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Riesling trocken (dry)

WINE
Straw yellow, classic nuances of Mosel slate on the nose.
Dry, with refreshing notes of citrus fruit.

VARIETY
Riesling

VINIFIKATION

WOOD CONCRETE STAINLESS STEEL

AVAILABLE FORMAT

FOOD PAIRING

- APERITIF . APPETIZERS . FIRST COURSES EFS{TJ?'I!,SGE?A%S
POULTRY BEEF, LAMB, GAME CHEESE . ASIAN CUISINE
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MINERALITY

RIESLTNG MOSEL

TROCKEN
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