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Hans Wirsching, Scheurebe Dry (2016)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - White 
Hans Wirsching 
Franken, Germany 
Scheurebe  
Franken
750 mL × 12 

PRODUCER NOTES: Hans Wirsching is located in Iphofen, Franconia and is one of the largest wineries in Germany. 
Although the buildings and the cellar date back to 1550, the estate wasn’t founded until 1630, when the local 
abbey gave the Wirsching family their first vineyards. The family has maintained their legacy through extenuating 
circumstances in history –the Swedish Intervention during the 30 years War, phylloxera and two World Wars – and 
it remains one of the oldest privately owned estates in the country. 

It was Andreas Wirsching in the early 1910’s who managed to save the estate and passed along his love for the 
land to his son Hans. Upon his father’s death, Hans inherited the estate and spearheaded several key initiatives, 
most notably planting new vineyards with grafted, phylloxera-resistant vines and restoring the family’s estate 
vineyard, the Iphoefer Julius-Echter-Berg. Hans is credited for being the first to plant Scheurebe in 1952. When 
Hans Wirsching Jr. passed away in 1990, Heinrich assumed responsibility of the family enterprise. Heinrich, along 
with his daughters, represents the 14th and 15th generation of the family to preside over the winery.

The 197 acre estate is planted with Silvaner (40%), Riesling (20%), Pinot Blanc (8%), Scheurebe (7%) and Pinot Noir 
(7%). The remaining 18% is a mix of Pinot Gris, Muller-Thurgau, Bacchus, Traminer, Rieslaner, Chardonnay, Portugais 
Bleu, Dornfelder and Domina. The vineyards face south by southwest and are planted on steep slopes composed 
of gypsum keuper soils. The Julius Echter Berg Vineyard is comprised of grey-brown gypsum marl with layers of red 
sandstone and tends to produce rich and opulent Silvaners. The soils at the Iphoefer Kronsberg Vineyard have a 
higher mineral and calcium content and in the Iphoefer Kalb Vineyard, the Keuper soils are darker and tend to 
produce fuller-bodied fruit. Yields are kept low, organic fertilizer is preferred and the grapes are harvested late, to 
ensure proper phenolic ripeness
TASTING NOTES: This Scheurebe wine is a delight due to its fresh and fruity bouquet of herbal grapefruit, lifted and 
zesty. Exotic grapefruit and mango with  a creaminess and a refreshing acidity make this wine very pleasant to 
drink. 
FOOD PAIRINGS: It took us several minutes to learn how to say this varietal! This wine would go great with spicy 
Asian-style dishes, pork sausage with apples and kraut, creamy seafood pasta and many soft cheeses.

Niepoort, Bairrada Drink Me Nat Cool (2019)
Type Wine - Still - Red
Producer Niepoort
Region Beiras, Portugal
Grape Baga
Appellation Bairrada
Size 1 L × 12

PRODUCER NOTES: When the Niepoort family moved from Holland to the Duoro region of Portugal in 1842, the rise 
of one of the great Port houses of Oporto began. And in 1997, as the fifth generation to make fortified wines for 
the family business, Dirk Niepoort began a brand new rise. Considered a true Renaissance man, Dirk continues to 
make Port using the same traditional methods as his ancestors, while also leading the way as one of Portugal’s 
most innovative, creative and exciting producers of dry table wine.
Dirk started making table wine because, well, he likes to drink table wine. As it turns out, he is rather good at it. 
During the past 25 years, Dirk has put both the family estate and the entire region on the map for wine. He is a 
pioneer of modern approaches—creating artistic labels and new marketing and selling practices—but with a 
healthy respect for traditional, classic methods of winemaking. Niepoort spares no expense in creating wines that 
match their high-quality Port siblings. GRAPE VARIETY: 100% Baga  (Average vine age 80-100 years)
TASTING NOTES: Very light in colour, the 2019 vintage of this wine offers a frank and expressive aromatic profile full 
of freshness and floral notes. It showcases the character of the Baga grape variety and Bairrada region superbly, 
with beautiful aromas of strawberries, dried roses and some spice. The wine’s minerality is reminiscent of the vines’ 
calcareous soils and unmistakeable Atlantic climate. Fresh, direct and very seductive, this wine is light on its feet 
and so easy to drink, it will entice you to have another glass. It makes a very versatile food wine – just add a good 
meal and good friends! Serve chilled. Pure pleasure! Naturally cool! 
FOOD PAIRINGS: Super weird! It can be drank slightly chilled and locally it is traditional to pair with rich suckling 
pig, in other regions pork belly to duck, from rich pastas to heavy stews. Perfect for fall!
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