Nahe
Winegrowing area:
Wine has been cultivated in the area on the Nahe and the Glan and Alsenz tributaries for 2,000
years. Protected from cold winds by the Hunsrück hills, mild temperatures and lots of sunshine
are the ideal climate for wine growing in the sunny valley with its low rainfall. Vines such as
Riesling, Rivaner and Silvaner grow here on around 4,000 hectares. A rich geological history has
given the Nahe region a whole host of different soils. The vines grow on shale, volcanic
porphyritic, loess or clay soils. This allows a diverse range of vines and styles of wine. The Nahe
winegrowing area has the most diverse soils nationwide and connoisseurs call it the insider tip in
the south west of Germany for good reason.

Laura Weber vineyard
Founded in 1732, this old family-owned vineyard is located on one of the most attractive sections
of the Nahe and Laura Weber is the 10th generation of the family to run the business with her
parents. After graduating in oenology and gaining further experience abroad, Laura started to
cultivate her own wines, calling them Edition L. The close-knit team of parents and daughter has
everything required of an established family vineyard: experience, expertise, a team spirit and
new ideas. The well-known Frühlingsplätzchen and Halenberg areas in Monzing are cultivated
with state-of-the-art equipment. Honed to perfection by the micro-climate in the
Frühlingsplätzchen and Halenberg areas, the wines are complex, aromatic, sophisticated and with
an incomparably enduring taste.

Wine recommendations:
2017 Sauvignon Blanc & Scheurebe Duo Surprise no. 1
2013 Pinot noir précoce & pinot noir Red Surprise no. 7

0.2l/0.75l 9.00/30.00
0.2l/0.75l 9.50/33.00

Typical regional dishes:
Creamed goat’s cheese
marinated in wild garlic with rhubarb and grains

12.00

Rabbit-celeriac paté
with asparagus and raspberry vinegar

16.00

Crispy, pan-fried stone bass
with braised peas and lettuce and Riesling butter

27.00

