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SCHLINK HAUS: Organic

Winemaking with passion and respect for nature.

EU CERTIFIED ORGANIC

‘A Dornfelder with

- a deep red color,

very soft tannins ] ;
and flavors of DORNIFLDER::
ripe cherries. This

wine is a very

pleasant and
easy-drinking red
wine that goes
excellent with
food and friends”
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SCHLINK HAUS: Organic

Winemaking with passion and respect for nature.

EU CERTIFIED ORGANIC

‘A delicate,
elegant, and
refreshing
organic Riesling.

Well balanced
with a hint of
sweetness and
slightly mineral
acidity.
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Tasting Notes

A Dornfelder with a deep red color, very soft tannins
and flavors of ripe cherries make this wine a very
pleasant and easy-drinking red wine that goes
excellent with food but also with your friends. Wines
from high quality-oriented organic winegrowers.
Winemaking with passion, respecting our nature.

Variety | 100% Dornfelder
Age of Vines | 3-30 Years
Soil Type | Loamy, sandy, slate soil
Date Picked | October
Fermentation Time | 8 weeks
Fermentation Temp. | Temperature controlled o hi
Fermentation Container | Stainless Steel
Alcohol | 9.5-10%
Sugar | 45-60 gr/L
Acidity | 5-5.5 gr/L
Lifespan | 5years
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Tasting Notes

A delicate, elegant, and refreshing organic Riesling.
Well balanced with a hint of sweetness and slightly
mineral acidity. Wines form high quality-oriented
organic winegrowers. Winemaking with passion,
respecting our nature.

Variety | 100% Riesling
Age of Vines | 3-30 Years
Soil Type | Loamy, sandy, slate soil
Date Picked | October
Fermentation Time | 8 weeks
Temperature | Cold Fermentation
Fermentation Container | Stainless Steel
Alcohol | 9.5-11%
Sugar | 15-25 gr/L
Acidity | 6-8.5gr/L
Lifespan | 3 years




