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Riesling

RHEIN, GERMANY

WINE AT A GLANCE

DESIGNATION

Riesling Landwein Rhein

STYLE

Off-dry white wine

ALCOHOL RESIDUAL SUGAR
8.5% vol. 36 g/L
WINEMAKING

Grapes are harvested at optimal ripeness and
fermented for one to two weeks at controlled
temperatures. The wine is then carefully racked,
filtered and bottled to preserve freshness

and aromatic purity.

TERROIR

Light, well-drained soils encourage freshness,
mineral character and expressive aromatics.

Tasting notes

COLOR Pale yellow with brilliant reflections.

NOSE Delicate mineral notes and fresh citrus.

WINE OF GEﬁrﬁ,

PALATE Elegant and balanced, with lively acidity
and gentle sweetness.
FINISH Fresh, clean and pleasantly persistent.

FOOD PAIRING
100% RIESLING Shellfish, grilled fish, Asian cuisine, fresh salads
Wine of Germany and lightly spiced dishes.

SERVE AT 8-10°C FRESH / ELEGANT / BALANCED



