Kolonne Null Riesling

SHELF TALKER

Riesling
¥ NON-ALCOHOLIC

AWARDS
93 Points | International Non-Alcoholic
Competition

TASTING NOTES
Flavors of yellow fruit with elegant
minerality and bright acidity.

FOOD PAIRINGS
Sushi, prosciutto, arugula salad, pork

schnitzel and shrimp tempura.

VINIFICATION
Temperature-controlled fermentation
In stainless steel, maturation on the
fine lees.

ORIGIN
Germany
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