot

Gris – 13

2002 Trimbach Pinot Gris Réserve

Personnelle – 13

2002 Albert Boxler Tokay-Pinot Gris

Grand Cru Brand – 12.5

2002 Rolly-Gassmann Riesling – 12.5

2002 Trimbach Riesling Cuvée

Frédéric Emile – 12.5

2002 Domaine Zind-Humbrecht

Muscat Grand Cru Goldert – 12.5

2002 Domaine Zind-Humbrecht

Pinot Gris Clos Windsbuhl – 12.5 

2002 Rolly-Gassmann

Gewurztraminer Oberer

Weingarten de Rorschwihr – 12

2002 Rolly-Gassmann Muscat

d’Alsace Moenchreben de

Rorschwihr – 12

2002 Rolly-Gassmann Tokay-Pinot

Gris Rotleibel de Rorschwihr –

12

2002 Marc Kreydenweiss Kritt

Klevner – 12

2002 Domaine Zind-Humbrecht

Pinot Gris Clos Saint Urbain

Rangen de Thann Grand Cru

Rangen – 12

2002 Marc Kreydenweiss Riesling

Grand Cru Kastelberg – 11.5

2002 Marc Kreydenweiss Pinot Gris

Grand Cru Moenchberg – 11

2002 Domaine Ostertag Pinot Gris

Grand Cru Muenchberg – 11

2002 Trimbach Gewurztraminer 

– 11

2002 Domaine Zind-Humbrecht

Vieilles Vignes Pinot Gris – 11

2002 René Muré Pinot Gris Clos St

Landelin Grand Cru Vorbourg –

10.5

2002 Albert Boxler Riesling Grand

Cru Sommerberg – 10

2002 Domaine Zind-Humbrecht

Gewurztraminer Herrenweg de

Turckheim – 10

2002 Albert Boxler Riesling Vieilles

Vignes Grand Cru Sommerberg

– 9.5

1996 Albert Boxler Riesling Grand

Cru Sommerberg – 9.5

2002 Domaine Weinbach Cuvée

Théo Gewurztraminer Clos des

Capucins – 9.5

2002 René Muré Clos St Landelin

Riesling Grand Cru Vourbourg –

9

1996 Bruno Sorg Riesling Grand Cru

Pfersigberg Vieille Vigne – 8.5

2002 Domaine Zind-Humbrecht

Pinot Gris Herrenweg de

Turckheim – 7.5

2002 Marc Kreydenweiss Clos du

Val d’Eleon – 5.5

2002 Domaine Weinbach Cuvée Ste

Catherine Tokay-Pinot Gris Clos

des Capucins - 4

2002 Domaine Zind-Humbrecht

Zind – NS

ALL WINES IN SCORE ORDER


