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overview | With an attention to detail and an open 
mind, Clemens Busch makes terroir-driven wines 
according to biodynamic principles.  Wines from his 
overlooked and impressive Pündericher Marienburg 
are bottled according to old (pre-1971) place names 
that reflect the vineyard’s finest parcels.  He makes 
profound dry, off-dry, and dessert wines from long 
fermentations with natural yeasts.

vineyard/cellar practices | Since 1984 Clemens and Rita Busch have been counted 
among the pioneers in the development of organic viticulture on the Mosel and have also worked 
biodynamically for several years. Their belief in the benefits of such practices is neither abstract 
nor intellectual; these are growers whose connection to 32 their vineyards is intimate and deep, 
borne of long days and seasons of close work with the soil and the vines. Clemens and Rita’s oldest 
son, Florian, has recently joined them in the vineyards and cellar since completing his studies at 
Geisenheim.

The Busch family lives near the banks of the Mosel in a restored half- timbered house built in 1663. 
Because flooding can occur here, the vaulted cellar lies nearby, on higher ground, at Clemens’s 
parents’ home. His 10 ha (24.7 acres) lie principally in the Pündericher Marienburg, an exceptional 
vineyard comprised largely of stony slate.

As with most vineyards on the Mosel (pre-1971), the Marienburg formerly had specific names for 
smaller sites within what is officially now one larger vineyard. Clemens has proudly reclaimed some 
of those place- names and allows each parcel, with its distinctive soil and microclimate, to speak 
with its own voice. Fahrlay and Fahrlay-Terrassen, directly across the river from the Busch’s house, 
consist mainly of blue slate. Falkenlay, including the old-vine section called Raffes, is made up of 
grey slate. The steep-terraced 50-year-old vines of Felsterrasse lie above Falkenlay on light grey 
slate. Weissenberg, one of the oldest parcels, is now incorporated into the original Rothenpfad 
sector that is undergoing replanting in certain parts among the old vines in weathered red slate.

Clemens harvests his grapes extremely late—a demanding strategy in any region, all the more so 
along the fickle Mosel—and as a result of that bold decision his wines attain tremendous levels of 
concentration, ripeness, and complexity. Of course, efforts in the cellar also play a crucial role. After 
crushing, the grapes undergo skin contact and ferment spontaneously in both stainless steel and in 
oak Fuder, sometimes into the next year’s harvest. In addition to lees contact, Clemens likes to do 
lees stirring to increase the wines’ fruitiness and richness.

As a result, Clemens produces great dry and off-dry wines as well as powerfully complex, nobly 
sweet wines that are among the most luscious white wines in Germany or anywhere else.
In 2007 Clemens Busch was admitted into the VDP.

wines | 
Riesling Kabinett Trocken
Riesling Marienburg Fahrlay
Marienburg GG Rothenpfad
Auslese Marienburg Falkenlay

vineyard area: 10 hectares
annual production: 55,000 bottles
top sites: Pündericher Marienburg 
soil types: blue and grey slate; red slate in 
Rothenpfad
grape varieties: riesling
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