
Gunderloch
Germany - Rheinhessen - Nackenheim

R O T H E N B E R G  T B A  V D P  G R O S S E
L A G E
100% Riesling

Production area: best parcel of the Rothenberg vineyard
Harvest: manual
Vinification: only the best grapes are used
Refinement: ferment for a prolonged period and at an
extremely slow pace
Color: straw yellow
Fragrance: exotic dried, ripe and aromatic fruit combined with
energetic acidity
Flavor: dense, rich and voluptuous dessert, with concentrated
apricot nectar, peach pie, apricot tart and baked pear flavours
woven together by fresh acidity. The long, creamy finish is
loaded with honeyed notes, showing hints of savouriness
Alcoholic Grade: 6% vol

Ownership/Founders Hasselbach family / Carl Gunderloch
Start of Activity 1890
Vitiviniculture Traditional
Hectares 24
Bottles produced 150.000

Founded in 1890, Gunderloch is an icon of Rheinessen, the most extensive wine-growing region in Germany. Fritz
Hasselbach, married with Agnes Usinger (the oldest of the sisters who owned the cellar), took the reins of Gunderloch
in 1986 and restored its earlier splendor, making the “roter hang” of Nackenheim renowned throughout the world.
Fritz, after being graduated in Eltville and taking the degree in Geisenheim (the most prestigious German university in
viticulture), he left the management of the business to his son Johannes who, thanks to his international experience,
carries out Gunderloch’s development producing fine and elegant wines, which are perfect ambassadors of the
Rheinhessen.


