Josmeyer, Wintzenheim

By Stephen Tanzer

Also recommended: 2009 Sylvaner Peau Rouge (85). (Terlato Wines International, Lake Bluff, IL) 
91
2009 Josmeyer Riesling Le Dragon
($50; 11 g/l r.s. with 6.1 acidity) Palish yellow. Ripe aromas of pineapple, herbs and white pepper, with a suggestion of lanolin. Fat in the mouth but with juicy acidity and brisk lemon-limey flavors for the year. No shortage of texture or intensity here. Finishes just off-dry, with a lightly dusty quality and a hint of positive bitterness. 

87

2009 Josmeyer Riesling Les Pierrets
($57; 4 g/l r.s., with 6.3 acidity) Pale, bright yellow. Aromas of white nectarine, lemon and ginger. Juicier and drier than the Dragon, with a stronger impression of acid cut giving a tart edge to the building finish. A serious dry riesling in need of food-and very different in style from the Dragon. 

87

2009 Josmeyer Riesling Brand
($90; 3.5 g/l r.s. and 6.5 acidity) Bright yellow. Aromas of grapefruit peel, white stone fruits, violet and white pepper are fine and high-pitched for the vintage. Supple, silky and nicely dry on entry, then strong lemony acidity lifts the middle palate and extends the finish. For the year, the tongue-dusting finish is authoritative and demanding-but then this is grand cru. 

90

2009 Josmeyer Riesling Hengst
($85; 3 g/l r.s. with 6 grams acidity) Palish bright yellow. Muskier and more exotic on the nose than the Brand, hinting at pineapple, acacia flower and dusty stone. Then dry and energetic in the mouth, more powerful and backward than the Brand (the alcohol here is 14%, vs. 13% for the Brand). For all its breadth this is locked up today, dominated by a youthful, almost medicinal crushed stone character. Finishes quite dry and uncompromising. Lay this one down. 

90(+?)

2009 Josmeyer Riesling Hengst Samain
($106; always from richer grapes than the basic Hengst) Palish bright yellow. Slightly more open on the nose than the regular Hengst and more exotic as well, with aromas of orange peel, quinine, herbal tea and dusty stone. More opulent and more harmonious on the palate, slightly sweeter (8 g/l r.s.) in the middle but more gripping on the long, scented back end. This sappy, dusty riesling really coats the mouth and echoes on the aftertaste. In a distinctly more user-friendly style than the regular Hengst but built to age; here, too, the alcohol level is a rather robust 14%. 

92

2009 Josmeyer Pinot Gris Hengst
($88; 57 g/l r.s. and 5.7 acidity) Gold-tinged yellow. Very ripe, soft aromas of orange, butter, hazelnut and ginger. Fat, sweet, dense and very ripe, with a wave of creamy orange and lichee flavor to buffer its 14% alcohol. Not the last word in complexity or definition but nicely balanced and fine-grained, with just enough harmonious acidity to keep it from coming across as heavy. Finishes with very good length and a bit of warmth. It was a shock to the palate to proceed from Jean Meyer's dry 2009 rieslings to his sugar-laden pinot gris bottlings. 

91

2009 Josmeyer Pinot Gris Brand
($88; 60 g/l r.s., with 4.7 acidity) Gold-tinged yellow. Less fruity on the nose than the Hengst, offering notes of orange, butter and honey and a whiff of mandarin orange. Rather sweet and soft in the mouth; bigger in the middle but less gripping than the Hengst owing to an impression of lower acidity. But this big boy boasts plenty of ripe soft citrus fruit. Finishes spicy and a bit warm. 

89

2009 Josmeyer Gewurztraminer Hengst
($85; 14.5% alcohol, 11 g/l r.s. and 3.9 acidity) Pale gold-tinged yellow. Lovely varietal perfume of rose petal, cinnamon oil and smoked meat. Big, broad and mouthfilling, conveying a surprisingly dry impression in light of its high alcohol. Big, chewy, tactile gewurztraminer, in need of time in bottle to lose some of its baby fat and come into better focus. Finishes with a piquant note of pineapple. A bit uncompromising today in spite of its low acidity. 
91

2008 Josmeyer Pinot Les Lutins
($40) Pale yellow-gold. Complex, vibrant nose offers citrus peel, fresh apricot, spices, acacia flower and vanilla. Then tactile, saline and just off-dry, with harmonious acids and some unabsorbed CO2 giving grip and definition to the peach, spice and floral flavors. This soil-driven, serious pinot blanc conveys a strong impression of dusty extract without any excess weight. Alcohol here is just 11.5%. 

89

2008 Josmeyer Pinot Auxerrois "H" Vieilles Vignes
($47) Palish bright yellow. Perfumed aromas of lemon drop, menthol and tea leaf. Quite dry (3 grams per liter r.s.) but layered and rich, with enticing spicy lift to the tactile citrus zest flavors. Deep, juicy and serious wine with a long, dry, palate-dusting finish. This is from old pinot auxerrois vines in the middle of Hengst, but the variety is not entitled to use the grand cru name. I like its combination of density and weightlessness. 

90

2008 Josmeyer Riesling Le Dragon
($50; 11.5% alcohol, 7 g/l r.s. and 7.3 acidity) Light bright yellow. Lemon drop, honey and apricot on the slightly exotic nose. Then juicy and stony in the mouth, with brisk but harmonious acidity framing the orange and lemon fruit flavors. Tactile but not yet expansive, this fairly dense riesling is showing its serious side today. 

88

2008 Josmeyer Riesling Les Pierrets
($58; 8 g/l r.s. and 7 grams acidity) Pale straw-yellow. Bright, spicy, high-pitched aromas of crushed stone, quinine and violet. Juicy and penetrating, with a slight sweetness virtually erased by vibrant lemony acidity. Strongly mineral fusel and dusty stone notes contribute to the precision of this serious wine. Offers more flavor and clarity than the 2009 version. Quite tactile on the aftertaste. 

89

2008 Josmeyer Riesling Brand
($90; 12.3% alcohol, 5 g/l r.s. and 9.6 grams acidity) Pale yellow. Pungent, high-pitched aromas of citrus zest, cilantro, menthol, spices and crushed stone, complemented by a fusel nuance. Almost shockingly citric and dry, with penetrating acidity and minerality. Classic sharply delineated Brand riesling for the purist, and seemingly much more imploded than the 2007 at a similar stage. The gripping finish offers a slowly mounting whiplash of fresh apple and spice flavors. This needs a lot of patience. 

92(+?)

2008 Josmeyer Riesling Hengst
($90; 12.7% alcohol, 9 g/l r.s. and 7.6 acidity) Bright pale-medium yellow. Soil-driven aromas of peach, lemon, lime, quinine, menthol and smoky minerality. Supple, even lush, on entry, then tactile and chewy in the middle, with a slight sweetness buffered by lively acidity. Strong fusel and smoky mineral qualities are lifted by an energetic citric note. This very fine-grained, sexy riesling finishes broad, dry and impressively long, coating the palate with dusty stone. 

93

2008 Josmeyer Riesling Hengst Samain
($106; 13.5% alcohol, 6 g/l r.s. and 7.4 acidity) Pale-medium bright yellow. Riper on the nose than the regular Hengst, offering expressive aromas of peach, orange peel, brown spices and botanical herbs. Then surprisingly dry and backward on the palate, with strong acidity keeping the powerful, chewy flavors of lemon and stone under wraps. Less showy today than the regular Hengst and a bit disorganized. This very tactile, long riesling needs a good five or six years of cellaring to harmonize. 

93(+?)

2008 Josmeyer Pinot Gris 1854 Fondation Vieilles Vignes
($67) Palish yellow. Pure peach, spun sugar, menthol and spices on the nose. Supple, chewy and surprisingly dry, even a bit youthfully aggressive, with fruit salad flavors currently dominated by brisk acidity. Finishes with a slightly medicinal character that calls for a bit of patience. Gives a much drier impression than the 2007 at the same stage, probably due to higher acidity. 

88

2008 Josmeyer Pinot Gris Hengst
($85; 13% alcohol, 23 g/l r.s. and 6.2 acidity) Medium yellow. Ripe, nuanced nose offers aromas of peach, ginger, fresh hay and flowers. Silky-sweet and opulent, in a distinctly easygoing and seamless style compared to the Fondation. There's sound acidity here but this seems accessible already. Finishes sweet and long, with very good but not outstanding grip. Is there more to come? 
90

2008 Josmeyer Pinot Gris Brand
($85; 14.5% alcohol, 12 g/l r.s. and 7.9 acidity) Palish straw-yellow color. Deep, musky aromas of honey, spices, marzipan and earth. Fatter and deeper than the Hengst pinot gris, with more buffering extract and strong but harmonious acidity minimizing its moderate sweetness. Tactile, serious, soil-inflected pinot gris, with powerful minerality giving lift to the very long, surprisingly dry finish. This needs a few years in the cellar to lose some of its baby fat. 

91(+?)

2008 Josmeyer Gewurztraminer Les Archenets
($65; 37 g/l r.s. and 4.3 acidity) Yellow-gold. Subdued but pure aromas of mirabelle, apricot, pineapple, allspice and mint. Plump, supple and sweet, with clean, gentle flavors of yellow fruits and brown spices. The smooth finish offers lingering spice character. This would make a lovely aperitif. 

89

2008 Josmeyer Gewurztraminer Hengst
($85; 14.5% alcohol, 33 g/l r.s. and 4.5 acidity) Medium yellow. Subtly complex aromas of crushed stone, rose petal, caraway seed and cinnamon oil. Very sweet and silky on entry, then plush and generous in the middle, with excellent concentration and spicy intensity. In a rather laid-back, suave style but dusty, tactile and ripe, with just enough balancing acidity to give it shape and verve. This is very easy to like right now. 

