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Description:

The finest and best known of Germany'’s white vari-
etals. Well balanced and slightly fruity, semi-dry. A
crisp and refreshing wine for seafood, chicken and

salads.

Serving Suggestions:
Recommended to go with Asian cuisine, poultry, fish

and light meat dishes.

Origin: | Germany
Wine-CGrowing Area: | Nahe

Variety: | Riesling

Quality Category: | German Landwein

Taste: | Medium-Sweet
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Residual Sugar: | 35 g/L I
Acidity: | 8.1 g/L
Serving Temp: | 10-12° C
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