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This winery was established in 1758; Franz and his son Matthias 
represent the seventh and eighth generation here. The winery’s 
holdings consist of 12 hectares of vineyards in Deidesheim, 
Forst and Ruppertsberg, picturesque villages which lie in the 
shadow of the Mittelhaardt mountain range, and constitute 
the great winemaking heart of the Pfalz. Soils are a fantastic 
mix of sandstone, basalt boulders, lime and layers of loess and 
clay, contributing to the complexity and variety of the wines 
made here. Kimich refers to their vineyards as “environmentally 
farmed to preserve the ecological balance of the Palatinate 
countryside.”

The 200-year-old cellar includes large old barrels as well as 
modern stainless tanks used for the younger, fresher cuvées. 
Kimich produces about 100,000+ bottles of wine a year, 
composed of dry wine (80%), semi-dry (15%) and sweet (5%). 

Riesling Kabinett Trocken 
Deidesheimer Herrgottsacker 2019 12/1L

A liter of the raciest, most energetic and appealingly 
mineralische Riesling imaginable.

Bright yellow colour with green highlights; in the nose 
aromas of apple, yellow stone fruits and freshness; on 
the palate very harmonic, totally dry and refreshing.
Deidesheimer Herrgottsacker is a single vineyard site 
with a size of 121 hectares. 10% of the vineyard site 
is steep, 20% hilly and 70% are flat. The soil varies 
between sandy loam and loamy sand, mixed with 
limestone rocks and red sandstone.

The name “Herrgottsacker” is probably derived from 
the word “Gottesacker” (which is a former word for 
cementery) and this interpretation from Kimich, a 
small, traditional, 8th generation estate, is an absurd 
value in the liter bottle (33% more wine)! Limited 
production.

Technical Specifications
SKU: DB1808-19

Product Type: White Wine

Varietal: Riesling

Farming Type: Sustainable

Alcohol: 12%

Residual Sugar: 7.5 g/ltr
 
Acidity: 7.6 g/ltr

Must Weight: 88° Oechsle

Harvest: 26th of September 2019 - Temperature 
controlled fermentation in stainless steel. On the fine 
yeast until bottling in stainless steel tanks (26th of 
February 2020)

KIMICH
Pfalz, Germany


