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Fritz Haag | Deep-Dive Interview 

Weingut Fritz Haag | A Deep-Dive Interview 
 
Which came first? Brauneberger Juffer-Sonnenuhr or Weingut Fritz Haag? The Estate is so deeply associated with this mythical vineyard that the 
question may be asked. 
 
We met with Oliver Haag for an interview to better understand his Estate, vineyards, winemaking philosophy, professional career … and, of course, 
wine preferences! Oliver is not the most expansive of wine growers. But when a topic is close to his heart, he can get all fired up, as we noticed in 
the interview! 
 
 

 
 

MFW: “ Tell us about the history of your Estate?” 
 

The Haag have a long historic connection with winemaking as the lineage goes back over more than 10 
generations to at least 1605. Historically, the Haag came from the village of Burgen, which is situated a few miles 
inland from Brauneberg (see it on the map on next page). Here, the family was active in the mixed agriculture 
activity that was common back then in the Mosel. Besides winemaking, our family was also tending fields and 
raising livestock. 
  
In the latter part of the 19th century, my great-great-grandfather, Friedrich Wilhelm Haag, married one of the 
heiresses to the Peter Chr. Conrad-Fehres Estate which held prime vineyards on the Brauneberger hill. This Estate 
was to become a founding member of the Grosser Ring. My great-grandfather Ferdinand Haag was to take it 
completely over soon after that and started to sell his wines under the label Conrad-Fehres-Erben (F. Haag) at the 
annual Trier Auctions (see the label of the 1928 bottle here above). 
 
We always had a fine reputation. But it was under the reign of my father Wilhelm Haag that the Haag Estate really 
“took off.” He had to take over the family Estate very early, in 1957, at the tender age of 20, when my grandfather 
Fritz Haag suddenly fell ill. 
 
Up to that point, the Haag family was still active in mixed agriculture. It was my father who decided to focus our 
activity only on winemaking. In the mid-1960s, the Ferdinand Haag Estate was eventually split up between his two 
sons, Fritz Haag and Willi Haag (the latter Estate is now managed by my cousin Markus Haag).  
 
My father then continuously developed the Fritz Haag Estate over the decades. I joined the Estate in 2004 and took 
it formally over in 2005. 
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MFW: “ How large is your Estate today? How are the vineyards distributed? ” 
 

The Estate extends over 24.5 ha today. Weingut Fritz Haag is traditionally associated with the Brauneberger Juffer 
and Juffer-Sonnenuhr where we continued to consolidate our holdings over the years. We do tend a full 12.5 ha 
there today. 

 
The remaining 12 ha are split as follows: 
 
� Brauneberg: Just over 6 ha in the steep, south-east-facing part of the Klostergarten. 
� Burgen: 2.5 ha mainly in the south-facing Römerberg. 
� Kesten / Monzel: Just under 1 ha on this steep south-facing hill west of the Juffer / Juffer-Sonnenuhr. 
� Mülheim: 2.5 ha in the west-facing Sonnenlay. 

 
Some of these vineyards may not be well known to the wider public. But they are all historic vineyards situated on steep hills and on slate.  
 
 

 
 

MFW: “ What grape varieties do you have? ” 
 

We are a Riesling Estate: All our vineyards are planted with Riesling. Well, nearly all: As an experiment and out of 
curiosity, I replanted a small vineyard with Weissburgunder which will yield its first wine in 2018. But don’t read 
anything deep into this: It’s Riesling that runs through my veins! [Laughing] 
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MFW: “ How old are your vines? ” 
 

I have hardly ever replanted a vineyard since I took over the Estate. I only retrained some vineyards to wire. The 
last major replanting happened in the 1980s when the Brauneberger hill went through the Flurbereinigung process 
[Note from the authors: a process which rationalizes the vineyard ownership so that each Estate can rely on larger 
parcels].  
 
Consequently, the vineyards are almost all over 25-30 years old. But some parcels, especially in the hart of the 
Brauneberger Juffer-Sonnenuhr, are over 50-80 years old. It is actually hard to tell. 

 
 

“Weingut Fritz Haag is traditionally associated with Brauneberger Juffer 

and Juffer-Sonnenuhr … We do tend a full 12.5 ha there today”     
(Oliver Haag) “ 

 
 
 

MFW: “ How are your vines trained? ” 
 

All our vineyards, with very few exceptions, are trained on wire. This allows one to work with the Weinbergsraupe [a 
mechanized caterpillar type of machine which allows to work in ultra-steep hills as found in the Mosel]. This is a 
very effective method, which limits the number of times we have to walk through each vineyard and hence limits 
erosion and soil compactification. This is important, as the Brauneberger hill is naturally not retaining water easily: 
Any compactification would be really detrimental. 
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MFW: “ How do you work the vineyards? ” 
 

We are working the vineyards conventionally but with a close eye on the impact on our vineyards. For instance, we 
do limit the development of botrytis, as we want a style which relies on purity and precision, but do this through 
shacking the grape bunches after flowering to loosen up each bunch, halving the bunches to further airing inside of 
the bunch, lime powder-based products to dry out, etc. 

 
 

MFW: “ How do you handle the harvest? What is your base plan? ” 
 

We harvest everything by hand, in the classical Bütte [the tradition recipient held on the back of a harvest picker] 
and do the selections in the vineyard, not in the cellar. For this, we rely heavily on multiple passes through the 
vineyards, so that we harvest the right grapes for our different wines (Estate wines, Kabinett-styled wines, etc.). The 
basis of our success is that we pre-harvest, i.e. do a negative selection, every single vineyard before the main 
harvest. 
  
There is no set plan as to which vineyard is destined for which type of wine, except that we will harvest a bit earlier 
our wines from all vineyards beyond the main Brauneberger hill (i.e. those in the Brauneberger Juffer and 
Brauneberger Juffer-Sonnenuhr) as their fruit is destined for our Estate wines. Of course, in principle, vineyards 
higher up on the main Brauneberger hill are more for Kabinett. But over the last few years, Mother Nature has often 
crossed these plans. 

 
 

“Most of our wines see some stainless steel. This suits the slender nature 

of Brauneberger Juffer and Juffer-Sonnenuhr wines” (Oliver Haag) 
 

 
 

MFW: “ How do you ferment you wines? ” 
 

Most of our wines are fermented with ambient yeasts as this adds complexity to the wines … even if some 
customers continue to be surprised by the sometimes reductive flavors that this type of fermentation gives to the 
wines in their youth. Only my Estate wines are fermented with cultured yeasts as these wines should reflect not 
only the quality of the Estate but also prove more readily approachable. I may also rely on some cultured yeasts to 
finish the fermentation of some of my dry wines, if necessary. 
  
We do have some traditional Fuder but most of our wines see stainless steel tanks. This suits the slender nature of 
Brauneberger Juffer and Juffer-Sonnenuhr wines. However, some of our dry wines, in particular our GGs, often see 
some traditional Fuder casks, none new of course. 

 
 

MFW: “ Do you rely on pre-fermentation cold soak? ” 
 

Most of our wines are made without any pre-fermentation cold soak. We do use this approach to add body and 
structure to our top dry wines. However, we used it parsimoniously, for not more than 6-18 hours. 

 
 

MFW: “ What lees management do you do? When do you bottle? ” 
 

My wines are left on the fine lees until at least March after the vintage, and until the summer for my GGs. However, 
I don’t stir the lees, as I don’t want this type of creaminess and malolactic fermentation in my wines.  
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MFW: “ Which wines do you produce? What is the proportion of dry / off-dry / sweet? ” 
 

I produce a large portfolio of wines, which consists of four dry Riesling, three off -dry wines and a whole range of 
fruity-styled and noble sweet wines … right up to TBA if the vintage allows for it. Dry and off -dry are an important 
part of the portfolio today, as both together represent 50%. This was not the case when I joined the Estate as we 
used to produce more fruity-styled wines. 

 
 

“I want to produce wines that people actually drink” (Oliver Haag) 
 

 
 

 
 

MFW: “ What are the style principles behind your wines? ” 
 

Overall, I want to produce wines that people actually drink! Kabinett wines need to convey lightness and elegance. 
This has become an increasing challenge with climate change, but we usually pick some ripe fruit earlier. The 
grapes need to have some ripeness and not be green. So the fruit we pick usually has 83-88° Oechsle. 
 
Spätlese and Auslese are wines without any botrytis at our Estate. I want my wines to remain purity, elegance and 
precision. Here the fruit is usually is usually harvested at around 90° Oechsle for Spätlese and mid-to-late 90° for 
Auslese. 
 
It is only as of Auslese GK that botrytis gradually plays a role. Auslese GK generally “only” have between 20 and 
50% of botrytis, whereas the BA and TBA are made from 100% of botrytis. 
 
My GGs are made from very clean grapes, as I don’t want to see any botrytis-affected berry in the buckets for my 
dry wines. It is usually one of the last wines to be picked, as I want clean but really ripe grapes where the acidity 
has mellowed away. Riesling is about acid but it needs to remain playful and subtle. 
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MFW: “ You didn’t mention Eiswein: Is it not an option for you? ” 
 

Indeed, Eiswein is not really an option for us. The Brauneberger hill is one of the warmest vineyards in the whole 
region. It is therefore one of the most unlikely places to focus on Eiswein. 
 
This being said, it is funny that you mention Eiswein … because I left some grapes hanging out in the hope of some 
Eiswein this year, but I am not sure if this will materialize, as the weather remains remarkably warm for the season. 

 
 

MFW: “ Which are your favorite vintages? ” 
 

I love the classic Mosel vintages such as 2008 and 2004. They are very pure and elegant and scream Mosel.  
 
If you are going for greatness and complexity as well as aging abilities, 2017 (I really believe in this one), 2015, 
2009, 2006 and 2005 are modern-day legends in the making. 
 
However, there are no “overall” great vintages. If you would ask me about dry Riesling, I would put forward 2011, 
2007, 2005 and, most likely, 2016. Also, and this may come as a surprise, I’m very confident that 2010 will be a 
great vintage for dry Riesling … once the wines will have emerged from their shell.  
 
But I could add many more vintages to all these lists: There are hardly any bad vintages anymore. 

 
 

 
 

Oliver Haag, here above, together with his father Wilhelm Haag. 
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MFW: “ Was it always clear for you that you would become a winemaker? ”
Yes, it was and it is actually not surprising. You need to remember that I grew up in a family where wine was 
everything. Besides being a gifted winemaker, my father is also an avid wine lover so we were immersed into great 
wines right from a young age. My parents were very open and never really pressurized us but both my brother 
[Thomas Haag, who manages the Schloss Lieser Estate] and I were drawn naturally into a winemaking career.  

“I grew up in a family where wine was everything” (Oliver Haag)

MFW: “ What is your vitae? ”
After school, I started a classic Lehre, [Note from the authors: The German system of apprenticeship] first at the 
now defunct Biologisches Bundesanstalt, a state-owned Estate promoting organic growing methods which was 
based in Bernkastel, and later at Dönnhoff. I did my alternative year to the military service at the winemaking and 
Sekt-making Estate run by the German Red Cross with handicapped people in Graach and I worked a few months 
at the Karthäuserhof Estate. I then did my winemaking studies, also classically, in Geisenheim before doing some 
internship on the common projects by Bernhard Breuer (Weingut Georg Breuer) and Bernd Philippi (then Weingut 
Koehler-Ruprecht), first in South Africa and later in Madeira. This was quite fun and a huge dose of fresh air for a 
young guy like me! 

In 2000, I took on the role of Estate manager at the historic Wegeler Estate, which, at the time owned three Estates: 
One in the Rheingau, one in the Pfalz and one in the Mosel [Note: Wegeler now only runs the Rheingau and Mosel 
Estates]. 

In 2004, I returned home in order to take over the family Estate in 2005. 

MFW: “ Was it not too difficult to take over the Estate from your father? ”
Absolutely not, on the contrary! My father gave me a free hand while helping me out where he could. Actually, I am 
proud that my father is still actively helping out as “senior boss” on the Estate. 

[Note: As if this had been choreographed, at precisely that moment of the interview, Oliver’s mobile phone rings 
and his father is on the phone, calling from the cellar and wanting to discuss some technicalities of the 2018 
vintage!] 

MFW: “ Which other wines do you like? Which wine did flash you recently? ”
I regularly drink from other Estates and exchange bottles with colleagues, in particular against red wines. In 
Germany, I like the wines from Weingut Rudolf Fürst, Meyer-Näkel and Friedrich Becker very much. But I also 
enjoy for instance Burgundy very much, even if prices have become eye-watering lately. Just the other day, I had a 
superb bottle of white Burgundy from Domaine Roulot. 

But, if I may praise some of our own wines, I was left speechless by a 1979er Spätlese from our Estate which a 
friend brought us recently. Mature Mosel wines are so nice! 
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MFW: “ Where do you see the Estate in 10 years? ” 
 

This is a question I regularly ask myself as well. Winemaking is a generation business. What should I leave to my 
children? 

 
After much thought, I doubt very much that the Estate will be structurally different than today in 10 years. I don’t 
think that I will extend onto other Grand Cru vineyards. The name Fritz Haag stands for Brauneberger Juffer and 
Juffer-Sonnenuhr. I don’t think that I will develop a Négociant business, as some of my colleagues do with great 
success. I want to retain a human side and remain in control of the whole process. 
 
Never say never, but I see the Estate growing a little bit, depending on great vineyards I could take over on my 
home hills. I will certainly also try to perfect our wines even more, in particular in the dry sector. As everybody else 
in the Mosel, we will need to address the challenges of climate change, so that, among others, our Kabinett 
remains “Kabinett-like.”  
 
[Laughing] It does sound boring, doesn’t it? Everybody tells you that you need great plans. But our plan for the 
future is to continue to do what we have done so well since decades. 
 
This is what I think is best for our Estate. 

 
 

“Our plan for the future is continue to do what we have done so well    

since decades” (Oliver Haag) 
 

 
 

 


