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ABOUT US													

WHEN YOU READ THIS,  YOU TOO BECOME A PART OF THE STORY.

Our location in the heart of Germany’s wine producing
regions has enabled us to develop an extensive network 
of contacts including Germany´s top wine producers. 
Our relationships are your opportunity! 
CHRISTIAN RESS

We admit that conversations with us often turn to family, but there’s a good  
reason. Veritable stands for trust and honesty in all regards. For over 20 years, our 
founders have served as a reliable and effective representative for the most renowned 
family-run wine estates in Europe. We forge durable links between these estates and 
our commercial partners. 

Those deals reflect our unflagging confidence in every wine we take into the port-
folio. And we are selective about who we work with: the chemistry has to be 
right on all sides. In exchange, we bond with our suppliers not just at a busi-
ness level, but at a personal one as well. The friendships we establish are an im-
portant part of ensuring that we view each other as colleagues, not just clients.  
We represent family-run estates of historical renowned and with uncompromising 
standards for themselves... and for us. International recognition and a history of 
awards are among the factors we look for in our partners, and inspire us to continue 
taking our own performance to the next level.

We know our markets as intimately as we know our winemakers, which is why we as 
an agency and distributor always find the perfect partner and tailored solution for eve-
ry individual need. This booklet recounts our passion, our ideas, and the personalities 
with whom we work on a daily basis. Welcome to our world.
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WINES & ESTATES MOSEL/SAAR										

AREA UNDER VINE:  8,800 ha / 21,740 acres

MAIN GRAPE VARIETIES:
Riesling (62 %) Mueller-Thurgau (11 %)

SOIL TYPES:
Devon slate (esp. Middle Mosel,  Saar & Ruwer); limestone and marl 
(Upper Mosel); clay slate and sandstone (Lower Mosel)

FACTS & FIGURES

When it comes to German wine, 
and in particular to German Ries-
ling, there is definitively no way 
around the famous wines from the 
Mosel region. 

Highly delicate Rieslings display-
ing character and complexity at the 
same time. The peculiarities are the 
extraordinary geog-raphy and ter-
roir of this stunning region: extre-
mely steep slopes, among the most 
breathtaking in the world, a unique 
microclimate thanks to the Mosel 
River, the altitude of the vineyards 
and slate soils of different colors. 

VO N  O T H E G R AV E N

RHINE

MOSEL

“Riesling from the Mosel and its even cooler 
tributaries the Saar and Ruwer is one of the 
wine world’s most distinctive, least imitable 
wine styles: light, crisp, racy, refreshing as a 
mountain stream and somehow tasting of the 
slate which, by reradiating warmth overnight, 
helps ripen so many Riesling vines. 
This is the wine to drink while writing or 
reading; it refreshes the palate and sharpens 
the brain (or at least that’s what  
it feels like).” 
JANCIS ROBINSON

The long tradition of viticulture has 
existed in the region for more than 
2,000 years when the Romans arri-
ved in the Teutonic, along with their 
winemaking knowledge and found 
the perfect place to produce aro-
matic, seductive, enduring wines. 
The Mosel, including its tributaries 
Saar and Ruwer, produces all styles 
of Rieslings, from QbA to Prädikat 
wines, which used to be among the 
most precious and expensive wines 
in the entire world. 

M O S E L
S T E E P  S L O P E  V I N E YA R D S  AT  I T S  B E S T

  BERNKASTEL-KUES

COCHEM  

TRIER  



WINES & ESTATES VON OTHEGRAVEN 

AREA UNDER VINE:  16 ha / 39,5 acres

MAIN GRAPE VARIETIES: Riesling

BOTTLES PER YEAR: 100,000

FACTS & FIGURES

Von Othegraven is a family wine 
estate situated on the steep slopes 
of the Saar valley. Since 2010, it is 
owned by German Quizmaster 
and TV host Günther Jauch, who-
se grandmother was a born Von 
Othegraven and the sister of the 
former proprietor Max Von Otheg-
raven. Mr. Jauch, who spent nume-
rous holidays at the family’s winery 
during his childhood, is now ope-
rating the estate together with his 
wife, representing the 7th genera-
tion. The wines, mainly out of Ries-
ling vines, are made by the excellent 
winemaker Swen Klinger: manual 
work in the vineyards and control-
led inactivity in the cellar are his 
key ingredients for expressing the 
different personality of each wine. 

The vines grow in some of the most 
prestigious sites of the Saar valley 
including the amphitheater-like 
Ockfener Bockstein, the historic 
Wawerner Großer Herrenberg and 
the famous Wiltinger Kupp. Von 
Othegraven’s main vineyard is the 
monumental Kanzemer Altenberg, 
located right behind the cellar, in 
the small village of Kanzem. With 
about 250 meters, the Kanzemer 
Altenberg is the longest steep slope 
vineyard in Germany.
The wines from Von Othegraven 
are known and appreciated for 
their individual character. Fresh, vi-
vid and wildish-reductive aromas, 
complexity and long aging poten-
tial compose the unequivocal style 
of the winery.



“Steep south-facing vineyards, rugged slate soil,
 a perfect climate – the ideal place to produce our wine.”

WINES & ESTATES VON OTHEGRAVEN 



WINES & ESTATES RHEINHESSEN										

AREA UNDER VINE:  26,760 ha / 66,120 acres

MAIN GRAPE VARIETIES:
Riesling (18%), Mueller-Thurgau (16%), Dornfelder (13%)

SOIL TYPES:
mainly loess, complemented by marl, clay, sandstone and limestone

FACTS & FIGURES

“Welcome to the dream factory 
of dry German wines.” 
STUART PIGOTT

Rheinhessen - the land of the gentle 
hills - is Germany’s largest winegro-
wing area and offers a huge diver-
sity of wine profiles. Thanks to the 
different soil types and microcli-
mates, this big region is, for almost 
every varietal, a perfect location 
to ripen and express its individual 
origin. High-quality dry Riesling, 
from the Niersteiner Roter Hang 
(Red Slope), and Silvaner are the 
flagship wines of Rheinhessen. Ho-
wever, other white grape varieties 
as well as red ones are becoming 
more and more popular. For more 
than twenty years, a new, young and 

RHINE

MOSEL   MAINZ

  NIERSTEIN

  WORMS

T H Ö R L E  

ambitious generation of winema-
kers started to focus more on wine 
quality with the aim of bringing out 
the diverse characteristics of all the 
different terroirs and region. 

G R Ö H L  

R H E I N H E S S E N  –
 T H E  R E G I O N  O F  T H E  H U N D R E D  H I L L S



WINES & ESTATES GRÖHL 

AREA UNDER VINE: 25 ha / 61,77 acres

MAIN GRAPE VARIETIES: Riesling, Chardonnay, Pinot noir, 
Pinot blanc, Sauvignon blanc

CERTIFIED ORGANIC

FACTS & FIGURES

The family Gröhl has been growing 
wine in Weinolsheim since 1625 
and has kept the tradition alive 
for 13 generations. Now the 12th 
and 13th generation of the family 
are running, operating, and argu-
ing over the estate together. Even 
though there are many different 
ideas and opinions clashing toge-
ther, the family shares one common 
goal: To produce wines that inspire 
and touch people. Working close 
with nature and protecting the en-
vironment is a priority for the esta-
te. The family adapts their winema-
king to nature and works with cover 
crops to break up the monoculture 
of vine growing to increase the bio-
diversity in the vineyards. 

As passionate Riesling drinkers, 
the hearts of the family belong to 
the “Rote Hang” in Nierstein, whe-
re they cultivate the famous Pett-
enthal and Ölberg sites. The name 
Roter Hang derives from the iron-
rich slate soils, which have a red 
colour due to the oxidized iron in 
the ground. These mineral rich so-
ils give the wines a taut, sparse, and 
uniquely salty character.



WINES & ESTATES GRÖHL 

That the family is on the right track with their 
philosophy and work ethic can be seen in such
great successes like winning the “rising star of the 
year in the region of Rheinhessen” by the wine 
magazine Vinum and gaining more and more 
recognition for their wines.

"Taking on the legacy of 12 generations 
makes me incredibly proud. But we as the 
wild 13th generation also want to aim high." 
JOHANNES GRÖHL



WINES & ESTATES STRAUCH 

AREA UNDER VINE:  25 ha / 61,77 acres 

MAIN GRAPE VARIETIES: Chardonnay, Pinot noir, Pinot blanc, Riesling

CERTIFIED ORGANIC

FACTS & FIGURES

To craft exceptional sparkling wi-
nes in harmony with nature that 
authentically reflect the region and 
stand out from the rest - that was 
Tim Weißbach's and Isabel Strauch-
Weißbach's goal when they jointly 
took over the traditional Dalber-
gerhof sparkling wine cellar, the 
estate of Isabel Strauch-Weißbach's 
parents, in 2011 and launched the 
STRAUCH Sektmanufaktur.

Organic cultivation of the appro-
ximately 25 hectares of vineyards 
with the best sites Osthofener Gold-
berg, Osthofener Liebenberg and 
Mettenheimer Michelsberg is an 
important component. Pure hand 
harvesting and gentle processing of 
the base wines according to métho-

de traditionnelle, as well as matura-
tion on the lees for between 24-30 
months  are essential for the quality 
of the sparkling wines. The combi-
nation of typical Champagne grape 
varieties such as Chardonnay, Pinot 
Meunier and Pinot noir with the 
classic grape varieties Pinot blanc 
and Riesling make the difference.



WINES & ESTATES STRAUCH 

"To produce distinctive sparkling wines, in harmony with na-
ture, that can compete with the great wines of the world, that 
authentically reflect us and our region, and that stand out from 
the rest."



WINES & ESTATES THÖRLE 

AREA UNDER VINE: 25 ha / 61 acres

MAIN GRAPE VARIETIES: Riesling and Spätburgunder

BOTTLES PER YEAR: 150,000

CERTIFIED ORGANIC

FACTS & FIGURES

The family-owned winery dates 
back to the 16th century. In 1985, 
Rudolf Thörle took over the estate 
from his father Jakob Thörle and 
started focusing more on the tra-
ditional varietals Riesling & Spät-
burgunder. In the following years, 
the Thörle family acquired and 
planted excellent parcels in Saul-
heim’s Grand Cru and premier Cru 
vineyard sites to expand the estate’s 
diversity of terroirs. 

Since 2006, the fortunes of the wine 
state have been in the hands of the 
new generation, represented by Jo-
hannes and Christoph Thörle. The 
two brothers manage the winery 
with passion and innovation. They 

produce distinctive, sappy Rieslings 
and delicate Spätburgunders from 
the characteristically calcareous li-
mestone soils of Saulheim’s single 
vineyards Hölle, Schlossberg and 
Probstey. 

The young talents have received 
several prizes and awards for their 
individual approach and new pres-
sing techniques. In order to ensure 
the maximum extraction from the 
grapes, they apply mash retention 
and use their spontaneous yeasts 
for fermentation processes instead 
of resorting to pure-cultured yeast 
from the lab. Today, the Thörle esta-
te ranks among the best producers 
in Rheinhessen. 



WINES & ESTATES THÖRLE 

“In the past ten years, 
we have been perfecting our

style, now our Rieslings 
are like liquid limestone.”



WINES & ESTATES PFALZ										

AREA UNDER VINE:  23,590 ha / 58,292 acres

MAIN GRAPE VARIETIES:
Riesling (24%), Dornfelder (12,7%)

SOIL TYPES:
various kinds of soils such as red sandstone, chalky clay soil, marl, 
volcanic rocks

FACTS & FIGURES

The Pfalz is a wine region full of 
superlatives: it’s the second lar-
gest German area under vines and 
it is the biggest red wine region in 
Germany. Situated right north of 
French Alsace, the Pfalz enjoys gre-
at climatic conditions, being well-
protected by mountains in the west. 
Just as the Vosges in the neighbo-
ring region, here the Haardt moun-
tains favor perfect winegrowing 
conditions with a mild and sunny 
climate. Thanks to the many hours 
of sun, manifold plants other than 
vines such as fig and kiwi trees can 
successfully flourish and in spring, 

“The Pfalz, or Palatinate, 
is not Germany’s largest wine 
region […], but it’s certainly the 
most exciting in terms of
diversity, innovation and fruit 
concentration.”
TIM ATKIN MW

flowering almond trees transform 
the region into a sea of pink blos-
soms.

The Pfalz offers a similar range 
of grape varieties as Rheinhessen 
with notable achievements in the 
red wine sector. Still, Riesling is 
the most important grape variety, 
which produces wines rich in flo-
wery aromas and fine perfumes of 
citrus: unique characteristics of this 
region.

P FA L Z  –
A N  E N T E R TA I N I N G  W I N E  L A N D

RHINE

MOSEL

NEUSTADT AN DER WEINSTRASSE 

  KAISERSLAUTERN 

S C H W E D H E L M  



WINES & ESTATES SCHWEDHELM 

AREA UNDER VINE: 18 ha / 44,5 acres

MAIN GRAPE VARIETIES: Riesling, Pinot blanc, Pinot noir, Chardonnay 

BOTTLES PER YEAR: 125,000

FACTS & FIGURES

The Schwedhelm brothers, Stephan 
and Georg, took over the wine esta-
te from their parents in 2006. Ste-
phan, the winemaker, has a degree 
in viticulture and oenology, while 
his brother Georg graduated from 
business school and is now in char-
ge of distribution and sales. Having 
both their own area of expertise, the 
two brothers perfectly complement 
each other and have succeeded in 
raising the wine quality to a whole 
new level. Over the past years, Ste-
phan and Georg have steadily inves-
ted in their winery, but even more 
in the vineyards, as they consider 
them to be the fundamental basis 
of great distinctive wines. “Schwar-
zer Herrgott” and “Wotanfels” are 
Schwedhelm’s best sites. Just like the 

estate itself, both vineyards are si-
tuated in the Zellertal, known as the 
oldest and northernmost wine-gro-
wing commune in the Pfalz. On top 
of the Wotanfels, a massive eight-
meter-high rock, which was in for-
mer times a Celtic place of sacrifice 
to their deity Wotan, dominates the 
surrounding landscape.

Picture by: Andreas Durst



WINES & ESTATES SCHWEDHELM 

The Schwedhelm brothers are particularly proud 
of their soils, which are on the one hand poor in 
terms of water and nutrients, but on the other 
hand, very rich in limestone. These conditions 
force the vines to root more in depth, resulting in 
extraordinary aromatic compounds in the grapes. 
They produce wines characterized by hints of ripe 
exotic fruits, a crispy well-integrated acidity and 
always influenced by this certain limestone-chalky 
flavor. Stephan and Georg, always refraining from 
imitating the famous producers from the more 
southern Mittelhaardt, have surely developed their 
individual style.

At the dawn of the 19th century,
winegrowers from Zellertal were 
renowned the world over. 
That grandheur ist still visible in 
our castle-like Estates, and the 
legacy is what we hope to reclaim! 

Pictures by: Andreas Durst



WINES & ESTATES BADEN										

AREA UNDER VINE:  15,812 ha / 39,072 acres

MAIN GRAPE VARIETIES:
Pinot noir (34.5%), Pinot blanc / Pinot gris (22%)

SOIL TYPES:
limestone, clay, loess and volcanic soils (Kaiserstuhl)

FACTS & FIGURES

Baden is the warm home of the Pi-
not varieties. With a distance of 400 
km (250 miles), the region deve-
lops from Mannheim, in the north, 
down to the Bodensee (Lake Cons-
tance), in the south. The vineyards 
are situated along the Rhine River 
in the west and the foothills of the 
Black Forest in the east, guarante-
eing perfect temperature fluctuati-
ons and constant ventilation. Baden 
is the most southern wine region in 
Germany, as well as the warmest. 
The Cistercian monks, who lived in 
the regions thousands of years ago, 
found Baden soils profiles and cli-

“The most southerly of Germany’s wine 
regions, just across the Rhine from Alsace,
 has the climate to produce some impressive 
red wines and some sturdy Grauburgunder 
and Weissburgunder”
JANCIS ROBINSON

mate similar to Burgundy and de-
cided to plant the Burgundy grape 
varieties Pinot Noir, called Spät-
burgunder in German. Today, the 
Grauburgunder, Weissburgunder, 
and Spätburgunder account for 
more than 50% of the area under 
vine. Baden’s Spätburgunders are 
intense, full-bodied and excellent 
wines to accompany food, thanks to 
their concentrated complexity and 
immense elegance.

B A D E N  –
N O T  O N LY  R I E S L I N G S 

LAKE CONSTANCE

RHINE

NECKAR
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H E I T L I N G E R

BU R G  R AV E N S B E R G



WINES & ESTATES HEITLINGER 

AREA UNDER VINE: 80 ha / 198 acres

MAIN GRAPE VARIETIES: Pinot noir, Chardonnay, 
Pinot blanc, Pinot gris, Riesling

BOTTLES PER YEAR: 580,000

CERTIFIED ORGANIC

FACTS & FIGURES

A riveting reinterpretation of an 
age-old discovery unfolds at Heitlin-
ger winery – where modern Pinots 
perfectly reflect their terroir.
The VDP winery is located in Ös-
tringen-Tiefenbach (Baden). It is 
privately owned by entrepreneur 
Heinz Heiler – a visionary who-
se grandsons, Philip and Patrick 
Jacklin, have seamlessly assumed 
pivotal roles within the family busi-
ness, steering the legacy into a new 
era of distinction. Today, the "Heit-
linger Genusswelten" include two 
biodynamic wineries – Heitlinger 
and Burg Ravensburg, a golf resort, 
two hotels, two restaurants and seve-
ral locations for unique private and 
corporate events. 

Dating back to the 12th century, 
the discerning Cistercian monks 
unearthed the unique terroir of the 
calcareous hills of the Kraichgau. 
Their historic import of Burgundi-
an varietals laid the foundation for 
Heitlinger's 80 hectares of meticu-
lously cultivated vineyards. In re-
cent years, substantial investments 
have breathed new life into the regi-
on's premier vineyards. Reclaiming 
abandoned, historically steep slopes 
has been nothing short of a viti-
cultural renaissance. These revered 
plots, such as Heinberg (Chardon-
nay), Wormsberg (Pinot Noir), Ei-
chelberg (Pinot Blanc), Spiegelberg 
(Pinot Gris), and Hassapfel (Auxer-
rois), once again stand as vanguards 
of viticulture in Baden.



WINES & ESTATES HEITLINGER 

“In our vineyards, every plant and creature is allowed to thrive and live. 
Our wines bundle this vivid diversity of activities and bring the magic of 
their origin into the bottle.”



WINES & ESTATES BURG RAVENSBURG 

AREA UNDER VINE: 38 ha / 94 acres

MAIN GRAPE VARIETIES: Riesling, Pinot noir, Blaufränkisch

BOTTLES PER YEAR: 300,000

CERTIFIED ORGANIC

FACTS & FIGURES

Embark on a vinous journey of ex-
cellence with Burg Ravensburg, one 
of the ten oldest, privately owned 
wineries globally, showcasing stellar 
Rieslings and Blaufränkisch wines.
Since its first mentioning in 1251 
Burg Ravensburg has been a witness 
to winemaking history in Kraich-
gau. A sprawling 35 hectares of vi-
neyards, encircling the castle, serve 
as the canvas for extraordinary wi-
nes. These vineyards bear evocative 
names like "Dicker Franz" (Blau-
fränkisch), “Husarenkappe” (Ries-
ling) and "Löchle" (red and white 
Burgundies). 
Claus Burmeister is responsible for 
the biodynamic farming at Burg Ra-
vensburg and its sister winery Heit-

linger. His sustainable approach 
is manifested in the utilization of 
self-produced organic compost for 
fertilization. Agricultural tasks such 
as pruning, soil management, and 
hand-harvesting are orchestrated 
in harmony with lunar phases. Fur-
ther enhancing the ecological ba-
lance, the inter-row spaces between 
the vines witness the assistance of 
woolly allies. Sheep actively con-
tribute to vineyard maintenance, 
serving as veritable "lawnmowers". 
Simultaneously, Burg Ravensburg 
embraces cutting-edge technology. 
Drones and robots have seamlessly 
woven themselves into the viticul-
tural fabric, attending to plant pro-
tection in the vineyards.



WINES & ESTATES BURG RAVENSBURG 

“High above the Kraichgau towers the Ravensburg Castle, 
wine has been cultivated here for more than 750 years. 

The favorable location, the mineral-rich soils and 
the special devotion of the winemakers were already 

the basis for outstanding wines. And they are still today.”

At Burg Ravensburg, the combination of biodyna-
mic principles and technical progress stands for 
contemporary agriculture in the heart of Baden.



  WIESBADEN

MOSEL

RHINE

WINES & ESTATES RHEINGAU										

AREA UNDER VINE:  3,210 ha /7,930 acres

MAIN GRAPE VARIETIES:
Riesling (78.2%); Pinot noir (12.7%)

SOIL TYPES:
many kinds of soil, including chalk, sand, gravel, all types of clay, loess, 
quartzite and slate

FACTS & FIGURES

The Rheingau is one of the most fa-
mous and appreciated wine regions 
of the world thanks to its worldwi-
de renowned Rieslings. Excellent 
wines are produced thanks to the 
region’s many centuries of culture 
and tradition, unique microclimate 
and soil types. Millions of years ago, 
the Rhein River started seeding the 
ideal conditions for vine growing 
by changing its natural flow from 
straight north to west. In the early 
12th century, monks established 
and developed viticulture techni-
ques that are still used to this day. 
In 1775, due to mysterious circums-

“Riesling is the classic grape 
of the Rheingau where it perhaps 
best reflects, in a steely, lemony, 
sometimes mineral-scented way, 
the differences between  
even neighboring vineyards.” 
JANCIS ROBINSON tances, the harvest permission arri-

ved 2 weeks after the standard date. 
The monks decided to select the 
overripe grapes anyway, which gave 
birth to the famous Prädikat Spät-
lese. Even though Rheingau was the 
first to invent the different Prädikat 
levels, it was the first region to pro-
mote dry wines and single viney-
ards sites. 

R H E I N G AU  –
W H E R E  T H E  R H E I N  R I V E R  TA K E S  A  B R E A K

 RÜDESHEIM 
 BA LT HA S A R  R E S S



WINES & ESTATES BALTHASAR RESS 

AREA UNDER VINE: 55 ha / 136 acres

MAIN GRAPE VARIETIES: Riesling and Pinot noir 

BOTTLES PER YEAR: 350,000

CERTIFIED ORGANIC

FACTS & FIGURES

In 1870, the Balthasar Ress estate 
was founded in Hattenheim. What 
began with a butcher´s shop and a 
restaurant quickly developed into a 
wine trade and wine estate, which 
today is one of the leading busines-
ses in the region and in the country. 
Today, 150 years after its founda-
tion, the Balthasar Ress Wine Estate 
is still completely owned by the Ress 
family. Stefan and Christian Ress 
are the fourth and fifth generation. 
Christian Ress has been responsible 
for the management of the family 
business since 2010. Markus Roll 
joined the estate in 2022 as Ope-
rations Manager and Sales Direc-
tor, taking on the responsibility of 
the entire production and hence, 

together with the support of cel-
lar master Stephan Sänger, making 
Balthasar Ress wines what they 
are today. They produce fine wines 
– the enduring alternative to the
mainstream. The key to individual
and high-quality wines lies in the
vineyards and the understanding of
not just nature, but also the needs of 
the vines themselves. Craftmanship
here being of primary importance,
but also respect. This one of the rea-
sons for the decision to become or-
ganic wine producers, having now
been officially and fully certified
since 2019.



WINES & ESTATES BALTHASAR RESS 



WINES & ESTATES NAHE										

AREA UNDER VINE:  4,240 ha / 10,470 acres

MAIN GRAPE VARIETIES:
Riesling (29%), Mueller-Thurgau (13%)

SOIL TYPES:
all kinds of igneous (volcanic), sedimentary (sandstone, clay, 
limestone) and metamorphic (slate) rocks

FACTS & FIGURES

The Nahe River, with its picturesque 
valley, is the most southern “wine-
tributary” of the Rhine and joins 
the stream in Bingen right on the 
opposite of Rüdesheim (Rheingau). 
In this small region, the vineyards 
vary from smooth hills to steep slo-
pes and grow on an infinite variety 
of different soil types. This diversi-
ty leads, in combination with the 
respective microclimates, to a vast 
number of unique wines with spe-
cific aromas and characteristics. In 
consideration of the exciting geolo-
gical conditions, it seems quite irra-
tional that the Nahe region became 

“The extreme stony soils are primarily what 
set Nahe’s top wines apart and they are very 
diverse.”
STUART PIGOTT

an individual legal wine region only 
in 1971. Before, wines were bottled 
and sold under the generic label 
“Rhine-wine”. Today, Nahe is one of 
the most unique regions: Riesling 
grapes found the perfect habitat to 
interpret and express all their gre-
at diversity, while the wines act like 
mirrors of their place of origin and 
specific vineyard sites.

N A H E  –
E V E R Y  T E N  M E T E R S ,  A  N E W, E X C I T I N G  S O I L  T Y P E

RHINE

MOSEL
BAD KREUZNACH 

NAHE

KO R E L L  



WINES & ESTATES KORRELL 

AREA UNDER VINE: 27 ha / 67 acres

MAIN GRAPE VARIETIES: Riesling, Pinot blanc, Pinot gris 

BOTTLES PER YEAR: 250,000

FACTS & FIGURES

The Korrell Family, owners of the 
renowned Estate Family Winery on 
the river Nahe have set themselves 
just one goal: to create the highest 
of quality with dedication, innova-
tion, and ambition. The heart of the 
Winery and at the same time their 
pride and joy is the single viney-
ard site named PARADISE. These 
clay and shell-limestone laden soils 
produce magnificent Rieslings, for 
which Martin Korrell stands today. 
Martin Korrell is a vintner by heart, 
trough and trough, his world is his 
vineyard. No need for stage lime-
light here, his wines steal the show 
on their own, through quality. The 
decision made to reduce their ran-
ge was a huge bound, a brave step 

and certainly not an easy one. The 
achievement; precise work and the 
ability to concentrate on the essen-
tials – LESS IS MORE. 

Cosmopolitan yet down to earth: 
For our family “Grass Roots” re-
main precious and irreplaceable. 
Our wines benefit from the pea-
ce, tranquility & inspiration to be 
found in PARADISE. 



WINES & ESTATES KORRELL 

L A N D S C H A F T



WINES & ESTATES RESS FAMILY WINERIES 

MAIN GRAPE VARIETIES: Riesling, Pinot noir, Pinot blanc, Pinot gris and 
Sauvignon blanc

FACTS & FIGURES

Gastronomy, wine trade and vi-
ticulture – the Ress family from 
Hattenheim in the Rheingau region 
stood for multifaceted indulgence 
since 1870. 

At that time, Balthasar Ress ope-
ned the “Hotel Ress” in what is now 
known as “Hotel Kronenschlöss-
chen”. On his wine selection, he 
soon listed wines under his family 
name. After the First World War, 
the restaurant business developed 
into a successful wine trade. In the 
1920s, Carl Ress, one of Baltha-
sar´s sons developed it into a stately  
winery. In the 50ies Carl and his  
nephew Paul took over the acclai-
med export winery “Hasensprung 

– Joachim Bäumer". This created
a solid foundation for future inter-
national activities. Stefan Ress, the
eldest son of Paul and today´s seni-
or, joined the company as a limited
partner in 1963.

After Carl´s death in 1976 the Bal-
thasar Ress KG was completely res-
tructured: All export and trade ac-
tivities were handled by the “Stefan 
B. Ress KG Weinkellerei” (acting as
“RESS FAMILY WINERIES”) from
now on and “Balthasar Ress KG”
was further developed into a pure
wine estate producing premium
wines exclusively from its own vi-
neyards.

Creative brand worlds and characterful wine collections 
◆ RESS   ◆  J.Bäumer   ◆  White Rabbit   ◆  Weinhaus Ress
◆ Villa Franz   ◆  Pretender



WINES & ESTATES RESS 

FACTS & FIGURES

Discover the fascinating world of 
the RESS range, where ecological 
responsibility and vegan enjoyment 
merge at the highest level. Our sing-
le-varietal wines offer an uncompli-
cated drinking flow and maximum 
pleasure. Inspired by the values sha-
red with Balthasar Ress - organic 
and fair production, sustainability 
and collegial exchange - the RESS 
line embodies availability all year 
round and encompasses a variety 
that ranges from the legendary New 
Year's Eve party to a relaxed Sunday 
brunch. The distinctive logo, the 
griffin from the family coat of arms, 
represents tradition and undisputa-
ble quality. RESS wines are not only 
organic and vegan but are also pro-

duced sustainably without the use 
of animal products. With RESS, you 
can experience organic wine, drin-
king flow, enjoyment of the product 
and top quality at a fair price.

AVAILABLE GRAPE VARIETIES: Riesling, Pinot noir, 
Pinot blanc, Pinot gris and Sauvignon blanc

BRAND CHARACTER: Your entry into the world of 
Balthasar Ress wines, Vegan, Organic 

VEGAN



WINES & ESTATES WHITE RABBIT							

FACTS & FIGURES

“Follow the rabbit to the »Wine« 
Wonderland“

For Lewis Carroll‘s world-famous 
novel character Alice, the encoun-
ter with the white, hasty rabbit is 
the beginning of a wonderfully 
twisted adventure in Wonderland. 
It is not without reason that the 
novel is one of the most influential 
works of literary nonsense. Readers 
and protagonists alike become cap-
tured in another world. Full of sur-
prises and absurdities. There isn‘t 
much room for logic and rationality 
here. Similar to the world of wine 
– and this is exactly what makes it
so colorful and imaginative. Hardly
any other drink is produced, tasted

and discussed as passionately as 
wine. This fruit-driven and play-
ful Riesling captures the creativity, 
imagination and boundless joy of 
wine and allows a short escape from 
reality through the simple pleasure 
of a glass of wine. White Rabbit 
Riesling represents the imagination 
and boundless enjoyment of wine.  
Welcome to the »Wine» Wonder-
land! 

AVAILABLE GRAPE VARIETY: Riesling

BRAND CHARACTER: Fruity, playful Riesling,recognizable label, 
your ticket to wine wonderland



WINES & ESTATES PRETENDER NON-ALCOHOLIC							

FACTS & FIGURES

Step into the enchanting world of 
"The Pretender" – a non-alcoholic 
alternative inspired by a whimsical 
crocodile legend along the Rhine's 
banks. This captivating libation is a 
true illusionist, cleverly deceiving 
the senses with its striking resem-
blance to traditional sparkling wine. 
Immerse yourself in elegance and 
pure enjoyment, all without a drop 
of alcohol. A nod to legends and a 
sneak peek into a future where "The 
Pretender" guarantees authentically 
delightful, alcohol-free experiences. 
Whether it's a reception, celebrat-
ion, or a menu accompaniment, 
this master of deception promises 
to elevate every occasion. Indulge 
in the magic of "The Pretender," 

where enjoyment knows no bounds 
– minus the alcohol. Perfect for tho-
se seeking a non-alcoholic option, it 
pairs seamlessly with fish, seafood,
white meat, and summer salads.
Uncover the secret to guilt-free en-
joyment and savor every moment
with "The Pretender"!

AVAILABLE GRAPE VARIETIES: Riesling and Muscat Varieties

BRAND CHARACTER: Non-alcoholic alternative for celebration, 
refreshing and elegant style, great menu accompaniment 



WINES & ESTATES VAN NAHMEN NON-ALCOHOLIC 

FACTS & FIGURES

Privatkelterei van Nahmen is a re-
nowned family company based in 
the Northern Rhine region of Ger-
many that specialises in the pro-
duction of high-quality fruit juices 
and nectars. For over 100 years, 
the company has stood for quality, 
tradition and passion. Now in 4th 
generation, the family still sticks 
firmly to the established traditions 
of craft, by pressing juice from all 
native fruits by themselves to gua-
rantee the highest quality.

The speciality of van Nahmen is the 
use of hand-picked, regional fruit, 
which is carefully processed into 
exquisite juices, fruit-seccos and 
sparkling juicy teas. The company 

attaches great importance to sustai-
nability and the preservation of old 
orchards and ancient fruit varieties. 
Gentle processing methods and the 
use of state-of-the-art technologies 
ensure that the fruit retains its full 
flavour.

Van Nahmen's product range inclu-
des a variety of fruit juices, nectars, 
fruit-seccos and sparkling juicy 
teas that can be enjoyed on their 
own or used as the basis for refres-
hing cocktails or culinary creations. 
Whether classic apple juices, exotic 
fruit blends or exquisite varieties 
such as quince or rhubarb - there is 
something to suit every taste.

Official VDP.Partner

Single-variety fruit juices, 
Fruit-Secco and Sparkling Juicy Tea

Certified organic

VEGAN



These beverages stand shoulder to 
shoulder with high-quality wines when 
it comes to food pairings. Numerous 
high-end gourmet restaurants pair van 
Nahmen juices with their creations, as 
more customers ask for a non-alcoholic 
enjoyment without sacrificing excellent 
craftsmanship.

Single-variety fruit juices
The range of single-variety fruit juices 
was created to preserve the special cha-
racteristics of ancient, regional fruit va-
rieties. These gourmet juices are pressed 
with passion and are characterised by 
an unmistakable taste that results from 
their varietal typicity.

WINES & ESTATES VAN NAHMEN NON-ALCOHOLIC 

Fruit-Secco
The Fruit-Seccos are an excellent non-alcoholic aperitif - a fruity,  
bubbly taste experience for special occasions.

Sparkling Juicy Tea
The secret of a top-quality cuvée lies in its composition. In co-ope-
ration with renowned tea sommeliers, the Sparkling Juicy Teas stand 
for pure enjoyment with 0% alcohol. Produced using the cold-brew 
method, it combines the fruitiness of our single-variety juices with 
selected notes of exquisite teas, resulting in a harmonious tasting ex-
perience.
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