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It’s dusty and dark in the Kuntz family’s ancient wine cellar. A
train of tiny gas bubbles rises continuously from the winding
glass tubes stuck tightly in countless wine barrels. Sybille Kuntz
smiles contentedly: as long as the bubbles keep rising, the grape
juice is happily fermenting and maturing in wooden casks and
stainless steel tanks, safely on its way to becoming the unmatched
Mosel Riesling. Sybille Kuntz, only daughter of a long-established
Mosel winemaking family, founded her own wine estate in 1984
in her home village Bernkastel-Lieser. At the age of 27, well
equipped with a degree in economics, and with the support of
husband Markus – oenologist from South Baden, incidentally
from a family that also looks back on a long history of wine-
making – Sybille Kuntz made up her mind to pursue her own
very special wine philosophy. 

The couple sees itself as wine-makers, not vintners; good winemust be wanted. And they both put a great deal of
time and effort into it. Sybille Kuntz firmly believes in her up-to
100-year-old Riesling vines, nestled into the steep hillsides, sur-
rounding the wine-growing villages of Lieser, Bernkastel-Kues
and Wehlen. They thrive especially well in conditions of inten-
sive sunshine, and even in dry summers their elaborate root
system is still capable of drawing sufficient humidity out of the
slate soil, which also delivers vital minerals and lends Mosel
wines their characteristic flavour. 

To Sybille Kuntz, grapes are a sensitive natural product. All
the estate’s grapes are carefully harvested by hand. The precious
fruit must on no account be crushed before it reaches the cellar,
otherwise it grows mouldy. 
Quality wines, not mass production: the winemakers’ concept
has turned out to be a complete success. Their powerful “heavy”
wines are admired for their extraordinary flavour and independ-
ent profile, and need to be explored and enjoyed at leisure.

Bouquets of melon, mango and peach

Winemaker Sybille Kuntz, from the Mosel re-
gion, creates excellent-quality wines from al-
most 100-year-old vines.  

BEST RYANAIR DESTINATIONS:  Karlsruhe (Baden), Frankfurt (Hahn)

Connoisseurs go into raptures
about their typical aromas; mel-
on or a hint of mango. But na-
tive bouquets like stone fruit or
red vineyard peach can also be
discovered in Kuntz wines.

In the meantime, the little wine
estate in Lieser has started to ex-
port its excellent wines all over
the world. And the “Queen of
Riesling” – as a Dutch wine peri-
odical recently referred to Sybille
Kuntz – is particularly proud of
one thing: her Trockenbeeren-
auslese wines. Using hand-
picked, sun-dried raisins Sybille
Kuntz creates high-quality sweet
wines. A very special treasure,
the Trockenbeerenauslese
vintage of the extraordinary
summer of 2003, is still slowly
maturing deep in the dusky wine
cellar: Five litres of grape juice,
as thick and dark as honey, with
a record sugar content of 319
Oechsle degrees. Inside a thick
bulbous bottle the liquid gold is
slowly fermenting and this could
even become the Trocken-
beerenauslese of the century –
after all, the really good stuff just
has to ferment for a while.) 

Establishing a new estate headed by
a woman in the traditional German
wine industry has been a challenge.
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B A L S A M I C  V I N E G A R  O F  M O D E N A

The art, secrets and skills of making
our Aceto Balsamico di Modena has
been handed down, in our family,
from father to son.
The quality of a fine Balsamic Vinegar
of Modena is dependant on three
main components – the selection of
vineyards, the choice of grapes
used and the care taken in
the method of production.
The Giacobazzi family has
established its renowned 
reputation over the past 
150 years by producing
exceptional Balsamic Vinegars
using a process of slow and
natural fermentation to bring
this spectacular vinegar to a
mellow maturity.
The grapes are carefully
selected before they are softly
pressed. Part of the grape
juice is concentrated and
cooked and part is fermented
in wine and turned in vinegar.
The concentrated grape 'must'
is blended with wine vinegar

and then matured in barrels of various
woods to achieve his renowed flavour.
The sweet and sour flavour of our
Balsamico is unique with its rich, dark

brown colour and its
aromatic and absorbing

scent. It is intense,
yet   delicate,   and 

its method of
production is

the result of
long experience

and love for this product.
The history of Balsamic
Vinegar of Modena is the
history of time itself. 
In the silent darkness of our
"acetaie" (vinegar lofts) it
evolves and refines unique
flavours   and   scents   until   it 
has   matured   and   is   ready 
to be released in the kitchen
and   at   the   table,   where 
our  Balsamic   Vinegar   will 
enhance every course, from
hors d’oeuvre   to   desserts…..
like magic.

Fattorie Giacobazzi s.r.l. Via Provinciale Ovest 10, 41015 Nonantola (Modena), Italy
Distributed by Giacobazzi UK Limited - 2B The Circle, Queen Elizabeth Street, London SE1 2JE

Tel: 020 7407 9949- Fax: 020 7407 9939 - www.balsamico.co.uk
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