
 TASTING NOTES 

Riesling "HUGEL" 2002 JUBILEE 

2002 VINTAGE:

In Alsace, the year 2002 began with an extremely cold January, and the 
ground was frozen solid for one whole month. Spring was alternately sunny 
and rainy with no spring frost. Flowering took place in mid-June, very quickly 
and very evenly, with neither coulure problems, nor even any millerandage.
As a large harvest looked likely, in early July we began an unprecedentedly 
severe green harvest programme that continued until mid-September. Alsace 
escaped the bad summer weather that affected other parts of Europe, and by 
mid-September we were expecting an abundant crop of good quality. Harvest 
began on 30 September with good weather conditions but a few days of 
gloomy weather caused deterioration in the sanitary state of some grapes 
and kept levels of acidity high. Overall, ripeness levels were excellent and 
beaumés range from 11.4% for Pinot Noir to 13.4% for Gewurztraminer. A 
good surprise came at the very end of our harvest. In the last days of October 
strong dry southerly winds allowed us to harvest our best Gewurztraminer 
vineyards at Vendange Tardive levels (over 16% potential) and even a fair 
quantity of Sélection de Grains nobles at a record 24% potential.

VINIFICATION:

Our Riesling JUBILEE comes from the historic HUGEL family estates in the 
heart of the Grand Cru Schoenenbourg slope. As for the rest of our 
production, our grapes are harvested exclusively by hand.
The grapes are taken in small tubs to the presses, which are filled by gravity, 
without any pumping or other mechanical intervention. After pressing, the 
must is decanted for a few hours, then fermented in temperature-controlled 
barrels or vats (at 18 to 24°C). The wine is racked just once, before natural 
clarification during the course of the winter. 
The following spring, the wine is lightly filtered just before bottling, and the 
bottles are then aged in our cellars until released for sale.

TASTING NOTES:  
(by Serge Dubs, World's Best Sommelier 1989)

Pale green with lemon yellow hints, its appearance is young, lively and 
crystal-clear.
Easily approachable, it has a clear, fresh, very fruity and floral bouquet of 
green apple, with touches of citrus fruit, spring blossom, lime, verbena, 
fennel…
A fine, classic Riesling, dry and fresh, it is crisp on the palate, with a 
charmingly elegant, noble character.
I would recommend this wine for drinking now, although it will keep 3 to 5 
years.
Serve it at 10°C with shellfish, seafood and saltwater or freshwater fish, either 
poached or in a cream sauce.


