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2018 RIESLING
QBA DRY

SOIL

Mainly variegated sandstone.

HARVEST
September 2018

YIELD
approx. 60 hl/ha

VINIFICATION

Carefully fermented and aged in
stainless steel on full yeast until
March 2019 without any fining or

other technical measures.

CAN BE STORED
until 2021

FOOD PAIRING

The perfect wine by the glass.
Excellent suitable for vespers and
Palatine cuisine or just for pure

drinking pleasure.

RIESLING

TROCKEN

SERVING TEMP.
approx. 7-10°C

ALCOHOL
12.0 Vol. %
WINE
A good hearty glass of wine with lots of Palatinate character. White and yellow ACIDITY
fruits on the nose, delightfully enticing on the tongue with character and indivi- 6.3 g/l
duality. Pure and zingy with notes of lemon, lime and peach counterbalanced by
good acidity. RESIDAL SUGAR
3.0g/1
ITEM NO

1816R



