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RIESLING TROCKEN
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The grapes are sourced from vineyards around Rupperisherg,
Deidesheim, and Forst. After hand harvesting at the beginning
of October, the grapes were softly pressed and the must
seftled for 24 hours. Spontaneous fermentation in stainless
steel tanks followed by a period of 5 months on the lees
before bottling.

From vineyards above the Rhine River valley comes this
wonderful dry Riesling. Flowers on the nose. Bright apples
and pears on the palate with well-balanced acidity. Refreshing
and very food friendly.




