Episode 75 Müller-Thurgau – Germany’s light, floral alternative
Hi! My name is Marc and this is WINE IN SMALL SIPS.
Ever feel like Riesling gets all the attention when it comes to German whites? Today, we’re shining the spotlight on its charming, low-key cousin: Müller-Thurgau (pronounced MOO-ler TOOR-gow). This light, floral white is like the "easygoing friend" of the wine world—approachable, refreshing, and perfect for when you want something delicious without overthinking it.
In this episode, we’ll explore why Müller-Thurgau is Germany’s secret summer sipper, how to spot its signature flavors, and why it might just become your new go-to picnic wine. Let’s dive in!

The Core Concept: What is Müller-Thurgau?
Müller-Thurgau is a white grape created in 1882 by crossing Riesling with Madeleine Royale (a table grape). The goal? Make a softer, earlier-ripening alternative to Riesling that could thrive in cooler climates. The result is a light-bodied wine with delicate floral aromas, flavors of green apple, peach, and citrus, and a touch of sweetness—though many modern versions are dry or off-dry.
Why does this matter? Because it’s the second-most planted white grape in Germany (after Riesling) and a staple in everyday wines from regions like Rheinhessen and Pfalz. Think of it as the "gateway wine" for those new to German whites.
Fun fact: Despite its name, Müller-Thurgau is now more closely associated with Germany than Switzerland (where its creator, Dr. Hermann Müller, was from).

Why Should I Care?
1. No wine snobbery needed: It’s fruity, easy to drink, and rarely expensive.
2. Summer in a glass: Its light body and floral notes scream patio weather.
3. Food-friendly: Pairs effortlessly with spicy Asian dishes, salads, or soft cheeses.

Practical Application: How to Enjoy Müller-Thurgau
· Look for these labels: Seek out bottles from Rheinhessen ("Liebfraumilch" often contains Müller-Thurgau) or Pfalz.
· Try this bottle: Weingut Darting or Dr. Bürklin-Wolf offer great dry examples.
· Perfect pairings: Serve chilled with sushi, Thai curry, or a fresh goat cheese salad.
Myth Buster: "Liebfraumilch is bad wine." Not true! While mass-produced versions gave it a bad rap, quality Müller-Thurgau-based Liebfraumilch can be delightful. You need to look for smaller producers with good reviews!

Common Mistakes to Avoid
1. Assuming it’s always sweet: Many modern Müller-Thurgaus are crisp and dry—check the label!
2. Serving it too cold: Aim for 45–50°F (7–10°C) to let the floral notes shine.
3. Overlooking it for Riesling: Sometimes you just want a simple, pretty wine—and that’s okay!

Quick Reference Cheat Sheet
· Flavors: Green apple, peach, honeysuckle, lemon zest.
· Style: Light-bodied, floral, low alcohol (often 9–11% ABV).
· Best in: Casual sipping, spicy food pairings.
· Pro tip: If you like Pinot Grigio but want more aroma, Müller-Thurgau is your match.

The Next Sip
On the next Wine in Small Sips we will venture into Wine Service & Pairing. Something totally new.
Until then, keep your wine chilled and your curiosity bubbling!
Cheers.
P.S. Tried a Müller-Thurgau? Let me know—I’d love to hear your thoughts!

