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Delicious. Only produced in the best years to ensure 

the amazing balance of honeyed flavours from fully 

Andreas Bender Hofpäsch Riesling Zenit 
 

Making wines in both Mosel and in the Pfalz, winemaker Andreas Bender displays an unerring capacity to create a 

compelling balance of fruit and acidity. Colleagues refer to him as a “Maverick from the Mosel.” It is a fitting name 

for the unconventional and passionate winemaker. On one hand Andreas is very modern, especially in his label 

design, but also in the style of his wines. On the other hand, in contrast to his modern side, Andreas is also an 

absolute traditionalist who confidently believes in the “controlled doing nothing.” Growing up in vineyards, 

Andreas worked in the vineyard and he created his first wine at the age of 13. Seeking challenges and constantly 

learning about vine growing and wine making, Andreas studied Viticulture & Enology at Geisenheim and later 

practiced in the USA, France, Austria and Italy. Andreas decided to fulfill his dream of having his own winery in 

2008, starting his winery in his hometown of Leiwen on the Mosel. 
 

Sustainable Farming 

”The most important thing is first-class grapes from prime locations" 

~Andreas Bender 

Andreas uses traditional and classic vineyard management practices, with 

profound respect for terroir. A Négociant Éleveur, Bender's wines are made from 

a combination of fruit from his own vineyards, and grapes from trusted growers 

who grow to his specifications: sustainable farming practices, hand picked, gentle 

handling of the grapes. His minimalistic, let nature run its course, approach 

governs the entire wine making season from vine to grape to bottle. 

Low Intervention Wine Making 

 
 

Blue Slate at Blattenberg 

 

Andreas uses traditional, “hands-off” winemaking approach, focusing on 

growing premium quality grapes, vinifying each parcel separately and 

only using indigenous yeast. His wines are crafted with light filtration 

and without fining. 

Andreas believes in, and employs, techniques which show the character of 

each variety and terroir of the region: various kinds of slate deposits on the 

bank of the Mosel for Riesling and Weissburgunder (Pinot Blanc) and 

gravel, sand, loam, loess, limestone soils in Pfalz, dedicated mostly for 

Pinot Noir, Merlot and Cabernet Sauvignon. 
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ANDREAS BENDER 

HOFPÄSCH RIESLING ZENIT 
 

 
SKU: 

 

Region: 

Classification: 

Vintage: 

Grapes: 

Vineyard: 

Soil Composition: 

Vineyard Training: 

Density/Yield: 

Fermentation: 

 

789598 

 

Mosel 

 

Prädikatswein 

 

2018 

 

100% Riesling 

 

Single steep vineyard around Leiwen Red Slate with 

optimal Sun exposure Guyot 

40 hl/ha 

 

Spontaneous, with native yeasts 

 

No intervention wine-making, cool ferment Large old 

 

 

 

 

 

 

 

 

 

 

 

 
 

Tasting Note 

Deep golden colour as a result of the oxidative vinification in oak. Beautiful Riesling nose of slate and citrus 
with a touch of honey with very fine flavours on the palate. Clean and elegant with a long finish. 

 

Pairing Suggestion 

It serves as a delicious aperitif and works extremely well with fruit, salads, Asian inspired dishes, and soft 
cheese. 

 

Sales Facts: 

 Sustainable farming with no intervention wine making, natural yeast create terroir expressive wines 
 A delightful Mosel Riesling from one of the original Premier Cru Vineyards, Schweicher Annaberg 

 Crafted in the traditional style, it has an alluring balance of natural sweetness and refreshing acidity. 

Vinification: 
 

Aging: 

 
oak casks (no new oak) 

Alcohol: 8.5% 

Residual Sugar: 10 g/l 

PH: 3.05 g/l 

TA: 9.8 g/l 

Free S02: 45 

Total S02 120 
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