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2022 RIESLING TROCKEN
VDP.GUTSWEIN

SENSORIC

Inviting yellow peach meets a pointed acidity and freshly
sliced lime. This Riesling is balanced, juicy and fruity and
provides a lot of animating drinking flow.

VINIFICATION

Matured in steel tanks.

ORIGIN

Franconia, Gipskeuper

ENJOYMENT

Drinking temperature: 8-10 °C

Maturity: 2-3 years

Recommended glass: white wine / universal glass

ANALYSIS

Alcohol: 11,5 %vol.
Residual sugar: 17,5 g/
Acidity: 7,5 g/l
Contains sulfites.

AP number: 5000-054-23
EAN number: 4005178134010
Iltem number: 134

Available in: 0,751
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