
W I N E

In the glass wie find a very rich and fruity Riesling. Good balanced wir fine acidity and 

creaminess. Yellow fruit aromas dominate this wunderful dinner companion.

S O I L

Here too the site name gives the bearing. The women of Deidesheim used to use this 

warmest of sites to bleach their linen cloths. Its 100% south facing and sloped location 

mean that air temperatures of 50°C and more are not a rarity. Grapes that flourish here 

incorporate this heat, have mature fruit aromas and sophisticated, balanced acidity.

H A R V E S T

Selective hand-picking in the 

middle of October 2016.

Y I E LD 

approx. 35 hl/ha

V I N I F I C AT I O N

Carefully fermentation and matu-

ration on full lees for 12 months 

in 100 % Doppelstück barrels 

(2.400l) without fining and other 

technical measures.

C A N  B E  S T O R E D

until 2026

F O O D  PA I R I N G

Loves all aromatic, especially 

Asian cusine.

S E R V I N G  T E M P.

ca. 9-11°C

A L C O H O L

12.5 Vol. %

A C I D I T Y 

6.4 g/l	

R E S I D A L  S U G A R 

1.4 g/l 

I T E M  N O

1635

2 0 1 6  D E I D E S H E I M E R  LE I N H Ö H LE  R I E S L I N G
V D P. E R S T E  L A G E  D RY
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