2025 Welschriesling
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100% Welschriesling

3.4 g/l

6,2 g/l

12%vol

Matured for 7 months in steel tanks.

A bright straw yellow with a hint of
green - like the first rays of sunshine

on an early summer morning. Intfense
notes of fresh lemon, juicy sugar melon
and fragrant elderflower unfold on the
nose. On the palate, the freshness of
ripe exotic fruit meets a lively acidity
that creates tension and elegance.
Delicate floral hints and tangy

citrus notes accompany the long,
harmonious finish.

Perfect with fried seafood, pasta a
vongole or tender chicken breast with
mediterranean vegetables.

10-12°C
283 kJ / 68 kcal in 100m

91/100 Falstaff
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