Producing top quality German Riesling is more than just a science, it is an art.

A Family
Collaboration

Quality First

Heinz Eifel started the parent winery
(Romerhof ) in 1979, in the heart of the
Mosel Valley –Trittenheim. With the help
of his daughter, Anne Eifel-Spohr, they
set out to produce a brand of top-quality
wines that reflected the distinctive character of the vineyard sites. The idea behind
their collaboration was to pay respect to
tradition while incorporating the inspiration of the young winemaker, Anne. So
pleased with the quality and individual
character of these wines, the Eifel family
decided to put their own name on the bottle, thus creating HEINZ EIFEL wines.

Heinz Eifel wines are crafted from the highest quality grapes processed with only the
most modern standards, techniques and
technology. Unlike many larger German
wineries, Heinz and Anne have control over
the entire winemaking process — from
vine to bottle. Over the past 20 years, they
have established long-term contracts with
select growers who are advised to cultivate
vineyards under exacting standards with
restricted yields and specific harvest times.
Fermentation takes place in temperature
controlled stainless steel tanks. All wines are
then tasted and blended by a committee of
oenologists and sommeliers. All production
takes place in an ISO standard certified bottling plant and the wines are stored in modern climate-controlled warehouses. This
vision is deeply rooted at Römerhof and
extends throughout the Eifel family.

The Heinz Eifel label design reflects the German wine classification system.
Dryer					

KABINETT

Signifies that
grapes were picked
at normal harvest
- off dry style.

ARGENTINA

SPÄTLESE

Sweeter and fruitier than Kabinett.
Grapes picked at
least 7 days after
normal harvest.

AUSTRALIA

AUSTRIA

Sweeter

AUSLESE

Made from very
ripe, hand-selected
bunches, typically
semi-sweet or sweet,
sometimes with some
noble rot character.

CANADA

CHILE

BEERENAUSLESE

Made from overripe grapes
individually selected from
bunches and often affected
by noble rot, making rich
sweet dessert wine.

ENGLAND

P: 8 4 7 .6 4 7 .1 1 0 0

FRANCE

GERMANY

The Shine Line

DRY RIESLING

Refreshing, clean,
bright with natural
acidity. Dry style.

ITALY

NEW ZEALAND
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QBA RIESLING

GEWÜRZTRAMINER

the Qba classifies this
as a “quality wine” vs.
a standard table wine.

Produced in an offdry style with exotic
aromas & flavors of
lychee,rose petal,
passion fruit & ginger.

PORTUGAL

UNITED STATES

SPAIN

