
Markus Molitor

Haus Klosterberg Off-Dry Riesling (Green Capsule)

                                                              

Haus Klosterberg Riesling comes from grapes grown in a variety of Molitor's vineyards
in the Mosel Valley. Grapes are generally harvested in October, gently crushed, and
given several hours of skin contact to extract aromas and minerals. 

Winemaking: Spontaneous fermentation in the presence of natural yeast at low
temperatures, followed by extended maturation on the lees in stainless steel vats.

Grape varieties : Riesling

Soil : Blue/grey slate

Alcohol : 10.5%

Tasting notes :
Young, fresh, mineral, very approachable.

Press Notes

Robert Parker Wine Advocate
2023 90 points
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